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INTRODUCTION 


Av the time of the publication of my first work, “The Table,” in 
1889, my duties and responsibilities at Delmonico’s were such that I 
was only able to write at irregular intervals, and so the book was neces- 
sarily somewhat hurried and contained many reference numbers. Il, 
however, was remarkably successful, through the kind and generous 
support of the public, for which Iam profoundly grateful, 

This new work, “The International Cook Book,” is the result of 
years of preparation. No efforts were spared in seeking information 
fromvevery source, A leave of absence for several months was obtained 
from my superiors of the Internationa) Navigation Company, a tour of 
the world was made, and personal visits paid to hotels, restaurants and 
homes of all countries. Indeed, I have been continually gathering 
new material and travelling for the past decade, and the work ts truly 
international in its scope, It certainly is more thorough and complete 
than any work of its kind to date, containing in all over 3,000 recipes, 
each giving full directions.” “y 

It was the many inquiries of acquaintances in regard to dishes T had 
provided and the friendly suggestions that 1 should get up a collection 
of my recipes that first showed me the demand for a reliable book pointing 
the way to wholesome and nourishing meals, ‘Things of considerable 
interest in the line of catering were found throughout my travels, a is 
attested by the recipes, and my only regret is not having undertaken the 
trip many years cartier. 

Japan, for instance, was quite a source of information for valuable 
ways af preparing currics and for excellent fish soups, “Che advancement 
made in that country was shown by the employment in Tokio, Kyoto 
and Yokohama of experienced managers who had gained their knowl- 
edge of the business in America, England and Trance, 

From the higher-class restaurants of China have been brought ideas 
for stews—for instance, Bami Tonkongroise—which as modified make 
tasty dishes. Special inquiries have been made about some of these 
dishes hy people who have eaten them as prepared under my direction 
without realising that they were Oriental dishes, They have been 
modified for the American taste, as all these adopted from Eastern 
countries are made too rich as prepared in the native homes, The 
Chinese have ways of picking birds so finely by the use of a wel towel 
that they look as though they had been shaved, and have a number of 
good ideas in using macaroni and in the preparation of bacon, ducklings, 
ctc. In seasoning, too, the Chinese have original ideas, ‘They take 
slices of ham, perhaps, put it over a range or near the fire, char il, then . 
pound it to powder, and it gives an excellent taste when used as seasoning, . 
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Menus for an entire day’s meals as prepared in a high-class Chinese 
home are given in No. 3317. : 

At Penang I found a number of good dishes, particularly curries of 
prawns and shrimps. At Macao, near Canton, the Portuguese have 
established quite an industry in dried fish, a trade which the Japanese 
also are developing. Fish, of various kinds are split, cleaned and spread 
out on immense nets upon the ground, dried in the sun, salted, and 
then packed in barrels and used for boiling, for soups, etc. ‘This industry 
is still in its infancy in the United States, ie 

The Celestials prepare whole lambs, pigs, large geese or ducklings 
on a spit, barbecue-like, and then use them in portions or slices as 
required. ‘ 

Tn the zealous search for knowledge of the kitchen in China, the 
writer had several very narrow escapes from the violence of suspicious 
Boxers, Not having been warned as to how dangerous it is for a traveller 
to enter Canton unaccompanied by a native guide, I boldly made my 
way through the old city carly one morning. Beginning with rude 
nudges from passers-by, the indignities increased until I was followed by 
an increasing horde, and then through the narrow passages I hurried, 
occasionally warding off an assailant. My curiosity had evidently led 
them to take me for a war-tax collector, and when I eluded them finally 
and got to the European quarters much surprise was expressed that I 
had ventured there alone and had been able to get away. 

T had been advised of the high class of dishes served in the Chinese 
gambling quarters of Singapore, and while there a friendly warning voice 
from a house across the way came when I was again in danger. 

As a warning to travellers to China and Japan, the danger of cating 
fresh vegetables there should be referred to, The fever so easily con- 
tracted results from the night soil that is used for fertilising, and so 
many cases have developed that the Hong Kong board of health has 
had to compel restaurant proprietors to put notices off their bills of fare 
that fresh vegetables were not allowed to be served, imported canned 
vegetables from the Pacific coast being served instead. 

In Manila curried rice is eaten three times a day, much ag in 
China, and Spanish dishes and customs have also been widely introduced, 
India provided ideas for curried eggs, curried vegetables, prawns and 
other fish with rice. Indian cooks are clever and can turn out excellent 
native dishes, which are better appreciated if one is not present to see 
them prepared. Meat as a rule is eaten directly after the cattle are 
killed, rendering the meat sinewy, tasteless and exceedingly coarse, 

Papaya, a sort of mango, is a fruit that furnishes a great treat to the 
visitor to Bombay, It is very much in use for the cure of indigestion, 
Eaten just after a meal it gives remarkable relief to the sufferér, which I 
observed, as I had been on too steady a rice dict. 

In Alexandria and Cairo the great consumption of cucumbers was 
interesting, and they were to be seen growing to the size of two and a 
half feet and over. The people save the liquor from them, and it is used 
by the women as a face lotion for the complexion, 
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Greece and Turkey have quite a number of excellent native dishes, 

* but somewhat too rich, as a good deal of oil is used for cooking in place 

of butter, Both countries produce plenty of excellent vegetables and 

a variety of fine, delicious fruits. Quite a number of recipes for native 
dishes of both countries will be found in the book, 

Bucharest, Roumania qnd Buda Pesth are about the same as Vienna 
in their cooking and eating customs, while both Vienna and Berlin are 
much on the order of Paris. Mating customs, like the mail systems 
and standards of money, become more universal as travel and trade 
bind the countries more closely. 

“Tlighlander” is one of the recipes representative of Scotland; 
Volland, Belgium, Spain, Italy and Russia are well represented, as 
also my native country, Switzerland. In Russia many fine varieties of 
fish are served, and at some of the large hotels ornamental tanks arc 
construeted in the dining rooms so that the live fish may be observed 
swimming about and selected by patrons to be caught and cooked to 
order, while quantities of cold cooked fish decorated all around are 
arranged on dishes in show cases, Thus the patrons desiring to have 
fresh fish may select it either alive or from the cases, 

One point of information that I sought after carefully was in regard 
to how curry powder was made. There are as many ways of preparing 
it as there are dialects in China. Up to this day the powder has inya- 
riably been too sharp or heating, and T wanted to improve it in this 
Igspect, so experimented and finally discovered a powder Uiat unques- 
tionably surpasses any other in existence in mildness, taste and per- 
fection, as explained in No, 3318, 

‘The memoranda for the meals of each day in the year are through- 
out carefully calculated to be sufficient in quantily for six people, as the 
amount can easily be increased or diminished from this average. For 
instance, where nine are to be provided for inercase the quantity one- 
half, and double the quantity if for twelve persons, On, on the con- 
trary, use proportionately half the quantity if for three persons only. 
Full explanations are given for each recipe, without references, except 
where one is repeated in those later on and referred back to. 

The articles on the daily menus are not supposed to he followed in 
their entirely, but to give a wide field to select from. 

With such a book handy there need be no perplexity in deciding 
what lo have, or doubt as lo what is in season, when called upon to 
entertain a partly of friends. Tu such a case, by turning to the menus 
of the day on which you wish to entertain, everything to he had in the 
market will be seen immediately from the “memoranda,” as the recipes 
for the entire year are arranged according to what is in season; that is, 
any articles on the menus are Lo be had for the date mentioned, 

No exuet dates ate given to the bills of fare for cach day, 

The new year beginning on a different day of the week from year 
to year, the dates become confusing in succeeding years. 'T'o facilitate 
keeping (rack»of the days of cach month the following system is adopted, 
at the head of the menus, 
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Sunday, rst week of January. 

Sunday, ad week of Janugry. 

Sunday, 3d week of January. 

Sunday, 4th week of January. 

Sunday, rst week of February, etc. 

The book contains over 4oo different ‘‘ecipes, for preparing eggs; 
400 for soups; 550 for fish; 4o for lobster; 190 for beef; 90 for lamb; 
80 for mutton; So for oysters; 165 for pouliry; 48 for game; 60 for pork; 
go for veal, including 33 for sweetbreads; 340 for vogetables, including 
14 for potatoes; go for sauces; 65 for salads; 30 for side dishes dnd 
hors @evres; 30 for side dishes; 590 for desserts, ittcludiig 53 for ice 
cream, 14 for iced jellies, 26 for iced punches, 63 fom puddings, xx for 
iced puddings, 42 for fruits, Also various recipes for jams, essences, 
sauces for puddings and cakes, appetizers, after-dinner cordials, claret 
and champagne cups, coolers, punches, as well as recipes for bread, 
chocolate, cofice, tea—Chinese mode—and many others. 

Special menus for Good Friday may be found under numbers 
3320% and 3321, 

Experience has taught that nowadays a large number of people have 
an aversion to heavy, rich sauces. In the recipes throughout this book 
mushrooms, truffles, etc., have been sparingly employed, and_ special 
care has been taken to have the sauces “just sufficient” for each 


occasion, 
' 


New Yor, January 13th, 1902, y 
Hon. Joun Hay, Secretary of State, ‘ 
Washington, D, C. 

Dear Sirs Mr. Alex. Filippini was for many years Superintendent of 
Delmonico’s. ' 

For the last few years he has been Inspector of the fast Steamships of 
the American Line, Everyone who ‘has crossed on those boats has experi- 
enced the value of his skill and genius in the Culinary Art. He is just 
starting on a tour arouhd the world to study the processes of his art in the 
different countries, climates and civilisations. He desires a letter to the 
different Consuls of the United States, or our representatives in the different 
countries that he may visit. . , 

Yor any favour that you can extend to him in the usual line I will’be 
greatly obliged, Yours very truly, 

Cnauncey M. Derew, 


’ 
Derarrment or Srarr, WasnincTon. 
January 15, 1902, 
To the Dretomatic anp Consutar Orricers or tie Unirep States, 
entlemen: At the instance of the Honourable Chauncey M. Depew, 
Senator of the United States from New York, I have pleasure in introducing 
Mr, Alex. Filippini, who is making a tour around the world. 
I cordially forteak for Mr, Filippini whatever official courtesies you may 
be able to extend to him during his sojourn abroad. 
Tam, Gentlemen, 
Your obedient servant, 
Joun Hay, 


INTRODUCTION ~-Continued ix 


Executives Cramarr, Tireirory or [laAwam 
TlonoLuiu, = 28th, 1902, 
, Alexander Filippini called on me while in Honolulu, on lus trip 
the world in seaich of information in the culinary ait, and I take 
- in wishing him every success in his tup, 
Vesy respectfully, 
Stanronp B. Down, 
Governor, 





Unirep Statrs Leeation, Toxto, 
. February 1oth, 1902, 
to say that 
. Filippini of New York has called upon me with letter from U.S. 
Chauncey Depew and one fiom Mas tay, Seeretaty of State of the 
States, commending him to me, asking my good. oflices in facilitating 
is purposes. [Ie comes to the East to study the culinary art preculiar 
¢ countries, and I bespeak for him such courtesies and consideration 
sites by those interested in the matter of his inquiry. 
Very respectfully, 
A. ER Buck. 


‘we ConsuLatr-Grnerat or ‘tre Unrien Sratas.or Astrrica, 
Yoxonama, JAPAN, 
Feby. 32, 1902. 
» interested: , 
Alex, Filippini of New York City, U. S.A. called at this Consulate- 
this moming, Beacingy a introduction from the Scerctary of State, 
ke pleasure in bespeaking for him such courtesies ag may facilitate 
7 of the culinary art of this country as may be of interest to him, 
Very dapectully, 
EK. C. Bellows, 
VU, §. Consul-General, 
f 


’ 


Consuiar Srryer, U: 8, A. 

\rr_or Tur Unrrep Siares or Ammrica, O84KA AND IIoco, 
Javan. 
nit may concern: 
a Ar the pleasure of a call from Mr, Filippini, formerly of the 
:d Delmonico Touse in New York, I will state he has shown me 
‘om the Secretary of State and from Hon, Chaunecy M. Depew, 
nator of the State of New York, in which he is commended to the 
sideracion of all whom he may meee, and in that commendation I 
join, 
Filippini is travelling around the world, collecting for publication 
mation of the culinary art of foreign countries as may be made of 
use in the United States, 
an under my hand and seal of this Consulate at Iiogo (Kobe), 
his twentieth day of February, A. D. 1902. 
Samus. S, Lyon, 
Consul of the United States. 
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ConsuaTE oF THE Unirep States or America, NAGASAKI, JAPAN, 
February 2grd, 1902, 
To whom it may concern: Re 

I was very much pleased this morning on receiving a call from Mr, 
Alex. Filippini, of New York City, bearing letters of introduction and com- 
mendation from Mr. Hay, Secretary of State of the United States, and 
Chauncey M. Depew, United States Senator from the State of New York, 
also letters from United States Diplomatic and Consular Officers, 

Mr. Filippini is the Travelling Inspector for the International Naviga- 
tion Company, of New York, and on his present tour is very much inter- 
ested in collecting information in culinary art as practised in Asiatic coun 
tries. I bespeak for him a full measure of your kind courtesies, 

Very respectfully, 
: Cuar.es B. Harris. 


ConsuLar Service, U.S. A., SHANGHAT, 
Feb: 25, 1902. 
Mr. Alex, Filippini called on me to-day bearing letters of introduction 
from Secretary of State Hay and others, Mr. Filippini is studying the 
culinary art of different countries, and I bespeak for him the courtesies of 
U.S, Officials, Joun Goopnow, 
Consul-General, U. §. A. 


Hone Kone, March 5, 1902. 
To whom it may concern: 

Mr. Filippini, Travelling Inspector of the International Navigation 
Co., having been in Hong Kong for several days, during which he has bee 
at pains to acquaint himself with local methods of preparing food, I tak. 
pleasure in stating that such information as he has preeired about culinary 
matters is undoubtedly authentic. Any assistance that can be given him in 
Hong Kong will facilitate his work, which I feel sure deserves to be endorsed, 

W. A. Ruauer, 
Consul-General. 


ConsutaTe oF THE Unirep States or America, 
Canron, Cuina, March 1ath, 1902. 
To whom it may concern: 

It gives me great pleasure to say that I received a call to-day from Mr, 
Alex, Filippini, Aravelling Inspector of the International Navigation Co., 
of New York, U. S. A. Fe is on a globe-trotting trip, taken solely for the 
purpose of collecting reliable data on cooking as practised in the different 
countries of the world. The results of his experience will be printed in a 
book on culinary art which he intends to publish, I bespeak for him the 
courtesy of our nationals wherever he goes and take delight in testifying to 
his many sterling qualities. ery truly yours, 

Ronserr M. McWane, 
U.S, Consul. 


Orrice or Tue Civi. Governor or Tar Pururrine Isanps. 
Mania, P. 1, March 6, 1902, 
To whom it may concern: 
Thave had the pleasure of a call from Mr. Filippini, Travelling Inspector 
of the Taternational Navigation Company, who bears letters of introduction 
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from the Secretary of State and from the Hon, Chauncey M. Depew, 

U. S. Senator, i which he is endorsed and commended to the kind con- 

sideration of all persons whom he may meet. Mr. F'ilippini informs me 

that he is cngned in the preparation of a book on culinary art, and for this 
purpose is travelling and investigating extensively, 

Respectfully, 
weE EE, Wrior 
Acting Civil Governor, 





Consutar Service, U.S. A. 
Sincarore, 24th March, 1902. 
To whom it may concern: 

‘The bearer, Mr. Alex. Filippini, an American from New York, seeks 
in the Orient information as to food products and their preparation—espe- 
cially such as meet Oriental taste and requirements, 

Any favours shown Mr. Filippini will be appreciated by this Consulate, 

Your obed 8 
‘ O. Y. Wirntama, 
U.S, Consul-General, 





ConsuLan Service U.S, A, ar Crynon, : 

Conomno, 7th April, 1902, 
This is to certify that I have had the pleasure of meeting Mr. Alex, 
Filippini, ‘Travelling Inspector of the International Navigation Co,, and 
enjoyed his society very much, Am sorry that I cannot afford him any 
useful information regarding culinary affairs, about which he is greatly inter- 
ested; but he has my best wishes in that connection, and I heartily recom- 
mend him to the kind courtesy of whoever of my colleagues he may have the 


please of meeting hereafter, W. Moxny, 
Consul, 


Consunar Smrvier U. 8, A, 
Cancurra, 15th April, 1902. , 
Avrx, Frurprnt, Fsq,, : 
‘Travelling Inspector, International Navigation Co, of New York, 
oS A 

Dear Sir: I regret very much that your short stay in this city did not 
afford me the pleasure of being of service to you. T hope, however, that 
while in this country you will he able to gather aseful information regarding 
the culinary affairs in which you are interested, 

Trusting that your journey across country to Bombay will he as pleasant 
as the climate permits, and with best wishes for the success of the object of 
your travels, I remain, Yours rages 

W. M. Oswatn, 
Acting Vice and Idep’y Consul-General, 


Consunar Servier U. 8, A, 
‘ Bomnay, April 2tst, 1902. 
To whom it may concern: 

Tt has given me great pleasure to have had a call at the Consulate this 
morning from Mr. Alex, Filippini of New York City, who was introduced 
by the Hon. John Hay, U. 8, Seeretary of State, through Hon, Chauncey M, 

' Depew, U, S& Senator of the State of New York. Mr, Tilippini is travelling 
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in the East for the puipose of infouming himself in the culinary art as it 
obtains in the Orient, with the purpose in view of giving to the public in 


‘book form such practical knowledge thus sceued. 


Mr, Filippini is the Travelling Inspecto: of the International Naviga- 
tion Co,, of New York. I bespeak for him a good measure of your cour- 
tesies, Wm. Tros, Fre, 

Consul U. S. A. 


Consutar Service U.S. A. 
Consu.ar Acency or Tir Unirep States, 
> Sugz, sth May, 1902, 
To whom it may concern: 

L have had the pleasure of a call at this Agency from Mr. Filippini of 
New York, who has shown me letters of introduction from the Hon, John 
Hay, Secretary of State, who recommends him to the kind consideration of 
us all, and I have great pleasure in extending whatever help lies in my power 
to this gentleman, who is making a tour of the world for the purpose of 
collecting information in the culinary att, 

‘ Yours very obediently, 
O, Mavrim, 
Acting Consular Agent U, S, A. 


Unirep Srates Dirromatic Acrncy anp ConsutaTe GENrRAL. 
Cairo, Eoyrr, May rath, 1902, 
Mr, Alexander Filippini of New York, who is now visiting Egypt in 
his tour of the world, has presented to me a letter from the Hon. John Hay, 
Secretary of State, addressed to the Diplomatic and Consular Officers of the 
United States, who, at the instance of Senator Chauncey M. Depew, com~ 
mends Mr. Filippini to the courtesy of the Representatives of the United 
States abroad. Letters from other distinguished citizens of the United 
States highly complimentary to this gentleman have been presented and 
read, in all of which I concur. Joun_G, Lona, 
Agent and Consul-General, 


Unitep Sratres Consutar AcEncy, 
Auexanpria, Eoyrr, gth May, 1902, 
To whom st may concern: 

It has given me great pleasure to have had a call at this Consular Agency 
from Mr, Alexander Filippini, Travelling Inspector of the International 
Navigation Co,, of New York, bearing letters of introduction and com- 
mendation from the Hon, John Hay, U.S. Secretary of State, and the Hon, ° 
Chauncey Depew, U. S. Senator of the State of New York, 

Mr, Filippini is travelling in the East for the purpose of informing him- 
self in the culinary art. ‘The results of his experience will be printed in a 
book which he intends to publish, and I bespeak for him such courtesies and 
consideration as he desires by those interested in the matter of his inquiry. 

Respectfully, 
J. W. Romero, 
Acting U. 8. Consular Agent, 
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8 or AMERICA, 
Aunens, 14th May, 1902. 


Leoarion or THe Unrrep & 





T’o whom it may conceml: 

Tt has given me great pleasure to have had a call from Mi, Alex, Filip- 
pini, bearing letters of introduction ‘and :ecommendation fiom [en, John 
Tay, Secretary of State, and the Hon. Chauncey Depew, U. §, Senator of 
the State of Yotk. 

Mr. Filippini is travelling to collect material for a baok on the culinary 
att which he is about to publish, and 1 take please in bespeaking for him 
such courtesies as may assist him in his inquiries. 

Respectfully, 
Cuarius 8S, Wra0n, 
Charge d’ Affaires ad interim. 














Untren Srarrs Lrearion, , 
ConstantinopLr, May 19, 1902. 

This to say that 

Mr. Filippini of New York City has called upon me with letters fiom 
the ITon. Seeretary of State commending him to me and asking my good 
offices in facilitating him in his purposes. Le comes to the Fast to stud 
the culinary art peculiar to Ouiental countries, and I bespeak for him such 
courtesies and consideration as he desiies by those interested in the matter 
of hig inquiry. . Joun R. Litsuman, 


U.S. Conaunare Gunnar, 

Buctarust, Roumanta, May 21, 1902. 
This is to certify that I bave just had the pleasure of a all from Mr. 
Alex, Filippini, Inspector of the International Navigation Co. of New 
York, and was much interested by what Mr. Vilippini narrated to me of his 
varied experiences in all parts of the world during his present trip round 
the world, which has already lasted five months ov so. ‘The information 
obtained by this genleman in culinary questions will certainly be of the 
greatest interest to all those who may have the privilege of perusing the 
valuable book which he intends publishing. My best wishes accompany 
Mr. Filippini in his further tavils and [ wish him the fullest measure of 

success. W. G. Boxsnan. 
U.S, Vice-Consul-General, 


Consutar Survicr U, 8. A. 
Unrrap Stars Consubare 
Buparrsr, Huncary, May 23rd, 102, 
Avexanner Finteriny, Esq, 
’ Tlotel Hungary, Budapest. 

Dear Sit; At your request } take pleasure in witnessing herewith tha 
you called to-day at this consulate for the purpose of obtaining the name 
of persons able to give you information as to culinary art in Bungay, ol 
which you intend to publish a chapter in your forthcoming work on th 
cuisine of the different countries of the world. ' > 

Yours very sincerely, 
Frank Dyer Cuesrer, 
U.S. Consul. 
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Leoation oF THE Unirep Starrs or AmeErica, 
VIENNA, Austrig, 26th May, 1902. 
To whom it may concern: . 

Mr. Alex. Filippini, of New York, Travelling Inspector of the Inter- 
national Navigation Co., of New York, U, 8, A., is making a trip around the 
world for the purpose of collecting reliable data pertaining to the art of 
cooking as practised in the different countuies, the result of which he will 
publish in a book on his return to America, Mr. Filippini has been known 
to me for a number of years, and I take pleasure in commending him to those 
who can assist him in the object of his tour, 

Very truly yours, 
Cnanpurr Hae, 
Secretary of Legation, 


Lecation or tur Unrrep States, 
Tue Hacuz, NeTHer.anps, 
August 7th, 1902. 

It gives me great pleasure to say that I have to-day received a call from 
Mr. Alex. Filippini, Inspector of the Inte:national Navigation Company, 
who has been spaking a trip round the World in the interest of those who like 
good things toMat. He intends to publish the results of his experience in a 
book on culinary art. I bespeak for him the courtesy of Americans wherever 
he may go. Joun W. Carrett, 

Charge d’Affairs ad interim, 


Emuassy or THE Unitep Srares or Amrrica, 

Beruin, May in 1902. 
Thad the pleasure of receiving, this morning, a visit from Mr, Alexander 
Filippini, who bore credentials from the Honourable Chauncey M, Depew. 
I was much interested by Mr, Filippini’s accounts of his discoveries in 
culinary science and practice made in the remote regions of the world and 

cheerfully testify that I enjoyed heartily my fifteen mmutes with him, 
Anpv. D, Wurrr, 
Ambassador, 


Consutate-GeneraL or THE Unirep States or America, 
36, Avenue de l’Opera, 
Paris, September qth, 1902. 
To whont it may concern: 

Thave just had a call from Alex. Filippini, Tiavelling Inspector of the 
International Navigation Company, of New York, who comes to me recom 
mended by Hon. Sohn Hay, Secretary of State, and Non. Chauncey M. 

epew, Senator of New York. He has made a very thorough investigation 
of the culinary art of the different countries of the world, and has been in 
Paris for several days giving his entire attention to the art of cooking as 
practised in Paris and France. 

Isincerely hope he has met with success in all his efforts, for the reason 
it is well known everywhere that the French cook has no superior and but 
few equals. 

I trust his investigations and earnest services will be published to the 
world in order that all may be benefited by his experiences. 

Joun K, Gowny, 
U.S. Consul-General, Paris, 
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Consunar Servicer, U, §. A, 
Brussiss (Belgium), May 29th, 1902, 
To whoni it may concern: 

It has given me pleasure to have a call this maining from Me, Alex, 
Filippini, who is introduced to the U. 5. officials abroad by the Honourable 
John Iay, Secretary of State, through Honourable Chauneey M, Depew, 
U, S$. Senator, of New York. Mr. Vilippini is uavelling around the would 
for the purpose of informing himself in the culinary at. I enjoyed heartily 
my twenty mindtes’ conversation with him. 

Gro, W. Roosxvent, 
U.S. Consul, 


The brevity of the above letters, as I was privately informed by 
some of the representatives whom 1 knew, was duc to instructions issued 
from Washington, cautioning representatives of the Government about 
furnishing them, owing to’ previous misuse of such letters, 
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THE INTERNATIONAL COOK BOOK 


January 1st (supposedly: Friday) 


BREAKFAST 


» 
+ Stowed Prunaa 
Oatmeat and Crogn 

Shirred Egayy with Tomato 
Fish Cakes 
Broiled Sitloin Steaks, Mattra d’ILdtel 
Froneh Puied Polatocs 
Wheat Cakes 
# 


x. Swewep Pronrs ¢ 


One pound fine prunes, half pint cold whiter, half pint claret, half a 
slick cinnamon, four ounces granulated sugar, two bay lejves, the rind 
of a small sound lemon, 2 

Place the prunes in a vessel with two quaits of cold water lo soak 
for twelve hours, Thoroughly drain and place them in a saucepan 
with all the above articles, Cover the pan and let boil very gently on 
the range for thirty minutes, Remove the pan fiom the fire, pour into 
a glass or stone jar, and let it get cold, When serving discard bay 
leaves, cinnamon and lemoy peel, As stewed prunes should always 
be served cold, a larger quantily can be prepared and kept in @ covered 
glass or stone jar, for they will keep in good condition for séveral days, 

a, “Oarauat Porrtpon : 

One-half pound oatmeal, one-half pint cold milk, one pint cold 
water, one-half teaspoon salt, Place the water, milk and salt in a 
saucepan and let come to a boil, then add the oatmeal and slowly boil 
for twenty-five minutes, lightly stirring occasionally to prevent Sutning 
at the boliom, Pour it into a hot dish and serve with cold créam or 
cold milk and powdered sugar separately. 

3. Ecos wre 'Tomaro 

Lightly butter the bottom of six individual shirred-oge dishes, care- 
fully break two fresh eggs into each dish, taking care to keep the yolks 
intact, Equally season the eggs with half a teaspoon salt and two 
saltspoons while pepper. Cook them for one minute on the range, 
then place them in the oven for five minutes, Remove from the oven, 
pour the tomatoes, prepared as hereunder, over the eggs of each dish, 
evenly divided, and immediately serve. 
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4. 'ToMATOES FoR Eccs, OmELrrtrs, Ere, 


Select six medium, red, fresh hut not too ripe tomatocs, plunge 
them in boiling water for one minute, lift them up with a skimmer, then 
with a towel carefully skin them. Trim off the stems and cut them 
into even quarters, Heat a teaspoon melted butter in a small saucepan, 
add. two sound, peeled, finely chopped shallots and gently brown them 
for half a minute, then pour in one and a half tablespoons while wine, 
lightly mix, add the tomatoes with half a teaspoon freshly chopped 
parsley. Season with a level teaspoon salt, haif a teaspoon sugar and 
two salispoons white pepper, lightly mix, cover the pan and let cook 
for twelve minutes, carefully stirring once in a while. 

Mix on a saucer a teaspoon butter with half a teaspoon flour, then 
add it to the tomatoes, gently mix, and the tomatoes will be ready to 
use as directed. 

5. Fistr Cars 


Soak one-half pound boneless codfish in cold water for sixteen 
hours, changing the water three times during that interval, Drain, 
place it in a saucepan again with cold water and let boil for five minutes; 
drain and carefully pick out all the lite bones from the cod, Pass it 
through a chopping machine or pound it in a mortar, 

Have one pound cooked, peeled potatoes. Press them through a 
sieve, Add the fish to the potatoes, Break in two whole raw eggs, add 
a sallspoon ground English mustard, a sallspoon grated nutmeg, tyvo 
saltspoons white pepper and one and a half teaspoons anchovy sauce. 
Mix the whole thoroughly in a bowl with a wooden spoon for three 
minutes, 

Sprinkle two tablespoons flour on a table, Spread the preparation 
nicely over the flour and divide it into six equal parts; neatly roll them 
in the flour, giving them nice cake forms, 

Heat one ounce butter or good fat in a frying pan, drop in the cakes 
and fry for three minutes on each side, or until of a good golden colour. 
Remove them with a cake turner and drain well. Dress on a hot dish 
with a napkin and serve very hot, 


6. Broimen Stato Sreaxs, Maitre p’Hdorer, 


Taye iwo fine, tender sirloin stoaks of one pound and a quarter 
each. Flatten them evenly anc nicely with a cleaver, Pour a table- 
spoon good oil on a plate, turn the steaks in the oil several times, then 
season with a teaspoon salt and a light teaspoon white pepper, evenly 
divided all over. Arrange them on a broiler and broil them on a brisk 
charcoal fire for six minutes on cach side. Remove, dress on a hot 
dish; spread the maitre d’hotel butter (No. 7) over the steaks and 
serve as rapidly as possible. 


7, Matrre v’Hérr, Burrer 


Have on a cold plate three-quarters of an ounce good table butler, 
half a teaspoon well-washed, thoroughly dried and finely chopped 
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parsley, one-quarter teaspoon of ditto chervil (cerfeuil), half a tea- 
spoon juice from a sound Jemou, one saltspoon salt, and a half salt- 
spoon white pepper. Mix the whole well together with a fork and use 
when required, 
N. B-~This maitre hotel butter should always be kept in a cool 
place until required. 
8 Frenerr Frien Potrarors 


Peel, clean and cut into piece ss one-half inch square and two anda 
half inches long four goad-sized sound potatoes. Wash well in cold 
water and drain thoroughly, 

Tlave some boiling fat in a frying pan; plunge in the potatoes and 
fry for ten minutes, being very sure that the fat is thoroughly boiling 
before the potatoes are plunged in, Lift up with a skimmer, lay on 2 
dish; let rest for oné minute, replace in the boiling fat and fry for three 
minutes more; lift up with a skimmer, Jay on a kitchen towel and dry 
thoroughly, Sprinkle the equivalent of a teaspoon of salt over them, 
dress on a hot dish and serve. 

French fried sweet potatoes are prepared exactly the same way, and 
both should be promptly served after having been preparer. 


9g. Wirratren CAKES 


One-quarter pound flour, one raw egg, one-half ounce powdered 
sugar, one-quarter ounce baking powder, one-half pint cold milk and a 
sallspoon sut. 

Place the flour ina bow! with the suger, baking powder, milk and 
salt, and carefully break in the egy. Briskly mix with a whisk until 
thoroughly thickened, 

Lightly butter the bottom of a large black frying pan with one-half 
ounce ined lard, and as soon as the hattom of the pan is thoroughly 
hot immediately pour in some of the preparation with the aid of a ladle, 
making four cakes two inches and a half in diameter, and cook for 
two minutes on each side, secing that they are of a nice golden colour, 
but not black. Dress on a hot dish, cover with a napkin and keep hot; 
then proceed to prepare the balance in the same way, Serve with maple 
syrup separately, 


LUNCHEON , 


Suffert Devilled Crabs 
Broiled Spring Chicken with Bacon 
Bako Sweet Potatoes 
Spaghotti Italisnne 
Freneh Pancakes with Jolly 


“to, Stuvvep Craps Diasin 


One pound crab meat, half a pint cold milk, half a gill cream, one- 
half medium, sound, chopped onion, one-half bean chopped garlic, one 
teaspoon finely chopped parsley, one ounce butler, one teaspoon Eng- 
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lish mustard in powder, one-half teaspoon sali, one tablespoon Wor- 
cestershire sauce, one-half salispoon cayenne pepper, one-half saltspoon 
grated nutmeg, three tablespoons flour, two 1aw egg yolks and two 
ounces bread crumbs, 

Place the milk, cream, garlic, parsley, mustard, salt, pepper, Worces- 
tershire sauce and nutmeg in a saucepan, and boil for five minutes, 
lightly mixing meanwhile. Place’ in another saucepin the butter and 
onion, stir, and Jet it get a good gold¢n colour, then add the four; mix 
well with the wooden spoon, Pour the other preparation into ‘this, 
mix thoroughly, and then allow to gently simmer for five minutes, Add 
the two egg yolks, briskly mix till well thickened; add the crab meat, 
gently mixing for two minutes. Pour it over a flat dish and let get 
cold. Have six medium-sized, well-cleaned crab shells and equally fill 
the shells with the preparation. Smooth the surface with the blade of 
a knife. Equally divide the “devilled butter” on top of the crabs. 
Spread the bread crumbs over. Pour a very little melted butter over 
the bread crumbs, Arrange them on a tin, pan, and place in the hot 
oven for ten minutes to bake until they obtain a nice golden colour. 
Remove from the oven and dress on a hot dish with a folded napkin, 
Decorate with parsley greens and six quarters of lemons and serve 
very hot, 
®, 11. Devinten Burrer 


Half'an ounce good butter, two sallspoons ground English mustard, 
one teaspoon good while wine vinegar, one teaspoon Worcestershire 
sauce, one saltspoon,salt, half a sallspoon cayenne pepper and one egg 
yolk, Place all these articles in a bowl, thoroughly mix well together 
with a spoon and use as required. 


12, Broiep Spring Cnicken writ BAcon 


Procure two fine, tender spring chickens of one and a quarter potmds 
each, Singe and cut off the legs al the first joints (keeping them 
for soup stock). Remove the back, split through the spine, begin- 
ning at the neck, totally removing the spine with neck, Neatly draw, 
Remove the breast hones, wipe them with a towel and nicely flatten them 
with a cleaver. 

Place one-half tablespoon oil on a flat dish with a teaspoon salt and* 
two saltspoons white pepper; turn the chicken several times in the 
seasoning, Arrange them on a clean double broiler, and broil on a 
brisk fire for eight minutes on each side, Remove, Have six pieces 
of fresh toast on a hot dish; dress the chicken on the toast. 

Equally spread a matire d’hotel butter, prepared as per No. 6, over 
the chicken, Arrange twelve slices of freshly broiled bacon (No. 13) 
over them and serve. 


13. BroimLep Bacon 


With a keen knife cut the under bones off a fine breakfast bacon; 
pare both edges, ‘also the end (opposite side to the string end, which is 
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used to hang it up), With a sharp knife cut the necessary number of 
slices for immediate use. To have it crispy and tasty, thin slices are 
alivays preferable, both for broiling and frying. Always cut them 
crosswise, never lengthwise, Arrange the slices on a hroilery and broil 
on & moderate fire for two minutes on each side; dress on a hot dish and 
serve immetliately., 
For frying-—fry for two minutes on each side, in a frying pan with a, 

little hot fal. Bacon should always be kept by the string in a dry, cool 
place; never on the ico, 


14. Baxep Sweet Porarors 


Select six good-sized, sound sweet potatoes, Slightly trim off both 
ends, wipe and place them on a tin plate, baking in the hot oven for 
forty-five minutes and turning them over every ten minutes, Remove 
and serve on a hot dish envelope « in a folded napkin, 

ry. SpacHErst A VITALIENNE : 

Have a pan on the fire with three quarts water and a tablespoon 
salt; when thoroughly boiling, gently slide in three-quarters of a pound 
fine Jtalian spaghetti, without breaking if, and boil for twenty-five 
minutes, Remove and thoroughly drain. e 

Then place in a sautoire with a good tablespoon butter, a gilispoon 
sull, a gaod salispoon white pepper and a light saltspoon grated nut- 
meg. . Toss gently on the fire for four minutes. Add a Iight half-pint 
hot tomato sauce (No, 14); gently mix with a fork, then add two ounces 
grated Parmesan or Swiss cheese and mix well again with the fork for 
one minute longer. ‘Dress on a hot dish and serve. 


16, Tomato Saucy 


Two ‘ounces butter, four ounces lean, raw ham, cul Into small 
pieces, two sliced carols, two sliced onions, one chopped leck, two 
branches chopped parsley, a branch chopped celery, two cloves, one 
teaspoon whole peppers, one-half sprig bay leaf, one-half ditto thyme, 
a chopped green pepper, a bean of garlic, two quarts fine, red, sound 
tomatoes cul into quarters (or two quaris canned), four tablespoons 
flour, one tablespoon salt and a light tablespoon powdered sugar. 

Place all the above articles, except the flour and tomatoes, in a large 
saucepan; set it on a brisk fire, Mix well with a wooden spoon and let 
cook for twelve minutes, or until of a good brown colour, lightly mixing 
meanwhile. Ade the flour, mix well, cook for five minutes, then add 
the quartered tomatoes and one quart cold water. Mix thoroughly; 
cover the pan and Jet boil very slowly for one hour and a half, mixing 
once in a while, Strain through a sieve into a vessel, then strain again 
through a cheesecloth inlo another vessel. Use the amount required 
and place the remaining tomato sauce (after having been cooled off) in 
bottles; cork them well and always keep in a cool place for future use, 
This important sauce being of such general use, and at times required 
oniy in @ very small quantily, i€ would he advisable for convenience to 
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prepare in larger amount than is required each time, as it will keep in 
perfect condition for a long time. 
i7. Frencm PANCAKES 


Four ounces sifted flour, half ounce powdered sugar, two whole yaw 
eggs, one saltspoon salt, three-quarters pint good cold milk, eight drops 
vanilla essence, four drops orange flavouring and a tablespoon Jamaica 
yum, 
Place the flour in a vessel, break in the eggs, add the sugar, salt, 
essences and the milk gradually. With a wire whisk briskly beat up 
the whole together for flve minutes, or until thoroughly thickened, 
Then pass it through a Chinese strainer into another small vessel and 
let stand for thirty minutes. Haye a tablespoon melted butter on a 
saucer. Have a small frying pan, six inches in diameter at the bottom, 
lightly greased with the butter by means of a small hair pastry brush. 
When the bottom of the pan is thoroughly hot pour the equivalent of 
three tablespoons of the preparation into the pan (at once) and fry on a 
brisk fire till of a nice golden colour—which will take about a minute 
turn it over and fry exactly the same. Be very careful not to allow the 
cakes to get black. Carefully turn the cake on a hot plate on the corner 
of the range, Proceed to make cleven more exactly the same way. 
Lightly Hredge with fine sugar the one on top, roll it up nicely and 
dredge just a little more sugar over, Lay it on a hot dish, Proceed 
the same way with the others and serve very hot. 


‘ DINNER 


Blue Point Oysters 
Celery on Suprise Olives 
Cream of Aspoiagis—Parisienne 
Striped Bass on Court Bouilton Potatocs, Hdllanriatso 
‘Mignons of Beef, Bordelnise Stuffed Tomatooy 
Sweetbreads Braises, Béarnalse Groen Peas 
Punch, Lalla Rookh Punch, Frangaisa 

Red Tead Duck with Jelly Chicory Salad 
Peach Pudding ' 

Vanilla Ico Cream 


18. OvsTERs 


Oysters should be kept in a cold place and thoroughly washed before 
they are opened. They should be opencd on the deep shell, so as to 
better preserve the liquor, then placed on finely chopped ice for a short 
time—too long destroys their flavour. While they should be kept as cold 
as possible, they should never be allowed to freeze, therefore they must 
only be opened shortly before they are needed; for once frozen they 
quickly turn sour. The proper way to open them is to place the deep 
shell in the palm of the left hand and break them on one side. The 
Boston stabbing knife is preferable for this, but if there be none handy 
use a small block that the oysters can fit into and stab it on the edge; 
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or even a chopping block and chopping knife may be employed in case 
of necessity. 

Serve six oysters for cach person, if small; if medium five; nicely 
arranged on oyster plates with quarters of sound lemon, 


1g. Ovstrers wirtt ALLXANDRE Dunas Sauce 


Place in a saucebowl a heaping teaspoon sult, three-quarters: tea- 
spoonful fresh-crushed very fine white paper, one medium-sized, sound 
shallot, pecled and very finely chopped, one heaping teaspoon very 
finely chopped chives, half a feaspoon finely chopped paisley. Gently 
mix together, then pour in half a teaspoon olfve oil, six drops of tobasco 
sauce, one teaspoon Worcestershire sauce, a light saltspoon good fresh 
mustard, and lastly one light gill good vinegar; mix well, send to the 
table, and with a teaspoon pour a litle of the sauce over each oyster 
just before cating them, 


20, CELERY EN SURPRISE 


Pare off the green branches of two stalks of fine, fresh, white celery, 
Separate all the branches; nicely trim the tender parts, as well as the roots. 
and pjace them in a basin with plenty of cold water and wash thoroughly. 
Remove the branches,from the basin, lay them on a towel, and then 
with the forefinger gently spread a very little green butter on the inside 
of cach branch. Dress on a celery dish, Cover with chopped ice 
and serve, (Always keep the discarded celery for soups or for other 
useful purposes.) 


at. GREEN Burren 


One sound peeled shallot, one-quarter hean pecled yarlic, two 
branches well-cleaned parsley, one branch fresh watercress, three- 
quarters of an ounce fresh butter, one and a half saltspoons salt, one- 
half saltspoon cayenne pepper. Place all tHese in a mortar, except the 
butler, and pound to a ate add now the butter and pound again until 
the whole is well thickened. Pass through a strainer into a bowl, keep 
in a cool place and use as required, 


a2, CREAM or ASPARAGUS 


Heat one tablespoon melted butter in a medium-sizea saucepan, 
then adda pint of drained canned asparagus lips, keeping the liquor, 
and gently cook on the fire for ten minutes, occasionally mixing mean- 
while; pour in the liquor of the asparagus and two quaris hot water; 
add one sliced white onion, two cloves, one salispoon thyme, one bay 
leaf and two branches parsley. If any clean raw chicken bones are at 
hand, add them. Season with two teaspoons salt, half tcaspoon sugar, 
two sallspoons cayenne pepper and one saltspoon grated nutmeg. Cover 
the pan and let gently simmer for forty minutes. Dilute in a howl five 
tablespoons rice flour with one epg yolk and one pint of milk, and add 
to the broth. Mix well with a wooden spoon while cooking for five 
minutes. Remove; strain the cream through a fine sieve, then through 
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cheesecloth into a hot soup tureen, and serve with a plate of fried bread 
croutons (No, 23.). 
23, Breap Crourons ror Sours 


Cut four slices of bread into exceedingly small dice-shaped picces. 
Thoroughly heat in a small frying pan one tablespoon clarified butter, 
drop in the bread and gently fry until of a nice golden colour. Remove; 
drain well, and use as required for soups, etc. 


24, How To Marinape Fisir 


Place in an carthen Basin one small, sound sliced white onion, 
three chopped parsley roots, half a sound sliced lemon, two cloves, 
one crushed bay leaf, half a teaspoon ground thyme, one teaspoon whiole 
black peppers, one teaspoon allspice, three tablespoons vinegar, one 
tablespoon salt and one quart cold water. Mix well; lay the fish in 
the basin, cover it well with the mixture and Ict marinade for six hours, 
Remove, drain it well and place the fish in a sautoire, as hereunder 
explained (No. 25). After the marinade has been used place it in a 
stone jar for further use, as in a cool place it will keep in good condition 
for two weeks. ‘ 


» 
25, STRIPED Bass rn Court-BoULLION 


Scale, cut off the fins, thoroughly wash and wipe two very fresh 
striped bass of one and a half bounds each. Place them in the above 
marinade for six hous. Place in a large saucepan or fish kettle a sliced 
onion, a sliced carrot, two parsley roots, a sprig of thyme, two bay leaves 
and two cloves, : 

Lay the fish over the vegetables, pour in half a gill white wine and 
just enough cold water to cover them. Season with a heavy teaspoon 
salt, half 2 teaspoon pepper and a tablespoon vinegar. Cover the pan, 
then let come to a boil, Shift the pan to the corner of the range and 
let gengly simmer for thirty minutes. Carefully lift up the fish with 
the skimmer, dress on a hot dish with a folded napkin, decorate with a 
little parsley greens and serve with a litle melted butter separately, 


26, Porarors, HoLtaANDAISE 


Boil six medium-sized, sound potatoes in two quarts of boiling water 
with a teaspoon of sall for thirty-five minutes, then peel and cut them 
dengthwise into even quarters. Place them in a sautoire with a light 
tablespoon butter and half a teaspoon finely chopped parsley. Scason 
with half a teaspoon salt and a salispoon white pepper. ‘Toss them 
gently while warming for five minutes. Dress on a hot dish and serve, 


27. Mucnons or Brer, BorvrLatsr 


Have a two-pound piece of fine tenderloin of beef (filet). Pare 
nicely all around, then cut into six equal filets. Flatten them lightly, 
Lay them on a dish, season with a teaspoon salt and half a light teaspoon 
white pepper, evenly divided. Heat a tablespoon of clarified butter in 
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a large frying pan, lay in the filets one beside another and cook briskly 
for three minutes on each side, Dress on a hot dish, one overlapping 
another. Pour the Bordelaise sauce over them (prepared as per No. 28) 


and serve, 
28. BorpEnaise Savcr 


Finely chop six small, very sound, peeled shallots and place them in 
asmall saucepan with a gill claret, and let reduce on the fire to half the 
quantity, ‘Then pour in half a gill hot tomato sauce (No. 16) and one 
gill hot demi-glace (No, r22). Season with g light saltspoon salt and 
a very little cayenne pepper and let boil very slowly for eight minutes. 
Shift the pan on the corner of the range, then add, little by little, half 
an ounce good butter, and continue mixing until the butter is thoroughly 
dissolved, 

Prepare a beef marrow as per the following recipe, ‘Thoroughly drain 
and add it to the Bordelaise sauce; gently mix and serve as directed, 


ag, Brrr Marrow 


Place a good-sized marrow bone in a warm place for thirty minutes, 
Then sharply knock the bone on a table on the large, open end, so as to 
have the marrow detach easily. Cut it into thin slices, gently drop it 
into half a pint boiling water with one-half teaspoon salt, and imme- 
diately remove the pan to the table and let stand in the water for five 
minutes, Lift up the marrow with a skimmer and use as required, 


go. Sturren 'TomArors 


Wash and dry well six fine, sound, gond-sized red tomatoes, Cut 
through the top of each, without detaching, so that it will serve as a cover, 
Scoop out the inside of euch Lomato with a veyzetable scoop, boing careful 
not lo cut the skins, and lay them on a plate. Season the interior with 
half a teaspoon salt and two saltspoons while pepper equally divided. 
Then fill cach tomato with # tomato stuffing (No, 31) and clogfows 
the covers. rightly butter a tin plate and lay them on it; spread"half a 
teaspoon melted butter on top of cach; arrange them on a roasting tin 
and place in a moderate oven to lake for sixteen minutes, 


3i, Srurvinc ror Tomators 


Melt a tablespoon butter in a squcepan, add four sound, pecled 
and finely chopped shallots, and while cooking mix well rather briskly 
for one minute. Add the scooped-out “tomato meat,” three good- 
sized finely chopped mushrooms, the meat of two raw sausages, half a 
hean of garlic finely chopped, one teaspoon chopped parsley and a 
teaspoon chopped chives. Season with half a light icaspoon salt, half 
sallspoon while pepper, and two saltspoons sugar. Mix all well 
while cooking for three minutes, then add three tablespoons 
fresh bread crumbs and one raw egg yolk. Thoroughly mix for 
two minules, then place in a bowl to cool off. Stuff the tomatoes 
evenly with it, 
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32. SWEETBREADS Braists, BkaRNAIsk SAUCE 


Six blanched sweetbreads, half 1 medium, sliced carrot, half ditto 
sliced onion, half a sliced leek, half a branch chopped celery, half a 
branch parsley, one clove, one fine, ripe, chopped tomato, two allspices, 
half bay leaf, one salispoon thyme, half ounce chopped kurd, ; 

Melt a teaspoon butter in a saucepan large enough to easily hold 
the breads, add the lard, as well as all the other articles, and braisé on 
the fire for ten minutes, mixing well once in a while,+ Lay the sweet- 
breads on top and sprinkle over them a teaspoon salt, Pour in cold 
water up to half the height of the sweetbreads. Cover them with a 
piece of buttered paper. ‘Then as soon ag they come to a boil, place 
them in the hot oyen for thirty minutes. Remove and dress on a hot 
dish. Strain the gravy over the breads and serve with the Uéarnaise 
sauce in a bowl separatély. 

33. How To Brancie SWERTRREADS 


Clean and neatly trim three pairs fine, heart sweethreads, Soak 
them for two hours in cold water, changing the water three times, 
Remove from the water, drain well, and then plunge into boiling 
water with a teaspoon salt for five minutes. Remove, drain thoroughly, 
cover with a napkin, and they will be ready to use. 


34 Sauce Bearnaise 


Four small, sound, peeled and finely chopped shallots, one branch 
very fresh, chopped tarragon, two tablespoons good white-wine vinegar, 
two raw egg yolks, two and a half ounces hot fresh melted butter and 
one teaspoon freshly crushed white or black whole pepper. 

Place shallots, tarragon, vinegar and pepper in a small saucepan 
and reduce on a slow fire to one-half the quantity, Press il through a 
napkin into another small saucepah. Add the two egy yolks, briskly 
mix with the whisk, with the pan on the corner of the range, for four 
minufgs, withoul allowing to boil. Gradually add the hot melted 
butter, continually mixing meanwhile and keeping the pan on the corner 
of the range. Season with a salispoon salt and half a saltspoon cayenne 
pepper. Mixwellagain fora minute, Add half teaspoon finely chopped 
parsley. Mix well and serve as directed. 


35. Green Pras, CANNED 


Thoroughly drain a pint of canned green peas; then plunge then 
into a small saucepan with a pint of boiling water for two minutes, 
Drain well through a strainer and replace them in the saucepan; add 
one tablespoon good butter, half teaspoon salt, one teaspoon powdered 
sugar and one saltspoon white pepper. Shuffle or toss them well in the 
pan withoul cooking again, Pour them into a hot, deep dish and serve. 


36, Puncit FRANCAISE 


Place in a small saucepan half a gill good rum, eight ounces granu. 
lated sugar, the grated rind of a sound orange and the grated rind of a 
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very sound Jemon, as well as the juice of ‘lwo oranges, two lemons, and 
“halfa teaspoon vanilla essence (see for its preparation No. 3232). 

Tlave in a small teapot a tablespoon green tea; pour over it a pint 
of thoroughly boiling water and allow to infuse for ten minutes, Strain 
the tea through a clean cloth ito the preparation and thoroughly mix; 
set the pan on the fire and let come to a boil, Remove from the fire, 
strain the punch through a cloth into a small freezer and let thoroughly 
cool off, Carefully cover it, place the freezer in a wooden tub with 
plenty chopped ice mixed with rock salt and then freeze for twenty 
minutes, Carefully wipe off the sult water from the top of the cover, re- 
move the cover, then divide the punch into six sherbet glasses and serve, 


37. Roast Repuran Ducks 


Pick, singe, draw and neatly wipe two fine, fat redhead ducks. 
Season the inside of cach with a good half teaspoon salt, cut the neck of 
ewch duck near the careass, runin the head from the end of the neck 
to the back of each duck and nicely truss. Phice a small branch of 
celery inside of cach bird, pluce them on a roasting pan and spread 
a leaspoon melted butter on the surface of cach. Sprinkle a very little 
salt over them, Set in a brisk oven to roast for from. sixteen to 
eighteen minutes. Remove, unteuss and take out the celery. Dress 
ona hot dish, Skim off the fat from the gravy, drop in two table- 
spoons hot water, lightly mix and boil on the range for one minute, 
then strain the gravy over the ducks and serve with six pieces of fried 
hominy and currant jelly separately. 


374. Frinb Tlominy ror GAME 


TIave one pint boiling water with half a teaspoon salt in a small 
saucepan; then gently and gradually drop in four ounces hominy, stirring 
well with the wooden spoon, and let it slowly cook for twenty-five minules, 
lightly stirring occasionally, ‘Transfer the hominy into a very small 
tin and Jet cool off, ‘Then turn it on a lightly floured comer of g table. 
Cut the hominy then into six equal lozenge pieces, Lightly dip them 
in beaten eg, then lightly roll in bread crumbs, plunge and fry in 
thoroughly boiling fat for five minutes. Lift up with the skimmer, 
thoroughly drain on a towel, arrange on a dish with a folded napkin 
and serve. 


38 Cintcory Satap 


Procure two medium-sized heads of very fresh white chicory; care- 
fully pare off the green leaves and cut away the roots. Carefully wash, 
thoroughly drain in a wire salad shaker or a clean napkin and place 
in a salad bowl. Scason with, four tablespoons dressing, as per No. 
863. ‘Thoroughly mix and send to the table. 


39. Pracit Puppina 


Three slices white bread without crust; cut them into pieces one- 
quarter of an inch square. Two tablespoons well-cleaned, small Sul- 
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tana raisins. One pint cah of the equivalent of fresh penches, cut into 
one-quarter-inch square pieces, four drops almond flavouring and five 
drops vanilla essence. ~ : on 
Place all the above articles in a vessel and mix well together. ‘Thor-', 

oughly clean six small lightly buttered individual pudding moulds, then 
fill them up with the mixture, being careful not to press the bread in 
the moulds, Pour the custaid preparation No. go in cach mould, 
equally divided, Place the moulds in a sautoire with hot water up to 
half their height. Place in the hot oven and let steam for thirty minutes. 
Remove from the oven, unmould, lay them on a hot dish, and serve with 
a hot rum sauce in a saucebowl, separately, 


, 40. VANILLA CUSTARD For Puppinas 


Two raw eggs, two ounces powdered sugar, one-half pint cold milk, 
three drops vanilla essence, Break the cygs in a howl, add the sugar 
and sharply beat with the wire whisk for three minutes or until well 
thickened. Add the milk and essence and briskly mix with a whisk 
for two minutes, Then the custard preparation is ready for use. 


41. Hor Rum Sauce 


Place in a very small, clean saucepan a saad pint of cold water, 
two ounces fine sugar, the rind of one sound lemon, three tablespoons 
good Jamaica rum, ong teaspoon cognac, one teaspoon good butter, four 
drops vanilla essence and a very small piece of cinnamon. Mix well, 
then let it come to a simmering point; thicken the same with a salt- 
spoon arrowroot, gently mix while allowing to simmer for one minute 
and a half. Remove the lemon rind and cinnamon, Pour the sauce 
into a saucebowl and serve separately, 


2, VANILLA Ecr Cream, Onn Quart 
4 NI $ 


Six egg yolks, eight ounces powdered sugar, one pint cream, one pint 
fresh milk and one stick vanilla. Place the egg yolks and sugar in a 
small saucepan and mix thoroughly with a wooden spoon for five min- 
utes. Place the cream, milk and vanilla into another small saucepan 
and let come to a boil; then immediately pour it into the oggs 
and sugar, little by little, carefully mixing with the wooden spoon 
while heating for five minutes; bul under no circumstances allow 
it to boil. 

Remove it from the fire, pour in a bowl and let thoroughly cool 
off. Remove the vanilla and strain the cream through a Chinese strainer * 
into a small ice-cream freezer. Place the freezer in a tub, see that the 
freezer is completely buried in cracked ice mixed with rock salt, then 
briskly ficeze for thirty minules, secing that the ice cream is thoroughly 
firm. Have a cold dessert dish with a folded napkin ready, dress the 
ice cream on the dish and send to the table, 

N.B. Wipe, place and keep the vanilla bean in a small box 
buried in powdered sugar, and use again for four or six times when 
required, 
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Punch Lalla Rookh is ‘simply vanilla ice cream mixed with rum. 
Prepare a pint only of vanilla preparation, and just before freezing add 
half a gill good rum. Divide it into six punch glasses and serve, 


Z 43. Macaroogs 


a 

Boil four ounces sweet almonds in water for three minutes; thor- 
oughly drain and peel them nicely, Place them into a sieve and lay 
them at the door of a slow oven to dry for ten minutes. Drop them 
into a mortar, with one-half pound powdered sugar, the whites of three 
oggs and two drops vanilla essence, Pound all well till of a smooth 
paste. Transfer into a vessel and beat with the wooden spoon until of 
a good consistency, 

Arrange a half-inch tube at the bottom of a small pastry bag. Drop 
the paste into the bag. ave a pastry baking pan and lay it in a piece 
of brown paper the full sizd of the bottom of the pan. ‘Then gently press 
the preparation down into the papered pan, one inch in diameter, 
taking care that cach is entirely separated from the others, Take a 
damp towel and drop it gently on the macaroons, so as lo shape them 
perfectly. Place the pan in a rather slow oven and bake for twenty 
minutes, so they will obtain a good golden colour. Remove fiom the 
oven and Iet them cool. To remove them casily from the paper, wet 
part of a table, lay the paper over this for two minutes, detach them, 
dress on a dish and serve. Place in jav or tin those not needed, as they 
will keep in good condition for several days. * 


January 2d (supposedly Saturday) 


BREAKFAST 


Baked Apples % 
Hominy and Croam 
Bacon and Eaga 
Filed Smelis, Tartare 
Brollad Mutton Chops = Mashed Brown Potntoos 
Cornmeal Muffing 
Raspherry Marmalade 


44 Bakpp Appius 


Wipe nicely and core with an apple corer six fine, sound, not too ripe, 
apples. Lay them on a tin with one-half gill hot water, Fill the 
cavity of cach with granulated sugar and baste the top of cach with just 
a little melted butter. Place in a moderate oven to bake for thirty-five 
minutes, or until nice and soff, Remove from the oven, Dress on a 
hot dish and serve with a pitcher of cream or milk. 


45. Hominy 


Half pint hominy, one pint water, half pint milk, one teaspoon but- 
ter and half (caspoon salt. Wash the hominy in cold water and drain 
well, Boil the water and milk in am enamelled saucepan together, then 
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add the hominy, salt and butter, and slowly cook for forty-five minutes, 
stirring with a wooden spoon once in a while to prevent burning at the 
bottom, Pour into a hot tureen and serve with cream or milk separately, 


46. Bacon AND ices 


Thoroughly heat half a teaspoon melted butter in a small frying pan, 
Carefully crack two fresh eggs on a saucer without breaking the yolks, 
then slide them into the pan, Season with just a very JitUe salt and pep- 
per, and fry on a slow fire for three minutes. Slide them on a hot dish, 
Proceed with five other portions in exactly the same way. Lay over 
the eggs in each dish one slice of bacon prepared as per No, 13 and serve 
very hot. 

47. FRriep SMEvrs, Tartare Sauce 

Clean and‘ wipe dry twelve medium, fine, fresh smells. Season 
evenly with a teaspoon salt and a saltspoon white pepper, Gently roll 
them in flour, then dip in beaten-up eggs, lightly roll in fine bread 
crumbs, and plunge them into boiling fut to fry for five minutes. Remove 
with a skimmer and Jay on a dry cloth to thoroughly drain, Dress on 
a hot dish with a folded napkin, Decorate with parsley giteens and six 
small pieces of sound Jemon in quarters. 


48. SAuce TARTARE 


Tlave on a plate three small, very sound and finely chopped pickles, 
one sound, finely hashed -shallot, one-half teaspoon finely chopped 
parsley, one teaspoon capers, finely hashed, a quarlor teaspoon chopped 
tarragon and a quarter teaspoon finely chopped chervil (cerfueil). 

Place in a china howl one raw ege yolk, one-half icaspoon ground 
English mustard, one-half teaspoon salt, a salispuon cayenne pepper und 
one tablespoon good vinegar, Sharply mix with the wire whisk; then 
pour in, drop by drop, one gill good olive oi), continually mixing till all 
the oil is added. Add now all the ingredients, waiting for action, to the 
sauce, and briskly mix the whole together with the whisk for four min- 
utes. Transfer into a cold sauccbowl and serve, If any of the sauce 
is left over, place it in a china bowl and always keep it in a cool place 
for further use. 

49. Murron Crors, Brorep 


Pare and neatly flatten six fine, tender, thick mutton chops. Season 
with a teaspoon salt and two saltspoons white pepper. Lightly oi] the 
broiler with oil, Place the chops on the broiler and cook for five min- 
utes on cach side. Dress on a hot dish, crown-shape. Spread a very 
liitle butter over them, Decorate the dish with a little fresh watercress 
and serve. 

50. Hasnep Brown Potators 

Boil in a quart of water with a teaspoon salt six medium-sized 
potatoes for thirty-five minutes, Peel, let cool off and then chop them 
very fine. 
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TIeat a tablespoon butter or’ good fat in a frying pan and add the 
potatoes, Season with a teaspoon salt and three sallspoons white pepper. 
Gently toss them in the pan while cooking on a brisk fire for ten minutes. 
Give them an omelet shape and let them get a nice golden colour, which 
will require five or oix minutes. ‘Turn them on a het dish and serve, 





gt, Cornauar Murrins 


One-quarter pound wheat Nour, half pound cornmeal, half ounce 
powdered styar, half ounce godd butter, half pint cold milk, half ounce 
beking powder, half teaspoon salt and one whole raw egg. 

Place all these articles in a basin and carefully mix with the hand 
until thoroughly thickened, which will require about six minutes. 
Lightly butter the interior of six oval corn-bread or muffin moulds. 
Place the preparation into the moulds up to three-quarters of their 
height. Lay them on a baking tin and bake in the hot oven for 
twenty minutes, Remove, dress on a hot dish with a folded napkin 
and serve. ‘ 

+ 


LUNCITZON 


Consomoyt in Cups * 
Currled Scallops 
Veal Cutlot, Tomato Saco 
Pomme Fondantes ‘ 
Fig Pudding : 


52, CONSOMMES In Cups 


Two pounds raw beef from a shin, cut into pieces, uny parings of 
chicken, beef and hones of same on hand, one-medium sized. slicer 
carrot, one medium ditto sliced turnip, one ditto onion, one branch 
parsley chopped up, one clove sound garlic ehopped up, one branch 
chopped celery, one ditto chervil, one ditto leeks, one tablespoon salt, 
ten whole black peppers, one clove, five allspice, one sprig bay leaf and 
one gallspoon thyme, 4 

Place all the above in a saucepan, then pour in a little cold water 
to nearly cover the meat and other ingredients. Place the pan lo one 
side and let it stand to infuse for one hour, Then place the pan on the 
hot range and genily stir the contenis with a wooden spoon while cook- 
ing for five minutes. Pour in two and a half quarts of boiling water 
and stir well again until it comes to a boil. Cover the pan and let it 
slowly simmer for one and a half hours. Strain the consomméd through 
a napkin into six cups or a hot lureen and serve very hot. 

N, B.—When the consommdé is not to be served in cups, but wilh 
vegetables, pastes and so on, then it should be strained into another 
saucepan, as you will be directed, : 


53. SCALLOPS IN Curry 


Plunge one and w half pounds well-cleaned fresh scallops in a quart 
of boiling water with a teaspoon salt and boil for two minutes, Draki 
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thoroughly in a sieve and place them in the curry sauce, as per No. 54. 
Cook the whole together for two minutes and serve in 2 hot, deep dish. 


34, Curry SAucE 


Brown in a saucepan to a good golden colour in one ounce Iutter 
one medium-sized, sound, chopped-up onion; add one ounce lean, finely 
chopped ham, half branch of the white part of celery chopped, half- 
chopped green pepper, one sprig thyme, one clove, ten whole black 
peppers and hilf a sliced leek, Mix thoroughly with the wooden spoon 
while cooking for five minutes. Season with two sallspoons salt, adding 
one liberal teaspoon good curry powder and half a tablespoon flour, 
Mix well, then pour in a good half pint boiling water (if consommé 
or chicken broth is at hand, use it in place of the water), Gently 
mix again and allow to slowly cook for cightcen minutes, meanwhile 
lightly stirring at the bottom occasionally, Dilute one egg yolk in a table- 
spoon cream and add it to the curry sauce; mix well, but do not allow 
to boil again. Strain through a sieve into another stucepan. 

N. B. Unless otherwise mentioned, a “tablespoon flour? means 
to be about a level, not a heaping, tablespoonful, 


55. VeaL Curimrs, Tomaro SAucE 


Pare nicely and flatten six rib veal cutlets. Season with a teaspoon 
salt and half a teaspgon white pepper, evenly divided. Roll them in 
beaten-up egg, then lightly roll in bread crumbs mixed with a table- 
spoon grated Parmesan or Swiss cheese, 

Heat one ounce buiter in a sautoire and fry the cutlets for five minutes 
on each side; then place in the hot oven for cight minutes, Tress on a 
hot dish, one overlapping another, and serve with a gill of hot tomato 
sauce (No, 16),in a saucehowl separately. 

36. Poxators, Fonpanres 

Peel and cut into half-inch dice-shaped pieces six sound, medium- 
sized raw potatoes. Wash well and drain, Cut into $mall pieces and 
melt in a small saucepan one ounce salt pork, add one sound, finely 
hashed onion and two bay leaves, and brown till of a nice golden colour, 
Then drop in the potatoes, season with half a teaspoon sali and two 
saltspoons while pepper, and pour in sufficient boiling water to cover 
them up to three-quarters of their height, Cover the pan, lel them 
slowly cook for forty minutes and suppress the bay leaves, ‘Dress on a 
hot dish, besprinkling with a little chopped parsley, and serve, 


37. Fic Puppine 


Soak four ounces California figs in a quart lukewarm waler for one 
hour. Remove, drain well on a towel. Cut them into quarter-inch 
pieces; place in a bowl, adding two ounces bread crumbs, two ounces 
powdered sugar, one ounce flour, one tablespoon rum and three ege 
yolks, Mix all well together with a wooden spoon for five minutes, 
Then beat up the whites of the three eggs to stiff froth and add to tho 
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other bowl; lightly mix with the spoon for a minute. Lightly butter 
and flour a quart pudding mould, then pour in the preparation, Place 
the mould ina pastry tin and pour in boiling water up to half the height 
of the mould. Remove, unmould on a hot dish and serve with a sauce 
Sabayon (prepared as per No, roz) over the pudding, 


DINNER 
Oysters 
Radishos, Caviave Canapt ‘Yomato with Vermicelll 
Halibut Steaks, Anchavy Butter Pommes Persillade 


Leg of Lamb, Jardinitre Filed Apples 
Roast Turkey, Cranberry Sauce” Celery Salad, Mayonnaise 
Cabinet Pudding 
Babas an Rhum 


58. RanisiEes 


Select two bunches of fine, round, red, sound and rather small radishes, 
Pare them nicely and leave on each radish two of the prettiest leaves, 
Cut away the roots, and also a little of the pecl around the roots. Place 
them in cold water and wash well. Nicely arrange them on a flat dish 
so that they meet toward the centre, the green Jeaves lying outward. 
Serve with chopped ice over them. 


59. Canares or CAVIARE 


Cut out from sandwich Dread six pieces one-third of an inch thick 
and one and a half inches square, ‘Toast them to a good golden colour, 
Neatly trim the crust, then evenly spread over one teaspoon Russian 
caviare on cach toast. Tash very finely one cold hard-boiled egg. Mix 
it thoroughly with one teaspoon very finely chopped parsley, one tea- 
Epona finely chopped sound onion, Spr at this over eagh loast, evenly 
divided, Dress ona dish with a folded napkin, decorate with six quarlers 
of lemon and parsley and serve, 


: 60, Tomato wrtit VERMICELLI 


Mell in a saucepan one ounce butler, add one ounce finely chopped 
ham, ove medium chopped carrot, one medium chopped onion, two 
branches parsley, one chopped leck, ten whole black peppers, one clove, 
one hay leaf, one sallspoon thyme, Mix well and brown nicely for 
fificen minutes, occasionally mixing meanwhile, Add one quart canned 
—or the equivalent of fresh crushed—tomatoes, with two and a half 
quarts white broth (No. yor) or water, Season with a Jevel tablespoon 
salt and one light tablespoon sugar. Tf there be any bones on hand, 
cither of beef or poultry, add them to the stock. 

Cover the pan and Jel gently boil for one hour and fifteen minutes, 
Heat in a saucepan one tablespoon melted butter and add tyo table- 
spoons flour. Mix well while browning for two minutes, then thicken 
the soup with this, continuing to mix with the wooden spoon while adding 
it, Boil for fifteen minutes longer and strain through a sieve into another 
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saucepan, Boil one gill broken vermicelli in a pint of water for eight 
minutes. Drain welland add it {o the soup. Boil again for five minutes, 


Pour into a hot soup tween and serve. 
6x. Uatrur Sreaxs, ANCHOVY ButreR 


Procure two and a half pounds fresh halibut. Cut into three even 
steak-like pieces; oil them lightly, season with a feaspoon salt nnd a 
saltspoon white pepper. Arrange them on a broiler and broil for six 
minutes on each side. Lay them on a hot dish, Neatly spread the 
anchovy butter over the dish and serve. 


‘ 62, AncHoVy BurrEer 


Place in a bowl three-quarters ounce butter, adding one tablespoon 
anchovy siuce and the strained juice of one-quarter of a sound lemon. 
Mix well together and keep In a cool place for general use, 

63. Porarors Persin.abs 

Boil for thirty minutes in a quart water with a teaspoon salt six small 
peeled potatoes. Place them in a saucepan with one-half ounce butter, 
Season with a teaspoon salt and one.quarter teaspoon white pepper. 
Sprinkle over them one teaspoon finely chopped parsley; squeeze in the 
juice of half a sound lemon, ‘ss them gently while warming for five 
minutes. Place them on a hot dish and serve. 


64. Leo or Lame, Jarpinikee 


Have a nice, tender, rather small leg of lamb. ‘Trim the handle 
bone neatly, Rub half ounce buticr or good fat all over it. Season 
with o light tablespoon salt and a teaspoon white pepper well 
distributed. Place it in a roasting pan. Pour four inblespoons 
cold water intd'the pan and roast in the oven for one hour, basting il 
once in a while Remove it from the oven, dress on a hot dish, skim 
off the fat from the grayy and strain the gravy over the meat. Dress 
the jardinitre all around the leg and serve. 


65. Jarpinikre 


With a small vegetable scoop dig out two medium-sized carrots and 
one good-sized turnip. Place them in a saucepan with a pint water 
and two saltspoons sat and let cook until soft, about thirly minutes. 
Drain the vegetables on a sieve and see that they are thoroughly dry, 
Put them back in the same saucepan with a light tablespoon butter, 
adding three tablespoons canned green pets, three tablespoons canned 
string beans cut into half-inch pieces, half a teaspoon fine sugar and 2 
light saltspoon grated nutmeg. Mix all well together with a wooden 
spoon without mashing the vegetables, Iet slowly cook on the corner 
of the rafhge for five minutes, and it will he ready for use. A piece of 
cauliflower and two tablespoons asparagus tips, cut into small pieces, 
and a few very small Brussels sprouts, all cooked separately, can be 
added to the jardinitre, if at hand, 
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66. Friep Arius 


Peel and core three large, good, sound apples. Slice them into 
slices half an inch thick, Dip them in cokl milk, then roll them in flour. 
Melt one-half ounce butter in a frying pan. Place the apples in the 
pan and fry on a brisk fire until a nice golden colour on both sides, or 
two minutes for etch side. Remove them with a skimmer and dress 
ona hot dish with a folded napkin, Besprinkle with a little powdered 
sugar and serve, 

67. Roasr Turkny, CraAnperry Sauce 


Procure a nice, tender turkey of about cight pounds. Reméve the 
three sinews in exch leg of the turkey by making an incision with a small, 
sharp knife on the under part, beginning ane inch above the first leg 
joint and cutting upward for two inches right alongside the bone. ‘Turn 
up the skin, then insert a small ice pick beneath the sinews and twist 
around until cleanly drawn, but only draw out one ata time. Remove the 
neck and cut the legs off one inch from the first joint. Singe, draw, wipe 
dry; truss with a nevdle from the wing to the leg, Season with a table- 
spoon salt, wall sprinkled all over, and a light teaspoon white pepper. 
Cover the breasts with thin slices of larding pork. Lay the bird on a 
roasting pan, pour into the pan four tablespoons cold water, Place in 
the oven to roast for one hour and twenty minutes, being careful to baste 
it frequently with ils own gravy while roasting, and turning it around once 
in a while lo let get a good colour all over. Remove ft from the oven, 
untruss and dross on a hot dish, Carefully skim the fut from the gravy, 
then strain tho gravy over the turkey and serve with eranberry sauce ina 
bow! soparately, 

68. CRANBERRY SAUCE 


One pound sound red cranberries, one pound grahulated sugar, 
half pint cold water, Wash the berries in plenty of cold water and care- 
fully pick them, rejecting all those that Moat on top of the water, over- 
ripe or spoiled, Place them in an enamelled saucepan with half a pint 
cold water, and as soon as the water comes to a hoil add the sugar; mix 
well with a wooden spoon and let gently boil for thirly minutes, mashing 
the berries as much as possible with the wooden spoon while cooking, 
Remove the pan from the fire, let the sauce get thoroughly cold, and 
always serve in a saucebow! separately, 

N. 3B. The above amount of cranberry sauce will be considerably 
more than required for this occasion, therefore whatever is left over 
should le placed in a jelly jar, tightly covered and kept in a cool place, 
as it will keep in excellent condition for several months, A Jarger quan- 
tily than the above can be prepared {f so desired. 


69, Crrury SALAD, MayonnasE 7 
Pare off the green stalks and neatly trim the roots from two small 
stalks of white, crisp celery. ‘Thoroughly wash, drain well, then cut 
into quarter-inch pieces. Dry well on a clean cloth, placo in 4 salad 
howl and season with two tablespoons dyosaing (ns per No. 863). Mix 
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well, and, just a minute before sending it to the table, add three table- 
spoons mayonnaise to the celery; mix it well and serve. 


yo, Mayonnasr SAucE 


Place one fresh egg yolk in a small bowl with one tablespoon good 
vinegar, one saltspoon ground nglish mustard, two saltspoons sult and a 
salispoon cayenne pepper. Briskly beat up the whole together with a wire 
whisk for two minutes, then add, drop by drop, three-quartersof a gill good 
cool olive oil, continually mixing while adding it, and continue mixing for 
four minutes after the oil has heen added; add the juice of one-quarter 
of a sound lemon, mix for one minute more, then use when required. 

Place the surplus of the mayonnaise in a cup and put in a cold place, 
as it will keep in good condition for two or three days. 


qx. CABINET Pupninc ‘ 


Lightly butter the interior of a one quart pudding mould. Arrange 
a small piece of white paper to cover ihe holiom of the mould, Cut 
out from a sandwich loaf of bread thirty round pieces one inch in diame- 
ter and one-third inch in thickness. Beat up in a howl two raw ege 
yolks with a tablespoon powdered sugar anc one gill cream or good mill, 
Steep the pieces of bread in the cream for ten minutes. Chop very fine 
six small slices of candied or canned pineapple and fifteen peeled pis- 
taches. Mix them together, arrange a layer of the bread at the bottom 
of the mould, then a layer of pineapples, ete, Continue the same 
operation until all are used, seeing that the last is a layer of bread, 
Gradually fill the mould up to the height of the bread with a custard (as 
per No. 37). Place in a saucepan and pour in hoiling water up to 
half the height of the mould, Place in a moderate oven to bake 
for one hour. Remove, unmould, dress on a hot dish, ad serve with a 
hot pineapple syuce. 

ya, Prywarpie Saucy 

Heat in a saucepan onc and a half gills canned pineapple liquor with 
half gill granulated sugar and a small piece lemon peel (one quartet), 
Mix and let boil for six minutes, Add one teaspoon curagno. Mixa 
little, Remove the lemon peel and serve. 


Sunday, First Week of January 


BREAKFAST 


Stewed Rhubarl 
Farina with Mille 
Tindon Iaddock Omelet with Parsloy 
Lamb Hash, Green Peppers Lyonnaise Potatoes 
Cinnamon Cakes 


973. STEWED RIIWBARB 


; Skin three-quarters of a pound fresh, sound, red rhubarb. Cut It 
into one-inch-long pieces. Place in a saucepan with half pound granu- 
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lated sugar and the rind of quarter of a sound lemon, — Set the pan on 
a brisk fire and thoroughly mix with a wacden spoon until completely 
dissolved, which will take about fifteen minutes, Remove from the 
fire and let cool off, Remove the lemon rind. ‘Transfer to a glass 
dish and serve. 

gq. Farina Writ Mink 


Have a pint boiling milk’in a small enamelled pan on the fire, Gradu- 
ally add two gills farina, sharply mixing with the whisk while adding it, 
Add two tablespoons granulated sugar. Mix well and let cook for 
fifteen minutes, mixing once in a while. Stir in one raw egg yolk and 
serve with cold milk. 


95. Onrterre, PLAIN 


Carefully crack eight fresh eggs into a bowl, season with one-half 
teaspoon salt and two saltspoons white pepper, adding half gill of fresh 
mill. Sharply mix the whole with a fork for two minutes. Place in a 
black frying pan one good tablespoon clurified butter, and when the but- 
ter crackles drop in the eggs and with a fork stir well for two minutes, 
then let rest for half a minute, Told up with the fork—the side nearest 
the handle first—to the centre of the omelette, then the opposite side, 
so that both sides will meet right in the centre; Iet rest for half minute. 
Have a hot dish in the left hand, take hold of the handle of the pan with 
the right, bring both dish and pan to a triangular shape, and with a 
rapid movement urn the omelette over the centre of the dish and imme- 
diately send to the table. Always make the omelettes on a brisk fire 
without taking the lid off, 

78a. To Crartry BurteR 


Place half pound good butter ina small, enamelled saucepan, then 
place the pan into another pan containing boiling water and Jet sland on 
the corner of the range until thoroughly melted; skim it well, then strain 
through a fine cloth into a bowl; keep in a moderate temperature and 
use as required, 

46. Finpon Tannock, Bromrn 


Lightly roll in oil one and a half pounds fine thick, smoked findon 
haddock. Arrange in a double broiler and broil for five minutes on 
each side, Dress on a hot dish, and serve with Mafire d’hétel butter 
(No, 7), nicely spretid over, 


97. Laue Iasi wirm Green Prrrers 


Detach and cut into very small square pieces all the meat from the 
remaining leg of lamb of yesterday, Have the same quantity cooked 
potatoes, chopped the same as the lamb, and mix together. Melt an 
ounce bitter in a small pan, and one medium, sound and finely chopped 
onion and a medium, finely chopped green pepper. 

Mix well until they obtain a good golden colour, Add the lamb 
and potatoes, Pour in half pint hot broth or hot water and two table- 
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spoons tomato sauce (No, 16). Season with three-quarters of a teaspoon 
salt, half a light teaspoon white pepper and a saltspoon grated nutmeg, 
Mix all well together and let cook on a brisk fire for ten minutes, stitring, 
once ina while, Place the pan in a hot oven for fiffeen minutes, Re- 
move, dress on a hot dish, and serve with six bread croutons (No, 23) 
around the dish. 

Fi 78. Lyonnatse Poyators 


Boil in a quart of water with a teaspoon salt four medium, sound 
potatoes for thirty-five minutes. Drain and let cool off; slice them into 
the thickness of a silver dollar. Melt an ounce butter or good fat ina 
frying pan, add one good-sized, sound, while, sliced onion, and gently 
cook it for three minutes, lightly mixing meanwhile. Then add the 
potatoes, Season with a fight teaspoon salt and three saltspoons white 
pepper, well sprinkled over the potatoes, then cook for seven minutes, 
gently tossing them once in a while, Give the potatoes a nice omelet 
form, then let them get a very good golden colour for about six minutes 
Turn on a hot dish, besprinkle with half teaspoon chopped parsley and 
serve. 

49. CINNAMON CAKES 

Cinnamon cakes are to be prepared exactly the same as flannel 
cakes (No. 136), only adding half teaspoon ground cinnamon, mixed 
up in the preparation, 


LUNCHEON ‘ 


Brojled Devillod Sardinos on ‘Tonst ° 
Syuabs, Sanco Piguanta * 
Potatoes, Anna 
Omelotto Soufilée, Vanilla, 


80. CLAM Brotit 


Open fifteen large, fresh clams and place them {na small saucepan 
with all their liquor. Add one and a half quarts cold water and foun 
branches celery, Place on the fire, season with two salispoans cayenne 
pepper, adding one teaspoon butter, and let boil for ten minutes, Strain 
through a napkin into six cups and serve. 


81. Bromep Sarvines on Toast, Drvinrep Saver’ 


Tlave twelve fine, good-sized sardines. Carefully rofl them, with- 
out breaking, in cracker dust (crumbs). Arrange them on a double 
bnoiler and broil on a brisk fire for two minutes on each side, or until 
of a good colour, 

Prepare six small toasis; place two sardines on each slice, Arrange 
them on a large dish. Pour a hot devilled sauce over them and serve. 


: : 82, Drvitien Sauce 


_ Brown in a small saucepan in half an ounce of butter four good- 
sized sound and yery finely hashed shallots, Add half teaspoon ground 
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English mustard and one.teaspoon flour, Mix well without cooking. 
Add four medium-sized, fine, red, crushed and strained tomatoes; mix 
“well, season with a teaspoon sall, half saltspoon cayenne pepper, adding 
a teaspoon powdered sugar and a teaspoon Worcestershire sauce, Mix 
thoroughly and then allow to slowly boil for twelve minutes, stirring 
once ina while. When finished, add quarter of an ounce butter, Mix 
well again, without boiling, for 4 minute, and the same is ready. 

83. Squans, Provante Sauce 


Singe arid cut off the legs at the first joinis, remove the heads, split 
open through the hack, neatly draw and wipe dry six nice fat Phila~ 
delphia squabs, Remove the breast bones and lightly flatten with 
a cleaver. Place them on a dish, season with a teaspoon salt and 
half teaspoon white pepper, well divided all over, * 

Heat two tablespoons melted lard in a large frying pan, lay in the 
squabs one beside another, and gently fry them for cight minutes 
on cach side. Remoye; pour a hot piquante sauce, prepared as per No, 
77, on a hot dish, Dress the squabs over the sauce, one overlapping 
another, and send to the table. 


84. Porators, ANNA 


Peel, wash and drain four good-sized, sound, raw potatoes, Slice 
them with a Saratoga-chip polato machine, Jf none is at hand, slice 
them as fine as possible, Grate two ounces Parmesan or Swiss cheese, 
Teal one ounce builer in a small frying pan, remoye the pan from the 
fire and cover the bottom with a light layer of potatoes, Mixa teaspoon 
salt with two saltspoons white sep sprinkle a very litile over the 
potutoes, spread a very Httle of ‘the cheese aver the potatoes, and 
pe few little bits of butler over the cheese, Arrange another 
ayer of potatoes—and sb on fill all are employed, Cover the pan 
and place on a moderate fire for five minutes, ‘Turn them over 
with a cake turner; Iet them cook again for three minutes and then 

lace in the hot oven for ten minutes. Remove them from (hic oven, 
urn on a hot dish and serve, 


85, Onmeterte Sourrntiz, VANILLA 


Lightly nutter and then dredge a little powdered sugar on the bottom 
of a rather deep, cold-motal or china dish, about fwvelve inches Jong by 
nine wide, that will stand the heat, Place in a vessel three aunces pow- 
dered sugar. Carefully break seven fresh eggs, drop the whites into a, 
copper basin, and the yolks of four into the yessel containing the sugar, 
Crush as fincly as you can three macaraons (as per No, 43), add them 
to the sugar and yolks, then with a whisk begin to heat the yolks, sugar 
nate cma as briskly as you possiby can for twelve minutes, then. 
ny aside, : 

” Then, if handy, place the capper basin on some ice, and with the 
whisk beat up to a very stiff {roth the seven whites in the copper basin, 
which will take about twelve minutes. Remove the whisk, then (with 


26 THE INTERNATIONAL COOK BOOK 


a skimmer in the right hand) with the left take hold of the vessel con- 
taining the preparation of yolk, sugar and macaroons and gradually 
pour it over the whites. Season with a light saltspoon salt and pour in 
ten drops good vanilla essence; gently mix the whole well together for 
two minutes with the whisk, or until thoroughly incorporated. Now 
take up the preparation with the skimmer and drop it into the centre of 
the buttered, sugared dish, taking special care to pile it as high as 
possible, so as to have it of a perfect dome-shape; with the blade of a 
knife make an opening on top two inches and a half Jong by two and a 
half in depth and one and a half inch wide, Turn the preparation, 
from the centre of the opening over on each side, heaping it a little higher 
at each end of the opening. Neatly smooth the sides and all around 
with the blade of a knife, giving it any desived design to look attractive 
when cooked. 

Heat the bottom of the dish on top of the range for just a minute, 
then place it in a moderate oven to hake for six minutes; remove iL Lo 
the oven door, dredge powdered sugar over it liberally, replace it in the 
oven and bake for six minutes more, or until it has obtained an exceed- 
ingly good golden colour. Remove it from the oven, lay the dish upon 
another cold one and immediately send to the table, 

N. B. Special care should be taken when piling the preparation 
into the dish and making the opening, which should be done as rapidly 
as possible, When desired, the vanilla essence can be substituted by 
orange-flavour water. 


DINNER 


Oystors (18) 
Celery Olives 
Consommd, Prontanter 
Saimon, Normande Potatags, Trtohoa 
Poutet, Vatoncionno 
Spring Lamb Chops, Soubiso Fronch Playsenlota 
Panch, Cardinalo 


Ronst Partrldge, sur Canapés Salad Heemolo 
Pudding Espagnolo Gincé Constantine 
Croquignotes 


86. Crnrry In Grass 


Pare off the grecn stalks of one fine, large bunch of while, tender, 
crisp celery; neatly irim the roots, being careful to save the clear while 
hearts. Cut cach stalk lengthwise into four equal branches, Wash 
them well in cold water and plunge in clean water with a piece of ice 
until ready to serve; then arrange them in a celery glass or a china radish, 
dish, with a few pieces of ice in the centre, and serve, 


87. Consommié PRENTANIER 


__, Prepate a consommé exactly the same as for No. 52, but sirain if 
into another saucepan instead of the six cups, 
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874. PRENTANIER FoR Soup 


Cut into lozenge-shaped pieces two medium carrois and two medium 
white turnips. Place“them in a saucepan with one gill cold water, half 
teaspoon salt, half teaspoon powdered sugar and one tablespoon butter. 
Cover the vegetables with a picce of buttered white paper, Cover the 
pan; let come toa boil; place the pan in the hot oven for thirty minutes, 
Remove the vegetables from the oven and add them to the strained con- 
sommeé in the pan, adding three tablespoons canned French green peas, 
three tablespoons canned string beans cut into small pieces, and three 
tablespoons canned asparagus tips also cut into small pieces, Let the 
whole cook gently for five minutes, pour into a hot soup tureen and serve. 


88. SaLMon, NormanDE 


Have three slices fine, fresh salmon, one inch in thickness. Marinade 
them exactly the same as bass (No. 24). Then place the salmon pieces 
in a lightly buttered pan, and proceed to cook them precisely the same 
as the bass (No, 25). 

Dress on a hot dish and pour the Normande sauce over, Decorate 
the dish with bread croutons, as per No, 90, and serve. 


89. Saucy Normanpe 


TIeat in a small saucepan one tablespoon clarified butler; add one 
tablespoon four, mix well with a wooden spoon until thoroughly heated, 
then add three-quarters of a gill white wine and strain in one and a half 
gills of the gravy of the fish in which it was cooked, Thoroughly mix, 
then briskly boil for ten minutes, Season with a pon cayenne pep: 
per, two salispoons salt, adding a raw ege yolk and the juice of quarter 
of a sound lemon, Set the pan on a corner of the range and mix well 
with a wooden spoon until well thickened, or for two minutes, being care- 
ful not to allow it to boil, Strain through a napkin into another sauce- 

fun. 
: Have in a small sautoire six small whole fresh oysters, six whole 
canned shrimps, or the equivalent of lobster cut in small dice pieces, 
six small heads of canned mushrooms, and six very thin slices of truffles. 
Moisten with half gill of Maderia or white wine, then boil for five min- 
ules. Add the sauce to this garnish, Heat up for four minutes longer, 
gently stirring meanwhile, 
go. Breap Croutons, Nrarr Siarep 


Cut six thin slices from a loaf of sandwich bread. Nicely pare them, 
then cut them ‘into small heart-shaped croutons, Lay them on a tin 
plate, drip a little clarified butter over them and place in the hot oven 
for four minutes, or until they obtain a good golden colour. Take out 
of the oven and use when required. 


or. Porarors, Brrocrms 


Peel cight medium, sound potatoes, cook them in two quarls water 
with a teaspoon salt for thirty-five minutes. Drain and press through a 
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potato masher into a bowl, Season with half teaspoon sult, two salt 
spoons white pepper, one light teaspoon grated nutmeg, audding two 
whole raw eggs and half ounce butter, Thoroughly mix with the 
wooden spoon for five minutes. Spread two tablespoons flour on a 
corner of the table, Divide the purée into six equal puris. Roll 
them in the flour, giving them a nice brioche form, Place in a 
buttered tin pan, spread a few drops of melted butter over cach 
brioche, and bake in the hot oven until of a nice golden colour, or 
eight minutes. Remove from the oven, dress on t hot dish with 
a folded napkin and serve, 
92. CHICKEN VALENCIENNE 


Procure a nice, tender two-and-a-haif-pound roasting chicken, Cut 
off the head and feet; singe, draw, wipe dry and truss nicely, Arrange 
a thin border of lard over the breast of the chicken, nicely lied, Peel 
and cut into half-inch square pieces one small, sound Spanish onion, one 
ounce lean raw ham, cut the same way, and one clove sound, chopped 
garlic. Place these in an earthen pot, if possible, sufliciently large to 
hold the chicken. Add one tablespoon good oil. Lay the chicken over 
and place the pot in the hot oven for ten minutes, or Ull it gets a nice 
light golden colour; then draw the pot to the oven door, Add two gills” 
raw Italian rice, four sweet Spanish peppers cut into half-inch squares 
and two tablespoons green peas. Season with a light tablespoon silt, 
half teaspoon while pepper, a very little Spanish saffron (or a sallspoon), 
and one stalk parsley, fincly chopped. Moisten with a heavy pint hot 
broth or water and a good gill white wine, Cover the pot and place In 
the oven again to cook for forty-five minutes. Remove from the 
ven, take up the chicken from the pot, dress the rica, ete., on a hot 
dish, arrange the chicken on the rice ard send to the table, 

N. B. When drawing poultry of any kind split the gizzards in two, 
then carefully remove the sandy pouch, wash well in clear, cold water 
and add to the white broth “stock pot” (No, yor), as well as the hearts 
and livers, 


93. Sprina-Lame Crops, Squpisr 


Have six nice spring-lamb chops. Trim and neatly flatten them, 
Season with a teaspoon salt and two saltspoons white pepper, Lightly 
roll in flour, then steep in beaten-up eggs and gently roll in bread crumbs. 

Heat one tablespoon clarified butter in a frying pans lay the chops 
in the pan, one beside another, and gently fry for five minutes on each 
side, Pour the Soubise sauce on a hot dish, Dress the chops nicely 
over tho sayce, one overlaying the other, anc serve. ; 


94. Sounisr Sauce 


Chop very fine half a medium, sound white onion; place in a sauce 
pan with half ounce buttor and-genily brown on the range for five min- 
utes. Add two teaspoons flour, mix well; add one good gill boiling milk 
and mix well again. Scason. with one-quarter teaspoon sall and one 
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salispoon cayenne pepper, Boil slowly for ten minutes. 4dd one raw 
egg yolk and mix well without boiling, Strain the or we through a 
cheesecloth over the dish, 
gs. Frencu FLacnonirs 
Open a can of French flageolets, Drain and plunge them into’ 
boiling water for six minules. Drain again, Phuce in a saucepan with 
half an ounce good butter, half teaspoon salt, half teaspoon powdered 
sugar and half saltspoon while pepper. Mix well for one minute and 
serve in a hot vegetable dish, 
96, Pune, Carpinan 


Place iv a bow! half pound granulated sugar, grate in the rind of half 
a very sound lemon and squeeze in the juice of three medium-sized, 
sound lemons, the juice of half an orange, adding one gill raspberry 
syrup and ene and a half pints Iukewarm water, lwo Leaspoons Swiss 
kirsch and one teaspoon maraschino, Thoroughly mix with a wooden 
spoon for three minutes, then add four drops vegetable carmine, if handy; 
mix a little, Strain and place it in a small freezer and freeze same as 
vanilla ice cream (No. 42). Vill up six punch glasses and serve, 


97, Roast Parrripors sur Canarts 


Singe, cut off the heads and feet, draw and wipe two fine, young 
fat partridges. ‘Truss them neatly, cover the breasts with a layer of 
thin lard, nite tied around, Lay them in a roasting pan; pour in three 
tablespoons cold water ud roast them in the hot oven for thirly minutes, 
basting the birds occasionally with (heir own gravy. Remove from the 
oven, suppress the lard, untruss, dress on a hot dish over two bread 
canapés, Decorate the dish with a little watercress, Strain the gravy 
into a saucebowl and serve separately, also serving a liltle bread sauce 
separately, 

98. Canartis ror GAME 

Cut out two canapés from a loaf of American stale bread one and a 
half inches thick, ‘Trim neatly, pare off the crusts; then cut out a piece 
in the centre of each, from end to end, so that the cavity will hold the 
bird nicely when sending to the lable, Spread a very little bulter over 
them, place on a Un plate, then brown Ia the hot oven until they obtain 
a good golden colour, Remove and arrange them on x hot dish, 


99. BREAD SAucE 


Boll half pint milk in a small saucepan, add half teaspoon sall, one 
saltspoon cayenne pepper, one half gill fresh bread crumbs and one tea. 
spoon butter; mix all well together and let boil for six minutes, lightly 
mixing occasionally, and use as required, 


Too, SALAD, EscARoLe 


Pare off tw outer green leaves and cdres of tivo rather smnall or ane 
large head of fine, white, fresh endive. If frec from sand and otherwise 
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thoroughly clean, carefully wipe it with a cloth without washing, but if 
washing is required, it should be done as rapidly as possible; that is, a8 
soon as it is phimged into the cold water quickly turn it all over with the 
hands, lift it up, lel the water run out, then place it in a wire salad basket 
and sharply shake it till thoroughly dry. a 
The long leaves can be cut so as to have them all as near equal in size 
as possible. Place in salad bowl, Scason with four tablespoons dress- 
ing, as per No. 863; thoroughly mix at the last moment and serve, 


zor. Puppine EspacnoLE 


Lightly butler the interior of a quart pudding mould, Weat two 
ounces clarified butter in a saucepan, pour in one gill bread crumbs and 
let get a nice golden colour; then add half pint hot milk, Thoroughly 
mix with a wooden spoon till thoroughly thickened, remove the pan 
from the fire and mix well again for five minutes, Add two ounces pow- 
dered sugar, one teaspoon vanilla essence, two whole raw eggs and three 
yolks, Mix well. Now add the whites of the three eggs, beaten to a 
stiff froth, Gently mix again and then fill the mould with the prepara- 
tion, Place the mould in a saucepan, pour hot water up to one-half the 
height of the mould, and bake in the hot oven for thirly minutes, Re- 
move, unmould on a hot dish and serve with a Sabayon sauce (No, 102). 


toz, SABAYON SAUCE 


Place in a bowl two egg yolks and one ounce granulited sugar. 
Mix well with a wooden spoon for two minutes, Boil in a saucepan one 
gill milk and one gill cream, adding seven drops vanilla essence; as soon 
as it comes to a boil pour it very gradually over the eggs and sugar, con- 
tinually stirring meanwhile. Transfer into a saucepan, set the pan on 
the fire, heat for three minutes, without ceasing mixing, but do not allow 
to boil. Remove the pan from the fire. Strain through a cheesecloth 
into a saucebowl and serve. 


103. Gtact ConsranrinE 


Have a well-cleaned melon mould of one quart, three ounces choco- 
Jate, three ounces granulated sugar, one pint hot water, half pint cream 
whipped, eight egg yolks and a gill white syrup. Place the chocolate, 
sugar and water in a saucepan on the fire and boil for five minutes, 
continually mixing meanwhile; set the pan on the corner of the range. 
Beat up the egg yolks in a bowl with the cold syrup. Pour, little b 
little, the chocolate preparation into the eggs, constantly mixing with 
the wooden spoon while doing so. Transfer the preparation into the 
same saucepan, set the pan on the fire, gently mix until it bubbles, but 
do not allow to boil. Remove the pan from the fire and add the whipped 
cream, mix a little; then strain it into the freezer and freeze the same as 
vanilla ice cream (No, 42). Fill the mould with the ice cream and 
close it tightly. Bury the mould ina tub with ice and rock salt and 
let freeze for an hour,. Remove, unmould on a cold dish with a folded 
napkin and send to the table. 
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Monday, First Week of January 


BREAKFAST 


Oranies 
Quaker Oats with Ceam 
Poached Egy, Caleutta 
Boiled Salt Mat kerel 
Uambing Steal with Onions 
Stewed Potatoes 
Queen Cakes 


Tog. ORANGES ‘ 


Peel and carefully detach all fibres adhering to four good-sized, 
sound, juicy, cold oranges. ‘Then with a keen knife cut them crosswise 
into thin, equal slices. Lay them on a dish with all their juice; liberally 
dredge powdered sugar over them, Let stand in a cool place, and just 
before serving pour in a pony of curagao, Swiss kirsch, kummel or cognac, 
Dress them nicely on a dessert dish in crown shape. ‘Thoroughly mix 
the liquor, sugar, etc., pour it over the oranges and serve, 


ios, QUAKER Oa1s 


Place in an enamelled saucepan three-quarters of a pint cold milk, 
half pint cold water and a teaspoon salt and let just come to a boil, then 
add two gills Quaker oats. Lightly mix and let boil rather slowly for 
fully one hour, lightly stireing at the bottom with the wooden spoon 
occasionally to prevent burning at the holttom, Pour into a bowl and 
serve with cold milk or cream, 


106. PoacuEn Eaes on Toasr (12 pieces) 


No. x. Have in quile a wide and rather low-edged pan on the fire 
(so that six eggs can casily float at the same lime without jamming) 
three and a half quarts of water, seeing that the water is no less than 
four inches deep, . 

Have ona ere plate one tablespoon cold water. When the water 
in the pan boils, pour in one tablespoon vinegar. Carefully crack six 
fresh eggs on the wetted plate, without breaking the yolks, and gently 
slide them into the boiling water and poach for three minutes. Lift 
them up with a skimmer, neatly trim the edges, if there be any adhering; 
Jay them on freshly prepared buttered or unbuttered toasts, two eggs on 
each, and keep warm. Repeat the same with six more and serve, By 
not using sali in poaching the eggs they will turn out whiter and more 
brilliant looking, 

No. 2 (12 eggs), Have a pan on the fire with same quantily of water 
as above, with a tablespoon salt and a tablespoon vinegar. Have 
another saucepan on the fire with two quarts boiling water. Carefully 
drop in six fresh eggs and let them just,roll over for fourteen seconds; 
lift them up and gently drop in cold water; then repeat same process 
with six more. ‘Lift them up from the cold water and lay on a plate. 
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When the first seasoned water thoroughly boils carefully and rapidly 
crack six of the eggs and drop them right in the centre—as near the 
sutface of the water as the heat will permit, Poach for three minutes. 
Take them up with the skimmer, neatly trim off any adhering superfla- 
ous edges, lay thei on freshly prepared toast, and proceed lo prepare 
six more in this manner and serve. . 

When the eggs are absolutely fresh the mode of preparing them 
described in No. 1 is the best. When doubtful, or in winter months, 


No, 2 is the safest. 
to7. Bortep Saver MAcKrRun 

Cut away the fins and soak in fresh water for two hours a fine, good- 
sized salt mackerel. Drain well and then plunge it into a pan with two 
quaats boiling water and allow to boil for ten minutes, Remove, drain 
well, dress on a hot dish with a folded napkin and serve wilh a litde hot 
melted butter separaicly. 

108, Hampure Streak wit Frep ONIons 


Pass through a Salisbury chopping machine two pounds lean, raw 
rump of beef, lay it on a plate, add one good-sized, finely chopped sound 
‘onion, first fried in a teaspoon butter for three minutes, Season with 
one Leaspoon salt, half teaspoon white pepper, a sallspoon grated nutmeg, 
one tablespoon finely chopped parsley and one whole raw ege. Mix 
all well together, then divide the meat into six equal parts. Roll them 
in flour and give them a nice fish-cuke form. Heat three-quarters af an 
ounce butter in a frying pan, Slide in the steaks and fry them for six 
minutes on each side, Remove, drain well, dress on a hot dish, pour 
over their own gravy, Arrange the fried onions around the steak and 
serve very hol. 


tog, J'rrep Onrons 


Peel and slice round-shaped fout medium-sized, sound white onions, 
Season with half teaspoon salt, detach them at the rings, gently ral 
them in tyo.lablespoons flow’, then plunge them tn boiling fat and fry 
for eight minutes, or until they obtain a good yolden colour. Lift them 
up with a skimmer, lay them on a cloth to dry and use as 
required, 

‘ Ilo, Srrwep Porarors 

Boil five good-sized, sound potatoes in a quart boiling water with a 
teaspoon salt for thirty-five minutes; pecl and slice them rather thin, 
Feat half ounce butter in a saucepan, add one teaspoon flour, mixing 
well. Now add one and a halt gills boiling milk and half gill trot cream, 
Mix well-with wire whisk, Drop the potatoes into the pan, Season 
wilh half teaspoon salt, two saltspoons white pepper aud one saltspoon 
grated nutmeg, also one-half teaspoon butter, ‘Toss them well and let 
cook for ten minutes. Pour on thot dish, sprinkle half teaspoon chopped 
parsley over and serve, : 
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tIr. Quern Caxrs 


Half pound flour, three ounces butter, four ounces powdered sugar, 
two epes, ono gill milk, tWo tablespoons curiants, half teaspoon baking 
powder and the juice of half a sound lemon, 

Knead the butter with a wooden spoon to a cream in a bowl, dredge 
in the Hour, add the sugar and currants. Mix the ingredients well 
together, then break in the eggs and beat the whole well together 
for five minutes, Add the baking powder; gently mix, Lightly 
butter a small tin; pour the preparation into the tin and set in the hot 
oven to hake for twenly minutes. Remove, cut the cake into six equal 
pieces and serve, 


LUNCIIEON 


Oysters b Indienne 
Navaiin Parmentic! 
Tomato Omeletto 
Filed Sweet Potatoes 
Mine Pio 


ira, Ovsrers A VINDIENNE ‘ 


Ifave in a saucepan half pint boiling water, Plunge in twenty-four+ 
fairly good-sized, freshly opened oysters with all their liquor. Season 
with half teaspoon salt and let boil for live minutes, Drain them and 
add them to the curry sauce (as prepared in No, 54). Let the whole 
boil for three minutes. Arrange a rice as in No, 113 around @ hot dish, 
crown shape. Pour the oysters in the centre of the dish and serve, 


113. Bommun Rice 


Clean and wash well quarter of « pound good rice; place it Ina 
aucepan with a pint and a half cold water and 2 teaspoon sall; pul the 
id on and boil for twenly-two minutes. Drain through a colander, 
being careful to let it drain thoroughly without crushing the rice, other- 
wise it is liable to spoil, Return it to the pan, pul the lid on, sot it on 
the corner of the range for five minutes and serve as required. 


rig, NAVARIN PARMENTIER 


Procure a nice neck of tender mutton, Cut it into two-inch-square 
pieces, Heat two tablespoons good ofl‘in a stewpan, add one clove 
sound garlic and heat on the range until a light brown, then remove the 
garlic from the pan and add the mutton. Season with a teaspoon salt 
and half teaspoon white pepper and gently brown for ten minutes, turning 
the pieces occasionally, Add two tablespoons flour, stir well with the 
wyooden spoon, Moisten with one quart hot water, mix well. Cover 
the pan and let it come to a boil, Tic up as a bouquet two lecks, two 
branches parsley, three branches chives and two branches chervil (cor- 
Touil) and add if to the slew. . Add also six sound, finely hashed shallots. 
Shift the pan a little aside from the briskness of the fire and let genily 
simmer for forty-five minutes, skimming the fat off the surface two or 
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three times during thai time. Then add two good-sized, pecled, raw 
potatoes, cut into one-inch-square pieces, and half pint tomato sauce 
(No. 16), Cover the pan and Jet slowly, cook for thirty minutes 
more. Remove the bouquet of herbs, Pour the stew into a hot 
deep dish, Sprinkle half teaspoon freshly chopped parsley over 
and serve, 

rg. Tosaro OMELrTs, 


Break cight fresh eggs into a howl Season with one-half teaspoon 
salt and two saltspoons white pepper, adding one-half gill cold milk, anc 
beat the whole thoroughly for (wo minutes. Place in quite a large 
frying pan one heavy tablespoon clarified utter and heat well without 
browning; that is, when the butter crackles, pour in quarter of a pint 
finely chopped, fresh-cooked stewed tomatoes, drawing off all their 
liquor; mix lightly and cook for two minutes; then drop in the beaten 
eggs over ihe tomatoes and with a fork gently mix the whole for three 
minutes, Let rest for one and a half minutes, fold up the lwo opposite 
sides, carefully turn into a hot dish and send to the table, 


116. T'rtep Sweer Porarors 


Peel four medium-sized, sound, round, sweet potatoes, Cut them 
into one-third-inch-thick slices, then cul cach slice into one-third-inch 
strips, Plunge them in hot, but nol builing, fat for ten minutes, — Lift 
them up with the skimmer. ‘Thoroughly boil the fat, then plunge in the 
potatoes again and fry for three minutes longer, Remove them, with the 
skimmer and thoroughly drain on a cloth, Dress on a hot dish with a 
folded napkin and serve. 

ary. Paste vor One Pus 

Sift half pound flour on a table, Make a “fountain” (hollow space) 
in the cenire, place into it one and a half ounces butter, one gill cold 
water and one and a half saltspoons salt. ‘Then with the hand mix the 
butter, water ancl salt briskly for three minutes and gradually and slowly 
incorporate the flour with the rest, mixing for five minutes, Lay the 
paste on a plate, cover it with a towel and place in a cool phic lo rest 
for a few minutes, Fave ready three ounces well-washed butter in a 
lump; return the paste to the table, flatten it lightly, then place the 
lump of butter in the centre, fold over the edges so as to enclose the 
butter, roll it out lengthwise with the pastry roller and refold the 
paste into three folds, Let it rest again in a coal place for three 
minutes; then roll it again, fold it as before and set in the ice box for 
five minutes, 

Fow to Make the Pie—Cut out half the prepared pasto, roll it out 
round, ten inches in diameter. Lightly butter a pie plate nine and a half 
inches in diameter, Arrange the paste nicely over it, ‘Then take up 
from the jar (No. 118) one and _a half pounds prepared mince, lay it 
over the lined pie plate; evenly flatten it, leaving one inch clear around 
the edge of the plate; take the remaining half of the paste, roll it out 
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round, fold it in two and with a knife make three light incisions, each 
half an inch in the centre, Lightly moisten the edge of the plate with 
beaten eg, then cover with ihe paste, pressing it down with the hands 
all around the edge so as to entirely enclose the preparation, and then 
lightly moisten the surface with beaten egg. 

Place il then in a moderate oven to bake for forty minutes. Remove 
it Lo the oven door, liberally sprinkle powdered sugar over, return it to 
the oven, close the door for {wo minutes so as to have the sugar entirely 
melted. Remove from the oven, then lay the pic on a dessert dish and 
serve cither hot or cold, 


zr8, Mince Mrar ror Pir 


Pour into a large saucepan six quarts cold water and place in it nine 
pounds lean, raw rump of beef; put the saucepan on the fire, and when 
it comes to a boil thoroughly skim the scum from the surface and then 
allow it to boil for two hours, Remove the pan from the fire, lay it on a 
table, then with a fork tuke up the beef, lay it on a dish and let thor- 
oughly cool off, Strain the broth through a sieve into another sauce- 
pan. Have three pounds of fresh beef suel, carefully remove all the 
sinews and then add it to the broth; place the saucepan on the fire and 
let boil until the suet is thoroughly dissolved, which will take about five 
minutes; add two pounds of well-stoned and finely chopped Malaga 
raisins and let the whole boil for five minutes; then add twenty fine, 
sound, medium-sized, peeled, cored and finely chopped apples and let 
cook again for five minutes, Remove the pan from the fire, Wansfer the 
contents into a vessel and Jet thoroughly cool off, 

Chop the beef up very fine, then place it in a vessel, adding three- 
quarters of a pound finely chopped-up candied citron, pouring over it 
half pint good brandy, and let soak for six hours, Boil in a seucepan 
for one minute two quarts good cider, then lay it aside to cool off. Now 
transfer the contents of the two vessels to a large saucepan, adding one 
pound powdered sugar, one peel well-cleaned currants, half pint 
molasses and the coolecd-off cider, and with the wooden spoon mix the 
whole well together for three minutes. Season with three ounces salt 
and quarter of an ounce black pepper. Place the saucepan on the fire, 
stit at the bottom with the wooden spoon until it is thoroughly heated, 
but do not allow it to boil. Remove it from the fire, transfer the whole 
into a vessel and let it thoroughly cool off, ‘Then grate in the rind of 
four fine, medium-sized, sound lemons, squeezing in the juice also and 
adding half ounce ground cloves, half ounce ground ctunamon, half 
ounce ground allspice, half ounce grated nutmeg and half pint good 
brandy. Mix the whole well together for five minutes, ‘Then transfer 
it into a large stone jar, tightly cover and lay ina cool place. The above 
preparation will keep in perfect condition for any length of time, even 
as long as six months. 

N. B. Nowadays excellent mineemeat is sold hy all responsible 
grocers, and should it prove somewhat difficult lo prepare it in your own 
house it can be obtained at said grocers, 
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DINNER 


Radishes (58) Olives 
Chicken Guinbo, Louisianaise 
Kingfish, Sauce Colbert Potutoes, Chassepot 
Squabs en Casserole 
Roast Ribs of Beef Yorkshho Prdding 
Celery and Apple Salad 
Pineapple Pudding 
Genoise aux Confitues 


119, Cuicken Guano, LOUISIANAISE 


Half 2 boned fowl, one small carrot, one small white turnip, one small 
_ onion, half green pepper, one leck, lwo tablespoons raw rice, Lo quarts 
anda half hot broth (No, 791), four small peeled tomatoes, twelve good- 
sized, sound, fresh okvas. Cut the fowl into small square pieces, Cut 
also the carrot, turnip, onion, green pepper and lecks inlo quarter-incli- 
square picces and place them, in a saticepen with ont ounce butter. 
Slowly brown them for ten minutes, atle the rice And any chicken hones 
on hand; lightly mix, then moisten with the hot broth, Season with one 
level tablespoon salt, cover the pan and boil for thirty minutes, Cut the 
fomatoes and okras into small pieces and add ther Lo the soup, Boil 
for thirty minpies more, Remove the bones, Pour the soup into a Hol 
soup tureen and serve. , 


ro. Kinoristr Saurt, Conpere 


Tave three medium-sized kitigfish of three-quarters of a pound cach, 
nicely cleaned. Wipe them neatly, ‘Turn them tn a litte cold milk, 
scasdn with one teaspoon sall and half teaspoon while pepper, Uben roll 
them in flour. 

, leat two tablespoons oil in a frying pah, add the fish and fry for 
five minules on pa side, then place in the hot even for ten minutes, 
Remove, dress on a hot dish and serve with a Colbert sattce poured over. 


rat, COonperr Sauce 


Place in a small saucepan two gills demi-glace (No, taa) and one 
teaspoon meat extract (No. 3170); then,reducb it on the fire to one-half 
the quantity. Then add, little hy little, one-half ounce good Butter, 
briskly stirring while adding it, Squeeze in the Juice of a sound lemon, 
adding a teaspoon finely minced parsley, Stir well and serve, 

122, Dena-Grack (TIALE-GtAgn) 

Have quite a large saucepan with ten quarts cold water on the hot 
range, Procure two fresh, while, calf’s fect; “cut thom Into sinall feces 
and place in a smail roasting piri with half pound raw ham, cut fn pleces, 
one pountl yeal bones, two sliced cirrots, two sliced oulons, two sliced 
leeks, three branches parsley roots, one branch sliced celery; add teri 
cloves, four bay leaves, twenty allspices, two tablespoons whole black 
peppers, & teaspoon thyme atid ohe and one-half tablespoons gall. 
Spread a litule fat—about four tablespoons—over the vepelubles, Place 
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the pan in a hot oven and let get a nice golden colour, Remove from 
the oven, take yp the fect and vegetables from the pan and plunge them 
info the pan with the ten quarfs water; add one pint canned or the equiv- 
alent of fresh tomatoes. Let slowly boil for thirty minutes. Set the 
pan near the corner of the range, place the cover on and [et slightly 
simmer, When any little parings of beef, veal, chicken, ham and 
vegetables are at hand, always place them into thjs important demi- 
glace. When opening cans of mushrooms adil the mushroom liquor 
to this stock, also. Always keep the pan on the hot range until reduced 
to one-half the quantity. 

Heat in a Jarge saucepan three ounces butter or good melted lard, 
adding six tablespoons flour. Stir well with a wooden spoon and let 
thoroughly brown on the fire for twénty minutes, occasionally stirring.’ 

«Pour the above preparation into this pan, mix well, shift the pan on one 
side of the range, keeping it at a gentle simmering point for twelve hours. 
Then add half pint sherry; mix a little, strain the demi-glace through a 
Chinese strainer into a stone far; let cool off, then cover the jar. Keep 
in a cool place and use as required, In winjer jt will keep in good con- 
dition for three or four weeks, but in hot weather it would be advisable 
to re-boil it once every week, ‘ 

This demi-glace is of vast importance, and it is necessary to always 
have some on hand. ‘Therefore, when the supply is nearly exhqusted, 
repeat the, same operation. ' 

N. B. Whatever quantity of demi-glace is required for each occa- 
sion, when taken up from the jar always dilute it with a little hot broth, 
so as to have it somewhat liquid before using. i 


123. Poratroxs, Crassrpor 


Peel three large, sound, raw potatoes, Cut them into cartridge 
shape one and a half inches long. Mince vevy finely an onion, one leek 
and one ounce of lean salt pork. 

Place them in a small saucepan with half ounce butler and brown to 
a good golden colour, Add the potatoes and one hay leaf, Season with 
half teaspoon salt anc two saltspoons white pepper, Mix well with the 
wooden spoon, add one gill hot water. Cover the pan and bojl for 
twenty minutes, Dress on a hot dish, sprinkle a little chopped parsley 


over fnd' serve, 
124. SQvass' EN Cassyroie 


Singe, cut the heads and feet off, draw and wipe neatly six fine, fat 
squahs. Arrange a thin slice of lard on the breast of each bird, tie them 
well around and lay thei in a roasting pan, Sprinkle q teqspoon salt 
and half teaspoon white pepper over them, Pour at the bottont of the 
pan {three tahlespoong cold water and place in 4 hot oven to roast for 
twenty minutes, basting with their own gravy occasionafly and turning 
them over once in a while, Remove, yniie the strings, dress on a hot 
dish. Skina the fat off the gravy, add three chopped shallots, two table- 
spoons demi-glace (No. 132), two tghlespoons hot water, Boil the 
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gravy in the pan on a brisk fire for five minutes. Pour the gravy over 
the birds, Arrange at each end of the dish one cluster of cooked green 
peas and on the other sides a cluster of glazed onions prepared as per 
No. 12g and serve, 
125. GLAZED ONIONS 

Carefully peel twenty-four very small, white, sound onions, all of 
about the same size if possible. Place them in a lightly buttered sauce- 
pan, all at the bottom of the pan. Pour in one gill cold water, half tea- 
spoon salt, two saltspoons white pepper, half teaspoon powdered sugar 
and half ounce butter. Cover the onions with a sheet of buttered paper, 
Place the pan on a brisk fire and boil for five minutes; then place the 
pan in the hot oven until the water is completely evaporated. Add two 
tablespoons of half glaze (demi-glacé, No, 122), Ileat for three min- 


utes and serve. 
126. Roast Riss or Beer 


Procure from a reliable butcher a three-ri) piece of fine, tender, 
mature rib of beef—near the short-loin part. Saw off the spine, also 
the bones of the three ribs, to one inch from the ment, Season with a 
tablespoon salt, equally divided all over, tic it together and place It 
lengthwise in a roasting pan, Pour one arid a half tablespoons cold 
water into the pan to prevent burning; place a few small bils of utter 
well distributed on top of the beef, Set it in a rather moderate oven 
and let roast for one hour and ten minutes, taking care to baste fre- 
quently with its own gravy and to turn it once ina while. Remove it 
from the oven, untie, dress on a very hot dish, skim the fat from the 
gravy, pour two tablespoons broth into the gravy, heat up a litde, strain 
the gravy into a saucebowl and send to the table. (Keep all parings 
from the beef for soup stock, ele.) 


z27. CELERY AND AprLi SaLap 


Have two stalks fresh, crisp, white celery. ‘Trim off the outer leaves, 
wash thoroughly, drain well, then cut it into small Julicnne-shaped 
strips, place on a napkin and dry it thoroughly. 

Peel three, medium-sized, sound apples; cut them in quarters, cul 
away core and seeds, then cut them in Julienne strips, the same as the 
celery. Place both in a salad bowl. Season with four tablespoons 
dressing, as per No, 863. Mix well and serve, 


128. Piveavere Puppine 


Four ounces fresh or preserved pineapples cut into small dice pieces, 
one gill hot milk, a teaspoon vanilla essence, onc and a half ounces but- 
ter, two eggs, two ounces sugar and two ounces sifted flour, Melt the 
butter in a smail saucepan, gradually stir in the flour, then heat for one 
minute, continually stirring; pour in the hot milk and thoroughly heat 
on the fire for three minutes. Take from the stove, add the pineapples 
and sugar, stir for one minute, Add, one by one, the yolks of the two 
eggs, briskly stir for half a minute with the wooden spaon, Beat the 
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white of the two eggs to a froth, add to the preparation, mixing 
ently, 

e Lightly butter a quart pudding mould, pour the preparation into the 
mould, cover with a lightly buttered paper, place it in a sauecpan, pour 
hot water up to quarter the height of the mould. Sct in the oven to steam 
for thirty-five minutes. Remove, take up the paper. Unmould the 
pudding ona hot dish, Decorate with six thin slices of pineapple around 
the dish and serve with the following sauce preparation: 

Put two ounces suger in a very small saucepan with two gills cold 
water, small picce of cinnamon, piece of a quarter of nutmeg and the 
rind of quarter of a lemon, Let gently boil for ten minutes. Remove 
from the fire, pour in a tablespoon rum, lightly mix, then strain through 
a cheesecloth into a saucehowl and serve. 


12g. GINOISE AUX CONFITURES 


Four eggs, quarter pound granulated sugar, quarter pound sifted 
flour, two ounces melted butter and a teaspoon vanilla essence. Break 
the eggs into a small copper basin, add the sugar; place the bottom of 
the basin into another basin containing lukewarm water two inches high. 
Briskly whip the eggs and sugar for twelve minutes; or until of a good 
consistency, “Remove the basin from the water, add the flour, lightly 
mix with a skimmer, add the butter and vanilla, gently mix again, But- 
ter the inside of a pastry pan, then cover the bottom of the pan with a 
sheet of lightly buttered paper; pour all the preparation over the paper. 
Place in a slow oven to bake for twenty minutes. Remove from the 
oven, lay the pan in a cool place for fifteen minutes. Turn it on a table, 
remove the paper. Split the cake in Qvo, crosswise, Spread two table. 
spoons currant -jelly on top of one half, place the other half over it, 
Dredge a little powdered sugar over. Cut it into six even pieces, dress 
on a folded napkin and serve, 

N. B. Remnants of any kind of cakes should be placed in a tin, 
covered up, and kept in a dry place, and will always come handy for 
pudding purposes, etc, 


Tuesday, First Week of January 


* BREAKFAST 


Grapo Fruit 
Whenten Grits 
Tags, Cocotte 
Brofled Piosh Horrings 
Country Sausages 
Sauté Potatoes 
Fannol Cakes 


zo. Grare Fruir. 


To have the fruit cold and in excellent condition place them in the 
ice box during the night. Cut three of them in halves, crosswise; 


‘ 
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remove the pits and cores, after which run the knife around between the 
peel and the fruit, just to separate it, then make about six cuts from the 
centre, so that it may be easily removed with the spoon. Serve them 
with powdered sugar. 

*  a3x, Waxaten Grirs 


Half pound wheaten grits, one pint cold water, half pint cold milk 
and a teaspoon salt. Place the water, milk and salt in a saucepan and 
Jet come to a boil, then add the wheaten grits cud boil slowly for one and 
a half hows, mixing with a wooden spoon occasionally to prevent 
burning at the bottom. Pour into a hot dish and serve with cold cream 
or milk and soft sugar separately. 


132, Ecos Cocorrr 


Chop very finely one medium-sized, sound onion, place it in 2 sauce- 
pan with a tablespoon melted butter and brown to a goad golden colour, 
Add three tablespoons finely minced canned myshrooms, or the es 
lent of fresh mushrooms if ai hand, half teaspoon finely chopped chives, 
one tablespoon sherry wine, three seg tomato sauce (No, 16), 
three tablespoons demi-glace (No, 122), half saltspoon cayenne pepper 
and tio saltspoons salt, Mix well with the wooden spoon and then let 
slowly reduce to one-half, 

Have six clean and lightly buttered cocottiers (egg dishes), then divide 
the preparation evenly inlo the six cocotte dishes, ' Break two fresh eps 
in cach dish. Pour half teaspoon sweet cream over each dish, sprinkle 
a very little salt over each egg. Set in the hot oven to bake for five min- 
utes, Remove from the oven and serye, 


133. Brotirp IResi Werrincs + 


Clean and thoroughly wipe six good-sized, very fresh herrings, 
Roll them in a’ tablespoon oil mixed with a teaspoon salt on a ‘plate, 
Arrange on a broiler and slowly broil for six minutes on cach side. 
Remove, dress on a hot dish. Spread a tablespoon melted putter over 
them, decorate with a little parsley greens and six quarters Jemon and 
serve, 

134, CounTRy SAUSAGES 
_Arrange in a small double broiler twelve small country sausages, 
prick each sausage with a fork once in the centre and broil on a brisk 
fixe for five minutes on cach side, Dress on a hot dish and serve. 
. 
135. Porarors Savritzs 

Peel six medium-sized boiled potatoes, slice them into rather thin, 
equal slices, Heat in a frying pan one and a half tablespoons melled 
butter, Season with one teaspoon salt gnd two salispoons white pepper, 
Gently toss the potatoes once in a while, cooking for seven minutes on a 
brisk fire, then give them an omelet form; cook them for four minutes 
longer, or pnii] they obtain a good golden colour, Dyess on a hot dish 
and serve, 
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136. F Lanne. Cakrs 


One-quarter pound sifted flour, two raw eggs, half ounce powdered 
sugar, one-quarter ounce baking powder, one saltspoon salt, half salt- 
spoon nutmeg, and half pint cold milk, 

. Place the four in a bowl, Crack in the eggs, add dhe sugar, salt, 
nutmeg, baking powder and milk. ‘Thoroughly mix with a whisk 
until well thickened. Lightly butter the bottom of a large frying pan 
with a little melted fard, and as soon as the hottom of the pan is thor- 
oughly hot immediately pour in with the aid of a ladle the preparation, 
tivo and a half inches in diameter, four at a time, and cook one and a half 
minutes on each side. Dress on a hot dish covered with a napkin; 
proceed exactly the same till the prepazation is all used, and serve with 
maple syrup separately, j 


LUNCHEON 


Stuffed Dovillod Crabs 
Bami, Tongkonguise 
String Beans 
d-Fashionad Rico Padding 


137. Sturrep Drvintup Crass 
These are prepared precisely the same as in No, to. 
138. Bawt, Ilonakoncoist, 


Cut into half-inch-square picecs half pound lean raw rump of heef, 
half pound Jean fresh pork cul same way, and keep separately. Tash 
very finely six medium-sized sound shallots, one clove garlic; mix shal- 
lois and garlic with a heaping tablespoon finely fresh-chopped parsley 
and keep on’a plate. 

Plunge into boiling water with » teaspoon salt-in a saucepan and boit 
for fiffeen minutes half pound noodles and quarter pound best macaron}, 
but in separate water; drain thoroughly auc keep separate. Melt ong 
tablespoon butter ina saucepan, add two light tablespoons flour; stit 
well, add to small finely chopped ovions, lwo finely chopped shallots, 
one clove crushed chopped garlic, one clove, one sprig bay leaf and one 
sprig thyme, Stir all well together with a wooden spoon, while brown- 
ing for four minutes. Moisten with half pint hot broth or hot water, 
mix well with a whisk; then add two goocd- La, ripe, chopped tomatoes. 
Season with half tablespoon sall, half teaspoon white pepper, one salt- 
spoon grated nutnicg, half saltspoon cayenne pepper, adding one' good 
teaspoon good cyrry powder, Stir all well Logether and Ict gently sim- 
mer for twenty-five minutes, Strain the sauce and keep it warm, 

Lightly butter the bottom of a pie dish, then evenly arrange the 
macaroni at the holtom of the dish; spread avery little of the sauce over 
the macaroni, Spread over evenly one-third of the mixed shallots, 
garlic and parsley; arrarige the beef nicely divided over the macaroni, 
elc., then another third of the shallot mixture. Season with a snlispoon 
salt and a light snuff of white pepper. ‘Now spread half the remaining 
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sauce over. Neatly lay half the noodles evenly over; arrange the pork 
as a layer over the noodles; sprinkle the remaining shallot mixture over 
the pork, Season with a saltspoon salt and half saltspoon white pepper. 
Evenly spread the balance of the noodles; sprinkle one tablespoon very 
finely minced cooked Jean ham. Pour and neatly spread the remaining 
sauce over. Sprinkle half teaspoon grated Parmesan or Swiss cheese 
over all, Have one teaspoon butter divided into small }vits and placed 
on the surface. Place it ina moderate oven to bake for fifty-five minutes, 
or until it has obtained a good golden colour. Remove it from the oven, 
place the dish into another cold one and send to the table, 
N.B. Cut it pie-like, that is, from top to bottom, 


139. Strinc BEans 


Open a pint can string beans, pl’ mge them in a saucepan with boiling 
water two inches in depth; drain on a sieve; put them back in the sauce- 
pan with half ounce butter, Season with half teaspoon salt and a salt- 
spoon white pepper. Mix welt with with a fork while cooking for one 
and a half minutes. Dress on a hot vegetable dish and serve. 


140, Onp-rAstionED Rick PuppinG 


Wash in three different cold waters half pound Italian rice. Drain 
well, place it in a saucepan with one quart cold milk, a gill cold water 
and a saltspoon salt. As soon as it comes to & boiling point shift the 
pan on the corner of the range, being careful to mix well with a wooden 
spoon. Then let slowly simmer for one hour, mixing every five minutes 
to prevent burning at the bottom. Remove the pan from the range. 
Pour ten drops vanilla essence and the same of orange-water flavor, Mix 
well, then add half pound granulated sugar, Mix well again. Break 
in four whole raw eggs, pour in a gill sweet cream, thoroughly mix with 
the wooden spoon. Pour the preparation into a pastry pan two inches 
high, place in a slow oven and bake for thirty minutes, Remove, Iny 
the pan on another cold one and serye either hot or cold, 


DINNER 


Oysters (18) 
Celery (86) Anchoyles on Toast 
Cream, St. Germain 
Codfish, Whitney 
Larded Tonderfoin of Beef, Paristonno ~ 
Pelit Pois, Frangaisa 
Capon Stuffed with Chestnuts Lattice Salad 
+ Almond Iea Cream Lady Fingors 


. 141. AncuoviEs on Toasr 


Cut out from a stale sandwich loaf of bread six pieces bread one- 
third of an inch thick, then irim them nicely and cut into one-and- 
one-half-inch squares. Toast to a good brown colour, Arrange two 
nice anchovies in oil, cul in half, on cach toast, ash very finely ont 
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hard-boited egg, mix it well with two teaspoons chopped parsley and 
place it over the anchovies, If desired, finely chopped white onions 
can be served with the anchovies, Place on a dish with a folded napkin 
and serve, 

142. CREAM, St. GERMAIN 


Plunge one pound fine split green peas in boiling water and let boil 
for two minutes; drain and replace them in a saucepan with three quarts 
cold water, one tablespoon salt, half teaspoon white pepper and a tea- 
spoon sugar, Cover the pan and let boil. 

Chop very finely one carrot, one medium onion, one leek, three 
branches parsley, one ounce lean, raw ham, one branch celery, four 
branches chives, four branches chervil, and half cloye crushed garlic, 
Place all these articles in a frying pan with one ounce butter and let get 
a light brown colour, gently mixing meantime; then add all to the soup, 
also adding two slices French bread one-half inch thick. Mix the whole 
well with the wooden spoon, Cover the pan again and then let very 
slowly simmer for one hour and a half, Strain the soup through a sieve 
into another saucepan, briskly pressing the vegetables through the sieve. 
Skim off the scum, Shiff the pan over a brisk fire and Jet come to a 
boil, Add one gill good cream mixed with two egg yolks and one-half 
ounce butter in small bits, Mix well with the wooden spoon, but do not 
allow to boil, Pour into a hot soup tureen, plunge in three tablespoons 
cooked green peas and serve very hot, 


143. Coprisx, Wurrnry 


Procure threo slices fresh codfish one inch thick, Marinade, boil 
game as bass (No. 25) and keep warm, Scoop out all you can from 
three large, pecled raw potatoes with a Parisian potato scoop; boil 
them in salted water for fifteen minutes and keep till required, 

Heat in a small saucepan one tablespoon clarified butter, add one 
tablespoon flour, mix well with wooden spoon until thoroughly heated; 
then add one and a half gills broth or hot water, Strain half a gill of 
the gravy in which the fish was cooked into this pan, thoroughly mix 
and let boil for five minutes, Season with two saltspoons salt and onc 
salispoon cayenne pepper, adding a raw egg yolk and the juice of quartcy 
of a sound lemon, Set the pan at the corner of the range and mix well 
with a wooden spoon until well thickened, being careful not to Iet it 
boil, Strain through a cheesecloth into another saucepan. Drain the 
potatoes and add them to the sauce, Heat for three minutes, gently 
mixing meanwhile. ‘Dress the fish on a hot dish; pour the sauce over, 
arrange twelve small heart-shaped bread croutons (No. go) around the 
fish, Sprinkle a very little chopped parsley over, and lastly decorate 
with six slices broiled bacon, as per No. 13, and serve very hot, 


144. Finer oy Beer LARrDED, PARISIENNE 


Remove ithe outer muscular skin and sinews and trim nicely two 
and a half pounds tenderloin of beef. Carefully lard it with very thin 
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strips of Jarding pork, using a laiding needle. Place the skin and par- 
ings of the lard at the bottom of a roasting pan with half a sliced carrot, 
half a sliced onion, ‘one chopped ptanch celery, two chopped branches 
parsley, one saltspoon thyme, one sprig bay-leaf, two cloves, four all- 
spice and eight whole black peppers, Lay the filet on the bed of the 
vegetables, etc. “Season with a level tablespoon sall, evenly divided. 
Place a few little bits of butler over the surface of the fillet, the equiva- 
lent of oné-quarter ounce. Pour in two tablespoons cold water at the 
bottom of the pan, Place the pan in a very hol oven to roast for fifteen 
minutes, then turn it over and roast for twenty minutes more, carefully 
basting it frequently with {ts own gravy while cooking. Remove it hom 
the oven, dress on a hot dish and keep warm. 
Skim off all the fat from the gravy of the ronsting pan, then place the 
an on a brisk fire, Add one gill tomato satice (No, 16) and one and 
a half gis half glaze (demi-glice, No, 122); reduce the siuce to one- 
half,’ Strain through a sieve into a small saucepan, add twelve whole 
canned mushrooms, one tablespoon good sherry wine, and oil the whole 
for five mijnutes, mixing well meanwhile, and pour it over the filet, 
Arrange six sinall stuffed toinatoes (No. 30) around the filel, Sprinkle a 
tedspoon finely chopped tarragon over all and serve. 


145. Pear Pots, FRANGAISE 


Have one pint, tender, shelled green peas. Place them in a sauce- 
pan with two gills cold water, one teaspoon salt, two salispoons white 
pepper, one teaspoon soft sugar and six of the smallest peeled white 
onions obtainable, also a very small head green, well-washed lettuce, 
with four branches paisley tied around. Cover the pan, place on a 
brisk fire and let boil for twenty-five minutes, Remove tho lettuce 
and parsley, add a tablespoon good butter, mix well und slowly cook 
for three minutes. Pour into a hot, deep dish and serve, + 


/ 146, Caron Sporrep wir Cusrnurs 


Procure a fine, tender capon of three and a half pounds, Singe, 
cut off the feet and head, drain and wipe dry, Then stuff it with a 
ches(nut preparation (No, 147), truss carefully and lay it in « rousting 
pan. Spicad a light tablespoon melted butter or fat over the surface, 
pour thfee tablespoons cold water at the hottom of the pan; sprinkle a 
good tcaspaon salt over the hird, Place it in the hot oven’ to yoast for 
one hour and ten minutes, turning it over once in a while and basting it 
frequently with ils own gravy, Remove it from the oven, untruss, 
dress on ahot dish, Skim off the fat from the gravy and strain it through 
a small strainer over the capon, Serve with a little watercress placed 
around, 

147, Crestyut SturracG 


Cook in boiling salted water fifleen good-sized, sound Lalian chost- 
nuts for thirty minutes. Drajn and peel them, then place into a howl; 
add two small slices bread soaked in water for five minutes. Chop very 
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finoly half a medium-sized onion, half ounce lear taw hain atid lightly 
browh these in a saucepan with half ounce butter for five mintites and 
add to the bowl. 

Chop a raw chicken liver very finely with four branches *varsley 
greens and half clove finely chopped, sound garlic and adi it to the bowl, 
also with a saltypoon thyme and one raw egg, Season with half teaspoon 
salt and a sallspoon while pepper, Mix thoroughly with a wooden 
spoon and stuf the bird with it. 


148. Lurryce Sanap 


Procure two fine, sound, medium heads fresh, ciisp lettuce. ‘Trim 
off the outer green leaves and stems, Cut the leaves in two. Plunge 
it into plenty of cold water, turn it over with the hands several times 
without pressing it, s0 that it will be entirely free of sand, 

Drain it thoroughly in a wire salad basket or cloth, then place it in 
a salad bowl with the hearts on top, and just before serving season with 
four tablespoons dressing, as per No. 863. Gently mix all over and 
serve. t 

149. ALMOND Ick Cream 


Plunge into boiling water four ounces freshly shelled, sound almonds 
and Jet boil for two minutes, Drain and peel them. Place them in @ 
mortar and pound to a paste; add one and a half pints cold milk and 
half pint fresh cream. Mix thoroughly together, then transfer to a 
small saucepan, ple on the fire and let come to a boil. Place in a bowl 
six egg yolks and cight ounces powdered sugar, drop in a teaspoon Swiss 
Iivsch. Mix well for Jive minutes; gradually add the dlniond milk to 
the eggs, mixing well while adding it with the wooden spoon, ‘Transfer 
iL to a saucepan, place on «a slow fire, contiunally mixing while heating 
for five minutes, without boiling, ‘Then let cool off. Strain through 
a sieve into a freezer, proceed to freeze us for vanilla ice cream (No, 42) 
and serve, 


go, Lapy Fuvovrs (Biscurrs A LA Cumerc) 


Put fowr ounces powdercdl sugar and, the yolks of fiye eggs into a 
bowl, Beat thoroughly with the spatule for five minutes, Put the 
whites of the eggs into a copper basin and with a wire whip heat them 
to a stiff froth, Add to the sugar ahd yolks four ounces flour, Mix? 
gontly Together for half a minute, and immediately add the whites; mix 
for one minute more and the preparation will be ready. Take a well. 
cleaned pastry bag, slide into it a No, 2 tube, and with a wooden spoon 
or small skimmer pour the preparation {nto the bag, When if is ‘all {p 
close the upper part of the bag very firmly and lay it aside for & moment, 
Take two separate sheets of solid brown paper, gach measuring seven- 
teen inches long by five inches wide, or the same size as the pan, and lay 
thom on tie table one beside the other. ‘Dake hold of the Jower part 
of the bag near the tube with the Jeft hand and the upper part 
with the right; press with the Jalter and drop the batler on the paper 
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in straight strips three inches long By half an inch wide. Make ten of 
equal size on cach paper, being careful to leave an empty space three- 
quarters of an inch between cach. “Then with a sugar dredge sprinkle 
them lightly with powdered sugar three times, at one-minute intervals 
between each sprinkling, When finished lift up one paper al a time, 
keeping it perfectly straight, and shake off the loose sugar, heing careful 
not to let the biscuits detach from the paper. Now lay them in a pastry 
pan and let rest for two minutes, place in a slow oven and bake for 
twenty minutes or until of a light golden colour, Remove from the- 
oven, lift from the pan and lay on a table to cool off, Wave ready 
a dessert dish with a folded napkin, then detach the hiscuits gently from 
the paper with the hands, dress them on the dish and send to the table, 


Wednesday, First Week of January 


BREAKTAST 


Sliced Bananas in Cream 
Wheatenn 
Kipporad Merrings 
Fried Eggs with Brown Butter 
Calf's Live: with Bacon 
Saratoga Potatoes 
English Buns 


1st. BANANAS SLICED IN CREAM 


Peel three good-sized, ripe, sound bananas, then slice them into thin 
slices. Dress on a dish and serve with powdered stigar and cream 


sepayaicly. 
152. WMEATENA 


Have in an enamelled pan half pint water and half pint milk; season 
with two saltspoons salt, ‘Then let slowly come to a boil on a moderate 
fire; gradually dredge in five ounces wheatena, continually mixing while 
adding it, and allow it to gently boil for five minutes, lighily mixing 
meanwhile, Remove, pour into a deep dish and send to the table with 
cream or rich milk, and sugar separately. 


153. Kiprrrep THerrines 


Lightly butter a baking tin, then place three fine, fat kippered her- 
rings thereon; spread a few little bils of butter over cach iiah, Sel in 
the hot oven for ten minutes. Remove, arrange them on a hot dish on 
toast. Spread a little melted butter over and serve with quarters of 
lemons, 

154, Frirp Ecos wir Brown Burrer 


Lightly butler six individual shirred-cgg dishes, Break two fresh 
eggs into cach dish; place them on the range and cook for three minutes, 
Remove them from the fire. Place one and «half tablespoons melted 
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butter ina frying pan, set it on a brisk fire and fry to a light brown colour, 
then add one teaspoon good vinegar Shuffle the pan slightly so that 
the butter and vinegar will be well mixed, pour i evenly over the eggs 
and serve. 

15s. Cata’s Laver wir Bacon 


Have six slices of fresh, tender calf’s liver one-third inch thick. 
Place on a dish with a tablespoon oil, Season with half teaspoon salt 
and one-quarter leaspoon white pepper. Repeatedly roll the slices in 
the seasoning until the oil is all absorbed. Arrange the slices on a double 
broiler and broil on the fire for five minutes on each side. Remove, dress 
on a hot clish with six slices of bacon (as per No. 13) on top and serve, 


156. SARATOGA PoraToEs 


Pass through a Saratoga potato machine three medium-sized, sound, 
peeled, raw potatoes, Wash them in cold water, drain well on a sieve, 
drop them one by one into boiling fat and fry until of a good golden 
colour—which should take about five minutes—turning them over with 
a skimmer once ina while, Lift them up with the skimmer, place in a 
wire basket and let thoroughly dry. Sprinkle half teaspoon salt over 
them and serve on a hot dish with a folded napkin, 

N.B. If no Saratoga potato machine is at hand, slice the potatoes 
with a sharp knife as thin as possible, 


157, Enorisit Buns 


QOne-quarter pound flour, two ounces butler, tivo ounces sugar, two 
ogg yolks, the white of one egg, one ounce candied lemon peel, half gill 
hot milk, half saltspoon powdered nutmeg and two saltspoons carbonate 
ofsoda, Place the flour and buller in a how!, work it well with a wooden 
spoon, add the sugar, nutmeg, lemon peel and one saltspoon sal, Pour 
in the hot milk and mix it ligh(ly for Gwo minutes. Beat the yolks and 
the whites of the eggs logether, then add them to the preparation, Mix 
lighily, and whon well thickened add the carbonate of soda, gently 
mixing for two minutes. Pour the preparation into a lightly buttered 
tin. Place in a slow oven for twenty-five minutes, Remove, let cool 
off, then cut into six even pieces and serve on a dish with a napkin, 


LUNCHEON 


Parsley Broth (1667) 
Neyilled Biviled Lobster 
Chieken Pot Pie, American 
Macaroni au Gratin 
Apricot Tartlets 


. 1g8, Devitrep Brome Lonsrre 


Cut three fine, small, raw lobsters of one pound each into two equal 
halves, lengthwise. Remove the gravel from the head, cut off the claws 
and crack them carefully with a cleaver. Arrange the claws on a broiler 
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and broil for ten minutes on each side. Remove them and carefully 
pick out all the meat; then chop it into small pieces and place on a plate, 
Season with a saltspoon salt and two tablespoons devilled butter (No. rr), 
Mix all well and keep in a cool place until required, . ; 

Carefully place the six half lobsters on a double broiler and broil on 
a lively fire on the shell side for ten minutes; then place in the oven for 
ten minutes. Remove from the oven and carefully take off (he lobsters 
from the broiler, Spread the above preparation evenly over the six 
half lobsters, sprinkle a little bread crumbs over each, then ley two little 
bits of butter on the surface of each. Arrange them on a tin pan, then 
bake in the oven until they obtain a nice golden colour. Remove from 
the oven, dress on a hot dish and serve with six quarters of lemon, and 
parsley greens if handy. 3 
159, CumcKen Por Pin 

Cut into twelve pieces one ‘ender roasting chicken of lwo and a half 

ounds. Place in a saucepan with one quart cold water. As soon as 

it comes to a boil strain the water off, ‘Then pour in one a boiling 
water, season with one teaspoon salt and half teaspoon white pepper. 
Cover the pan and Iet slowly cook for six minutes. Then add two small, 
well-cleaned leeks, lied up with four branches parsley, a sprig of ba 
leaf, two claves and a sprig of thyme; put in the pan one and a half 
ounces salt pork, cut into small pieces, Cover the pan again and let 
boil for ten minutes. Add twelve small, sound, peeled onions; boil again 
five minutes. Add one good-sized raw potato, cut into small, half-inch- 
square pieces. Skim the fat off the surface, Cover the pan and hoil 
for ten minutes more; then shift the pan on the corner of the range. 
Mix two tablespoons flour with two gills cold milk in » bowl and strain 
it into the saucepan; mix well with the wooden spopn And let boil for 
three minutes, Remove the lecks, parsley, etc, Pour the preparation 
into a deep pie dish. Spread a little chopped parsely over. “Lightly egg 
the border of the dish all around, Cover the surface with a pie paste, 
same as mince pie (No. 117). Egg the surface with a hair pastry brush, 
Make a few incisions on the surface of the paste to allow evaporation, 
Place in a hot oven to bake for twenty minutes, or until it obtains a nice 
golden colour, Remove, place the pie on a plate and serve, 


160. MaAcaronz au Gratin 

Boil for three-quarters. of an hour three-quarters of a pound Italian 
macaroni in three quarls water with a tablespoon salt, Drain well on a 
sieve and place in a saucepan with one ounce good putter, adding two 
tablespoons flour. Mix ,well, then pour in two light gills hot milk, 
Gently mix again, season with half teaspoon salt, a light sallspoon 
cayenne pepper and a saltspoon grated nutmeg. Add one ounce grated 
Swiss cheese and one ounce grated Parmesan cheese, Gently mix with 
a wooden spoon, and when the cheese is thoroughly mixed transfer the 
Indraroni inlo a baking dish. Sprinkle a litile grated Swiss cheese over 
and bake ina hot oven for fifleen minutes, or until of a nice golden colour, 
Remove and serve. 
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zor. Apricot Taernr' 





4 

Lightly butter six small, scalloped turtet moulds, Tlave a pie paste 
prepared, as for No. 117, ‘Then with a paste cutter cut out six equal, 
round pieces and neatly line the moulds with them. Gently press the 
paste with the thumb at the bottom and sides of the moulds, but avoid 
pressing the paste at tha edges, Fill the tartlet moulds with dried 
herns and place in the oyen for fifteen minutes, Remove from the oven; 
drop the beans into a tin box, keeping them for similar purposes in the 
future. 

Open and cut a pint can of fine apricots into thin, equal slices. 
Spread at the holtom of cach mould a ood teaspoonful apple marmalade 
(No. 3190), then carefully fill the tutlcts with the apricots equally 
divided; dredge a light teaspoon powdered sugar over each; lay them 
on a baking sheet, then place in a moderate oven for sixteen minutes. 
Bring them to the oven door, besprinkle the edges of each mould with a 
litde powdered sugar; return them to the oven for two minutes Lo let the 
sugar (horoughly melt, Remove from the aven, let cool off, then spread 
over the apricots a teaspoon currant jelly, Dress on a dish and serve, 





DINNER : 


Oysters (18) 
Celury (HG) Rissoletto Russo 
Consomme, ‘Lapiace 
Valitat, Momay Potatoes, Viennoiso 
Rig of Lamb, Preatutior 
Sweet Peppers, Sauté (288) 
+ Roast Grouse with Jelly Escarole Salad 
Pig Pudding, Tyrolienne 


162, Rissormrrrs Russe 


Prepare a noadle paste as follows: Spread half pourtd sifted flour on 
a corner of the lable, make a small hole in the centre. «Crack into it 
three whol. eyes; add wt saltspoon sult, a tablespoon cold milk. Mix 
well with the hand until a very thick paste, which will take about ten 
minutes, Let rest for five minutes on a lightly floured table. ‘Then roll 
it out three times ils driginal size and let rest for five minutes. Roll it 
out lo the thickness of a fifty-cent piece and let rest again five minutes, 
‘Then with w pastry cutter two inches in diameter cul as many pieces as 
possible, and with a beaten-up egg gently wel the edges of each piece all 
around, Neatly lay-half teaspoon Russian caviare in the centre of cach 
piece, fold them up in two; lightly steep them in heaten-up egg, roll in 
bread crumbs and fry in boiling fat until they have obtained a golden 
colour, Drain well, Dress on a dish with a folded napkin and serve, 


163. Consomari Taproca 


' 

Prepare a consommé as per No. 2, Strain it into a saucepan, and 
ag soon as it comes to a boil add four ounces thoroughly washed tapioca, 
Mix well, boil for ten minutes, pour into a hot tureen and serve. 
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164, Hatiur, Mornay 


Marinade and cook three pounds very fresh halilut, cut in three 
slices, exactly the same as for bass (No, 25), Have one tablespoon 
melted butter in a small saucepan; add two tablespoons flour, mix and 
heat well and pour in one gill hot milk and five tablespoons “fish gravy.” 
Stir well, season with a sal(spoon salt and half salispoon cayenne pepper; 
add one ounce grated Swiss cheese and one raw egy yolk. Briskly stir 
and Jet slowly cook for three minutes, Place the halibut on a dish, 
remove the spine hone; place six heads canned mushrooms on top of 
the fish, pour the sauce over the halibul. Sprinkle a tablespoon grated 
Parmesan, cheese on the surface, arrange a few little hits of butter over 
all, Place in a hot oven to bake for ten minutes, or until of a golden 
colour, Remove it from the oven, decorate with six heart-shape croutons 
(No. 90) around the dish. Sprinkle a very little finely chopped parsley 
over and serve hot. 

165. Porarors VIENNOISE 


Prepare ihe same quantity of potatoes as for potatoes brioches (No. 
91). Divide the purée into six equal parts, Sift a litle Nour on a corner 
of the table. Roll out cach piece to a nice oval form. Slightly fatten 
them with the blade of a knife to the forms of Vienna bread; then with 
the knife again make a double incision lengthwise on the surface of cach. 
Lightly butter a baking pan, lay the potatoes into the pan; lightly glaze 
the surface of each with the yolk of an egg, then place thom in a ver 
brisk oven to bake for twelve minutes. Remove, dress on a hot dish 
and serve, 

166. Ris or Lamp, Prunvanrer 


Procure a nice rib of young, tender lamb, Remove the hone opposite 
the loin. Neatly trim off the meat about one inch from the end hones of 
the ribs. Cut into leck form two sound carrots and two meditun tuwnips; 
place them in a small saucepan with one ounce butter, one teaspoon sill 
and one teaspoon fine sugar, well sprinkled over. Gently cook the 
vegetables until of a nice light brown colour, tossing them well mean- 
while. Lay the lamb on top of the vegetables, and place in a hot oven 
for fifteen minutes. If by that time it has obtained a good colow, 
moisten with a wineglassful of while wine, one gill tomato sauce (No. 16), 
half a gill demi-glace (No. 122), adding lo the vegetables ten very small, 
sound, white onions. Cover the pan and place in the oven again for 
twenty minutes more. Remove from the oven, Dress the lamb in the 
centre of a hot dish, arrange the vegetables around the lamb and serve. 


167. Roast Grouse wrut Junny 


Singe, cut the head and feet off, draw, wipe niccly and truss a fine, 
tender, fat grouse of two and a half pounds, Rub a good half tablespoon 
salt over the bird. Place it on a small roasting pan; spread 1 very light 
tablespoon melted butter over the grouse; pour into the pan one Lable- 
spoon hot water. Place the pan in a brisk oven for ten minutes, being 


TL 
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of the oven, turn the pan, close and roast for ten minutes again. Remove 
from the oven, untruss, dress the grouse on a hot dish, decorate with a 
litde watercress around the bird, strain the gravy over it and serve with 
tivo good tablespoons currant jelly separately, 








168. U'ns Puppine, ‘Tyrolinnne 


Prepare and cook six puddings exactly the same as per No. 39, only 
adding four candied or brandied cherries, cut into small square pieces, 
to each mould before the custard preparation is poured over the pudding, 
and serve the same way, 


Thursday, First Week of January 


BREAKFAST 


Stewod Prunes and Pears 
Pottijohn 
‘ z Omelette Créote 
Broiled Benfstenk, Mattra d'Ildtel 
Unshed Potatoos, au Gratin 
Soda Cake 


169. StrweED PRUNES AND PrArs 


Prepare the same quantity of prunes exactly as in No, 1, but just 
before placing them on the fire add six halves of medium, not overripe, 
sound pears, peeled and cared. If fresh pears are not at hand, the same 
quantity of preserved will answer, 


vyo. Perron Toop 
Place in a saucepan a pint cold water, half pint milk, half teaspoon 
salt and let come toa boil, Add half pound Pettijohn. Mix well with a 
wooden spoon and slowly boil for forty minutes, occasionally stirring 


at the bottom lo prevent burning, Pour into a hol, deep dish and serve 
with cold milk or cream and fine sugar separately, 


ryt. OMererre CRrronm 


Teat in a small saucepan a tablespoon oil; add one finely minced 
white onion and a finely minced green pepper ancd gently cook for six 
minutes, lightly stirring meanwhile. Then add three medium, peeled 
and crushed ripe tomatoes, also three finely minced canned mushrooms. 
Season with half teaspoon salt, two saltspoons sugar and one saltspoon 
white pepper. Mix lightly, then Iet simmer on the range for thirt; 
minutes. Finely chop together half ean sound garlic with a branch 
of parsley and a branch of chervil and add to the pan, lightly mix and 
[et cook for five minutes longer. Add one teaspoon fresh bread crumbs; 
mix a little and keep on the corner of the range. Meanwhile carefully 
crack eight fresh ezgs into a bowl, add half gill milk, half leaspoon salt 
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and a saltspoon white pepper. Sharply beat up with a fork for two 
minutes. Ileat a tablespoon butter in a large and very clean black 
frying pan. Pour in the eggs, briskly stir all over with a fork for two 
minutes; let rest for halfa minute. Pour into the centre of the omelette 
half the Creole preparation, fold both ends up, let rest for a minute, 
Then turn it into a hot dish, arrange the balance of the Creole around 
the omelette and serve. 
172. BRowED Bevrsreaks, Matrar w’Orer 


Procure six small, tender beefsteaks of five ounces each, Pare 
them nicely and lightly Mlatien*them evenly with « cleaver, Mix ona 
plate a tablespoon oil, a teaspoon salt and a half teaspoon white pepper, 
Gently roll the steaks in the seasoning, then arrange on a broiler and 
broil on a lively, clear coal fire for six minutes on each side, Dress 
them on a hot dish. Spread a maitre d’hotel butter, prepared as per 
No. 7, over the steaks, evenly divided and serve. 

173. Hasuup PorArors, AU GRATIN 

Finely hash six medium, peeled potatoes. Place them in a sautoire 
with one ounce butter, half teaspoon salt, one saltspoon while pepper, 
one saltspoon grated nutmeg, two gills cold milk and one gill cream, 
Mix well; let the whole slowly boil for ten minutes, stirring once in a 
‘vhile with the wooden spoon, ‘ 

Butter the bottom of a baking dish with a teaspoon butter. ‘Transfer 
the potatoes into this dish, spread the surface with two tablespoons 
grated Parmesan or Swiss cheese, divide half ounce butter into lilile 
bits over the top of the cheese. Set the dish in a brisk oven to bake for 
ten minutes, or until of a golden colour, Remove and serve, 


174. SOA CaKy 


Half pound sifted flour, two ounces fine sugar, two ounces butter, 
one ounce currants, half teaspoon curhonate soda, quarter of a pint 
cold milk and one raw egg, 

Place in a basin the butter, flour and sugar, and knead thoroughly. 
Mix the soda with the milk, and then briskly mix all the ingredients 
together. Place the mixture into a lightly buttered tin. Sei in the 
hot oven and bake for forty-five minutés, Remove, cul the cuke inte* 
six equal pieces and serve. 


LUNCIIEON 


. Tomato Broth (a05u) 
Fried Sealops with Bacon 
Pork Chops, Piguante Sauce 
Mashed Potatoes 
Anples with Rice 


175. Frrep Scarnors wren Bacon 


Procure one and a half pounds fine fresh scallops, Clean them well, 
lay them on a dish and season with one teaspoon sult and a half teaspoon 
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white pepper. Mix the scasoning will in. Sprinkle two ounces flour 
over them and thoroughly mix again. Beat up two eggs ina bowl, roll 
the scallops thoroughly in the eggs, then roll them well in bread crumbs. 
Tlave some boiling fat on the range, place the scallops in the frying 
basket, shake them well, then fry until they have obtained a nice golden 
colour, ‘Take them up and drain thoroughly, Sprinkle half teaspoon 
salt over equally, Dress on a hot dish with a folded napkin. Place 
six thin slices of bacon (No. 13) over them and serve. 


176, Pork Cuors, Provanre SAUCE 


Pare and flatten nicely six fairly thick, fresh pork chops, Season 
on both sides with a good teaspoon salt and half teaspoon white pepper. 
Keep them on a plate for forty-five minutes or one hour, turning once in, 
awhile, Teat one ounce butter in a sautoire, Place in the chops and 
cook on a brisk fire for seven minutes on cach side. Dress the chops 
ona hot dish, pour a piquante sauce over them and serve. 


177. Piquantn Sauce 


Hash very fine six peeled, medium-sized sound shallots, and place 
them in @ saucepan with a teaspoon melted butter; heat well without 
browning. Tash up very fine six sound gherkins, a good tablespoon 
sound capers, one clove of garlic, one teaspoon fresh parsley, Add all, 
these to the pan, season with a saltspoon salt and a saltspoon white 
pepper. Moijsien with two tablespoons sherry wine or the same quan- 
tity good vinegar if no sherry is at hand, one gill tomato sauce (No. 16) 
and one gill half glaze (No, 122). Stir all well, let il gently reduce to 
one-half the quantily and serve, ' 


178 Masimp Porarors 


Peel, wash and drain nicely six rather small, sound potatoes; cut 
them into quarters, place in a pan, cover with water and boil for thirty- 
five minutes; drain well and press them through a purée sieve into an 
enamelled pan, Season with a teaspoon salt, one saltspoon while pepper 
and one salispoon grated nutmep; add one tablespoon kutter and a gill 
anda hal€ hot milk. Mix well with the woaden spaon, while ‘gently 
heating for five minutes. T'urn into a hot vegetable dish, pass the blade 
of a. table knife over the surface to give a delicate appearance and serve, 


179 Aries writ Rick 


Prepare the same quantity of rice as for old-fashioned rice pudding 
(No. 140); but when removing the pan from the fire only add two eggs. 
Dress your rice nicely on a dish, lay the apples on top and serve. 

x80, Appius ror Appres wirt Rick 
Neatly peel and core six medium apples. Place them in a saucepan 
and boil in two quarts of water with half silck vanilla and four ounces 
sugar for thirty minutes, Remove very carefully with a skimmer with- 
out, breaking them and place upon the rice, ‘Take up the vanilla bean 
and put il in sugar lo keep for other purposes, : 
- 
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DINNER 


Radishes (58) Stuffed Ohves 
Minestra Milanaiso 
Weakfish, Vert-pid Potatocs Anylaiso 
Filet Mignon, Balthaaril 
Roast Duckling Applo Sauce 
Salad, Doucotto 
Chocolate, Pudding 
Tee Cicam, Souveraino 


x81, SrurrEepD OLIVES 


Stone twelve large Spanish olives, Stuff the interior of each with 
yery finely hashed-up sweet peppers and serve on a dish with o folded 
«napkin. 

182, Muvestra, MILANAISE 

Cut into small dice-shaped pieces one small carrot, one small turnip, 
one small onion, two Ieeks and one branch celery. Place them ina 
saucepan with half ounce butter and gently brown for ten minutes, 
carefully stirring with a wooden spoon occasionally, Moisten with 
three quarts water, Season with two teaspoons sill, half teaspoon 
white pepper, adding half saltspoon powdered saffron, Drop in a good 
beef bone or chicken hones; cook for forty-five minuics. Now add one 
ounce uncooked Italian spaghetti in one-and-a-half-inch equal pieces 
and one ounce raw rice, Boil for twenty minutes. Peel and cut into 
small dice-shaped pieces a small, sound potato, and a good, red, peeled 
tomato, cut the same way, and add to the soup. Gently boil iwenty- 
five minutes more. Remove the bones, add one tablespoon finely 
chopped parsley, Mix well, then serve, 


183, Wxaxrisit, Vert-Prt 


Procure a fine, fresh weakfish of two and a half pounds, clean well, 
remove the ‘head and split in two lengthwise. Remove the ping hone 
as well as the fins. Place it in a sautoire, add one-half gill white wine, 
one gill water, a teaspoon salt, two saltspoons while pepper and half 
ounce butter, Cover the fish with buttered paper, let boil on the range 
for five minutes, then set in the oven to bake for twenty minutes. Re- 
move, lake up the paper, dress on a hot dish, Add two tablespoons 
fish liquor to the verl-pré sauce; gently mix, then pour it over the fish 
and Serve, 

184. SAucE Vert-Prit 


Place in a mortar one fine pecled shallot, three Iranches very fresh 
parsley, two branches chervil, four branches chives and half clove 
sound garlic, Pound them to a paste; add one ounce utter, pound 
again until the butter is completely green, Press it through a fine sieve 
into a bowl and keep in a.cool place till required. 

Place and melt in a saucepan one-half ounce butter, add one table- 
spoon flour, stir and heat well; pour in one gill hol milk; sharply mix 
with a whisk till the sauce is free from any small lumps, Season with 
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good salispoon salt and half salispoon cayenne pepper. Remove the 
pan from the fire; immediately add the vert-pré butter little by little, 
briskly and continually whisking while doing so; set the pan on the fire 
whisking it for two minutes. Strain through a cheesecloth into a sauce- 
bowl and serve, 

x8s. Porarors, ANGLAISE 


Boil in two quaris waiter with one tablespoon salt six medium-sized 
peeled potatoes for thirty-five minutes. Drain, cut them in halves and 
place in a sautoire, Season them with two saltspoons salt, one saltspoon 
while pepper and one sallspoon grated nutmeg. Mix gently with a 
fork, ‘Dress on a hot dish; spread a very litile lightly melted butler 
over each piece. Besprinkle with half teaspoon finely chopped parsley and 
serve very hot. 

186, Firer Micnon, BALTHAzARD 


Cul out froma filet of two pounds six small, even pieces; neatly 
flatten them, Scason with a teaspoon salt and two saltspoons white 
pepper, eat one-half ounce melted butter in a frying pan, add the 
filets, one heside another, and cook for three minutes on each side, 
Place on a dish and keep hot. 

Boil in a small saucepan two gills demi-glace (No. 122), add one- 
half teaspoon chopped chives and a quarter of a teaspoon chopped 
parsley and let reduce to one-half on the fire. Plunge one-half pint 
French flagcolets into a pint boiling water for five minutes. Drain well, 
replace them in the saucepan, Season with two saltspoons salt and 
one sallspoon white pepper, adding half ounce good butter; mix well 
with a fork and heat for two minutes; then keep warm. 

Prepare the same quantity glazed onions, as per No, 125. Place the 
filets on six round, {oasled bread croutons, Garnish one side of the 
dish with the flageolets, the other side with the glazed onions, pour the 
sauce over the filets and serve very hot, 

N. B. Sauce, flageolets and glazed onions should be prepared 
before the filets, 

187, Roast Ducxrine, ArpLe SAucE 


Cut off the head and legs,’ singe, draw, neatly wipe and truss a fine, 
tender duckling of about five pounds, keeping the livers, Place in a 
small roasting pan with half gill water, half ounce butter, well divided 
over the bird; sprinkle one teaspoon salt and half teaspoon white pepper 
over it, Set it in a moderate oven to roast for filly minutes; turn it several 
times while roasting to get a good brown colour all around, not failing 
to haste it occasionally with ils own gravy. Remove it from the oven, 
untruss, dress on a hot dish. Skim the fat from the surface of the gravy. 
Strain the gravy over the duck, decorate the dish with watercress, and 
send to the table with apple sauce separately. 


188, ArpbEe Sauce 


Core, peel and cut into thin pieces four good-sized green, sound 
apples. Place (hem in a small saucepan with two ounces sugar, one 
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saltspoon salt, one saltspoon powdered cinnamon and half gill water; 
cover the pan, place it on the fire, briskly stir with a wooden spoon and 
mash very fine. Cook for twenty minules, strain through a colander, 
let cool off and serve in a saucebow! separately. 


189. Doucrrre Saran, “Corn Macim Prrticus” 


Procure a quart fine, fresh, green dougetie (coin salad), Carefully 
pick off all stale leaves, if any adhering, Neatly pare the roots. Plunge 
it into plenty of cold water and Iet it float for ten minutes; turn ft over 
with the hands and gently shake it two or three times meanwhile, 
Change the water and see that no sand remains at the bottom of the 
vessel. Replunge it in cold water, gently turn it over in all directions for 
two minutes, change the water; repeat the same aperation ance more, 

Lift it up with the hands, let the water run out, place it in a clean 
cloth, drain carefully but thoroughly without mashing M. Gently loosen 
it with the hands, then place it in a salad bowl. Season with four table- 
spoons dressing, as per No, 863, Mix well in & loose way and serve, 

N.B. This salad heing very delicate, it should never be seasoned 
except one minute before required. This delicous and wholesome 
article, I am sorry to say, is not sufliciently known in the United States, 


1go, CnocoLarr Puppinc 


Three tablespoons graied chocolate, one gill cold milk, one ounce 
powdered sugar, half ounce melted butter, half ounce sifted flour, two 
egg yolks, the whites of two beaten-up eggs, half ounce bread crumbs 
and half teaspoon vanilla essence. Place the chocolate and milk in a 
small saucepan, stir a little and just Iet come to # boil on a slow fire, 
Mix in another small saucepan the butter and flour, heat well without 
browning, briskly stirring meanwhile, Pour into this the chocolate- 
milk and all other ingredients and stir well for two minutes, 

Lightly butter six small pudding moulds, fill them with this prepara- 
tion, Lay them in a small pastry pan; pour in hot water up to half the 
height of the moulds. Set in a moderate oven to bake for twenty min- 
ates. Takefrom the oven, Unmould on a hot dish with a folded napkin 
and serve with a Sabayon sauce (No, 102) separately. 


zor, Jor CreAm SouveRaInr 


Prepare half the quantity of vanilla ice cream as per No, 42. Crack 
four egg yolks in a copper basin with two aunces powdered sugar, Place 
the basin on the corner of the hot range, add to it half stick vanilla bean, 
then vigorously whisk it for fully ten minutes, or until well bented, 
remove and place it on the ice until cold, lightly mixing once in a while, 
Add half pint fresh thick cream whipped as per No, 337. Remove the 
vanilla bean and gently mix for two minutes, Tfave a well-cleaned ice- 
cream mould holcling one quart; place the prepared pint of vanilla cream 
in the mould, Dip eight lady fingérs in maraschino or rum, lay (hem 
over the: vanilla, fill up the mould with the preparation, tightly close, 
then bury the mould in an ice-cream tub with plenty of cracked ice and 
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rock salt and freeze for Qve hours. Remove and plunge the mould into 
Jukewarm water for a few seconds, take up, nicely wipe all around, 
unmould ov a cold dish with a napkin and serve. 


Friday, First Week of January 


BREAKFAST 


Baked Apples (44), Scemoulina Cream 
Scrambled Egys, Plain 
Shad, Mattro d’1TOtet 
Mutton Kidneys with Bacon 
un Potatoes, Atlumatic 
Buns 


192. SEMOULINA 


Roll in a small saucepan a pint water and half pint milk with a salt- 

spoon salt, Gradually drop in six ounces semoulina. Bilskly mix 

« with the whisk while adding it and gently boil for fifteen minutcs, occa- 

sionally mixing to prevent burning at the battom. Pout into a deep 
dish and serve with cold milk or cream and fine sugar separately. 


193. Scramanen Fics, Pram 


Carefully break cight fresh eggs in a bowl Scason with half tea- 
spoon sali and lwo sallspoons white pepper, add balf gill cold milk. 
Briskly beat up with a wooden spoon for one minute, Thoroughly heat 
in a small saucepan half ounce butter, then drop in the eggs, gently stir 
with a wooden spoon, while briskly cooking for six minutes, ‘Turn them 
on a hot dish and serve very hat, 


roq. Suap, Matrre p'llOrex 


Procure from your fish dealer a small, fresh roe shad or half one of 
{wo pounds, clean and wipe well, pare and cut in two (if whole one), 
scale it and remove the backbone. Season hoth sides with one teaspoon 
salt and a very lille white pepper, nicely rubbed in, Roll it well in a 
tablespoon oil. Arrange ina double wire broiler and broil on a moderate 
fire for eight minutes on the split side and for four minutes on the skin 
side, Remove, dress on @ hat clish, spread! a mattre Phdtel butter (Na, 7) 
over and serve with a few parsley greens around the dish and six quarters 
of Iemon, ' 

z9§. Broi.en Murron Kipneys wiri Bacon 


. Split, without separating, twelve fine, fresh, chocolate-coloured mut- 
ton kidneys. Skin them nicely. Tlave on a soup plate one tablespoon 
good oil, half teaspoon sali and two salispoons white pepper; mix well, 
then drop in the kidneys and rofl them in well, Arrange (hem on a 
double broiler well set and broil for three minutes on each side. Remove, 
dress them on sixitpasts, with a slice of bacon (prepared as per No. 13) 


’ 
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each on two kidneys. Divide a tablespoon melted butter on top of the 
kidneys and serve. 
196. PoraTors, ALLUMETTES 


Peel and wash three good-sized, sound, raw potatoes and carefully 
cut them into match-like strips. Wash again, drain well, then place in a 
wire frying basket and fry them in boiling fat for five minutes, or until 
they attain a golden colour. Lift them up, drain thoroughly, sprinkle 
over them a light teaspoon salt and serve on a hot dish. 


197. Buns 


Half pound sifted flour, two ounces sugar, one teaspoon compressed 
yeast, half gill warm milk, iwo ounces melted butter, two ounces 
currants, a saltspoon salt and a saltspoon mixed spices. 

Mix the flour, sugar, spices and currants, Make a hole in the centre, 
place in it the yeast and milk; knead the yeast and milk well, then add 
the butter, another half-gill of cold milk and the salt. Sharply knead 
with the hands until a soft dough. Divide the batter into six equal 
parts; work them up to egg shape. Lay them on a lightly buttered tin 
pastry pan; place in a warm place Lo raise for thirly minutes. Set them 
in a brisk oven for fifteen minutes. Remove to the oven door, wet the 
surface of each with a litle milk, return them to the oven and hake for 
two minutes longer, Remove and serve on a dish with a folded napkin, 


LUNCHEON 


Tish Chowder 
Omoletié with Parsley 
Canapés of Lobster 
Calves!’ Brains, Hotly 
Appte Frittas 


198, Fistr Crrownrr 


Have three quarts water in a saucepan on the fire, Add one sliced 
carrot, one sliced onion, one sliced leek, one branch chopped celery; two 
branches parsley, chopped up; half clove sliced garlic, one saltspoon 
thyme, half sprig bay leaf, two cloves, one tablespoon salt, half teaspoon 
white pepper, Cover the pan and boil gently for thirty minutes, Add 
fish heads, spines or-any parings al hand, cover and cook slowly for 
thirty minutes more. Chop one sound onion very fine, also two Ieeks, 
adding one ounce Iean salt pork, finely chopped. Place in a saucepan 
with half ounce butter and let get a nice light brown colour, mixing con- 
stantly with the wooden spoon, Strain the fish broth into this pan, stir 
well, and as soon as it boils add four medium-sized raw potatoes, pecled 
and cut into small dice, Cover the pan and boil for twenty minutes, 
add one salispoon thyme and one pound fresh codfish, cut into very smal] 
dice. Roil five minutes, Dilute two ounces flour in three-quarters of a 
pint fresh milk and add to the broth, briskly stixring while adding it 
Season again with half teaspoon salt and a saltspoon while pepper. Boi 
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slowly for five minues, pour into @ soup turcen, sprinkle with a litile 
chopped parsley and serve. 


199. OMeELEerry writ Parstry 


Have a tablespoon well-washed, thoroughly drained and finely 
chopped parsley ready on a saucer, Carefully break eight fresh eggs in 
a bowl, pour in half gill cold milk, Season with half teaspoon salt and 
two sallspoons white pepper, add the parsley, beat up briskly with a 
fork for two minutes. Thoroughly heat two tablespoons melted butter 
ina frying pan, drop in the eggs, sharply stir with the fork for two minutes, 
let rest for half minute, fold up the opposite sides to meet in thg centre, 
let rest for a minute. Then turn the omelette on a hot dish and serve, 


goo, CANAPrS or Lonsrer 


Cut out from a sandwich loaf of bread six round slices half inch thick 
and three inches in diameter; toast to a golden colour, Evenly divide 
the lobster forcemeal over the toasts, giving them a nice dome form, 
Wet the tops of the canapés with beaten eggs, cover with bread crumbs 
and place in a lightly buttered tin, Spread a very little melted butter 
over cach; sel in a slow oven for ten minutes, or until of a golden colour, 
Dress on a folded napkin and serve. 


zor. Lonster Forcrmmat 


Boil a three-pound live lohster in plenty of salted water for twent 
minutes, Remove it, let get cold; then split it in two and with a fork 
pick out all the meat from the tail, body and claws. TIash it up very 
fine with twelve canned mushrooms. Chop very fine one medium sound 
onfon, and place it in a saucepan with one ounce butter and brown it 
well; then add twa tablespoans sifted Nour; stir well for one minute. 
Add three-quarters of a pint hot milk, stir again until tt boils. Drop in 
the lobster and mushrooms. Season with @ leaspoon salt, one saltspoon 
cayenne pepper, one tablespoon Worcestershire sauce, half teaspoon 
English mustard in powder, one salispoon grated nutmeg, Stir all well 
with the wooden spoon, then let gently simmer for twenty minutes, 
Thicken with two egg yokes and slowly boil for five minutes, 
Remove from the pan, place in a china vessel, let get cold and use as 
required, 

202, Caivus’ Brains, Horry 

Place three pairs calves’ brains into cold water for five minutes; take 
them up, skin well, wash again in cold water, drain, place in a small 
saucepan and cover with fresh water, adding a teaspoon salt, a saltspoon 
pepper, two tablespoons good vinegar and one bay leaf. Slowly boil 
for five minules. Drain well, then roll them in flour, then in beaten 
eggs and lastly in bread crumbs. Place them in a frying basket and fry 
in boiling fat for five minutes, or till of a golden colour, Drain them 
thoroughly, dress on a hot dish and serve with two gills hot tomato sauce 
(No. 16) separately, ’ 
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203. APPLE FRITTERS 


Peel and core three good-sized sound apples. Cut each apple in four 
even glices, lay them on a plate, dredge a tablespoon fine sugar over, pour 
in two tablespoons rum, then repeatedly turn them in the seasoning and 
let infuse for half hour, turning them in the'rum once in a while, Dip 
the slices of apples in the fiying batter, then gently drop them one bye 
one into boiling fat and fry for eight minutes, frequently turning with a 
ski#imer meanwhile, Take them up, and let drain on a wire grater, 
Neatly trim them all around. Pour a rum sauce, prepared as per No, 
41, 0n a hot dish. Arrange the fritters over the sauce, one overlapping 
another Sprinkle a little powdered sugar over and serve 


204. BATTER VOR FRierers 


Place half pound sifted flour in a large howl; add two tablespoons 
olive oil, half teaspoon salt, one tablespoon powdered sugur, three egg 
yolks, half gill cold water and a gill cold milk; also a teaspoon vanilla 
essence, Briskly stir with a wooden spoon for five minules. Just before 
serving beat the white of the three eggs, add to the batter and gently mix 
for one minufe; then it will be ready for use, (‘The same quantity of 
butter can be substituted for oil if preferred.) 


DINNER 
Oysters, 
Celery (86) Olives 
Bisque of Crabs 
. Red Snapper, Ancienno Polatoes, Chateau 


Chwken Sauté, Chassour 
Cauliflower, Sauce Mousseling 
Scallups en Caquillo 
Roast Snipo on Tonst 
Romaine Salat 
Pudding Saxonno 


205. Bisque or TIarn Craps 


Slice very fine one medium carrot, one medium onion, one branch 
celery, two leeks, two branches parsley and half clove sound garlic, 
Place these in a saucepan with one ounce butter and gently cook them 
for ten minutes, mixing well meantime, Tave six raw hard crabs, well 
cleaned; pound them (shells and all) in a mortar to a fine pulp, then 
add to the pan, Stir well and cook for ten minutes; add two and a halt 
ounces flour, Stir well, moisten with one quart hot milk and one and 
a half quarts white broth (No. jor), Season with a light tablespoon 
salt and two saltspoons cayenne pepper. Slowly boil for forty-five 
minutes, Strain the bisque through a cheesecloth into another sauce. 
pan, sel it on the range and let come to a boil. Dilute one egg yolk 
into half gill cold cream and add it to the hiscue; briskly mix with a 
whisk; add half ounce butter, mix again for one minute, Pour into 4 
hot tureen and serve with bread croutons (No. 23). 


FRIDAY, FIRST WEEK OF JANUARY 6x 


206. Rup Snapvrer, A WANCIENNE 


Prepare and cook a fine, fresh, Umee-pound red snapper, exactly 
the same as per bass in Nos, 24 and 25, When ready place the fish 
on a baking dish, then proceed according to the following: 


207, Sauce A VANCINNNE 


Melt one tablespoon buticr in a fying pan, add one tablespoon 
sifled flour; stir well while lightly browning for two minutes. Pour in 
one gill hot milk and half gill fish stock. Season with one-quarter 
teaspoon salt and a galtspoon cayenne pepper. Stir well with g wooden 
spoon for two minutes. Add two finely minced gherkins, one table- 
spoon capers and six minced canned mushrooms. Mix well while 
cooking for three minules. Place the fish in a baking dish, then pour 
the sauce over the fish. Sprinkle a tablespoon prated Parmesan cheese 
over al, Place the fish in a hot oven to bake for eight minutes, Re 
move and serve. 

208. Porarors, Ciratrau 


Peel, wash and boil four rather small, sound potatoes, Cut them 
into quarters, round the sides nicely to a pickle shape, wash again, 
then place in a saucepan with one quart water, a teaspoon salt and boil 
for ten minutes; drain, place in a frying pan wilh one ounce clarified 
butter, Toss them gently once in a while until of a good golden colour, 
Remove them with a skimmer, dress on a hot dish, sprinkle a little 
chopped parsley over and serve. 

20g. CHICKEN SauTa, CrAssrur 


Singe a tender chicken of two and a half pounds, Cut it into twelve 
ieces. Scason with a teaspoon salt and half teaspoon white pepper, 
oat well in a frying pan two ben aa olive oil; add the chicken, the 
pieces one beside the other, and briskly fry for six minutes on cach side; 
remove al the white meat from the pan, keeping it warm, and slowly 
fry the logs for five minutes longer. Add the while meat again to the 
dark. Slice, very fine six sound shallots and half ounce. lean, raw ham 
an. add tothe chicken. Toss all well and cook for two minutes, moisten 
with two tablespoons sherry, half gill tomato sauce (No, 16) and one 
gill half glaze (No, 122), adding eight sliced canned mushrooms, Cover 
the pan and let slowly cook for ten minutes. Pour into a hot dish, 
arrange six’ pieces heart-shaped hread croutons (No. 90) around the 
chicken, sprinkle a little chopped parsley over and serve, 


aio, CaAuLIrtowEr, Sauck MoussrELine 


Trim off the outer leaves, cut off the stalk, clean and wash well a fine 
large, white head of cauliflower. Tave a gallon of water in a pan with 
one tablespoon salt and half pint milk. When it boils add the cauli- 
flower, cover the pan and boil for forty minutes. Drain, dress on a hot 
dish and serve with the Mousseline sauce separately. 
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ari, SAUCE MoussErine 


Half gill sweet cream, two egg yolks, onc ounce butter, two salispoons 
salt, half salispoon grated nutmeg and the strained juice of a sound lemon, 

Place cream, egg yolks, salt and nutmeg in a saucepan, place the pan 
in a “Bain-Marie,” secing that the pan is fully half ils height in the hot 
water; briskly beat it wp with a whisk for five minutes, then add the 
butter, little by little, whisking constantly until the butter is dissolved. 
Strain the preparation through a napkin into a sauccbawl and serve as 
directed. 

212. SCALLors EN CoQuILLys 


Boil in slightly salicd water for five minutes one and a half pounds 
fresh scallops; drain. Hash very finely six sound shallots anc place 
them in a saucepan with an ounce butter, Gently cook for five minutes 
without browning, stirring well, then add four tablespoons flour, stir 
until well heated, add two gills hot milk and one gill scallop liquor. 
Stir well until it boils. Drop in the scallops and season with a leaspoon 
salt, one saltgpoon cayenne pepper, adding two tablespoons good sherry, 
Stir well again and let cook for three minules, Tlave six clean individual 
“table shells” and fill them with the preparation. Spread two table- 
spoons grated Parmesan or Swiss cheese over them equally, and place in 
a hot oven to bake for eight minutes. Dress on a dish and serve. 


213, Roast Snipe on Toast 


Pick, singe, draw and stick a toothpick across the legs under the 
breasts of six fat, fresh snipes (keep the livers for further use), Pick 
out the eyes of each bird. Rub well with a terspoon salt and half tea- 
spoon while pepper, Arrange a slice thin, lean bacon around each, 
Lay them in a lightly buttered tin and roast in the oven for ten minutes. 
Hash the six livers very finely with two shallots and one teaspoon eee 
parsley, neatly spread this preparation on top of six small toasts, place 
the toasts in the oven for lwo minutes, Remove both from the oven, 
arrange the toasts on a hot dish, lay the snipe on the toast. Pour one+ 
quarter gill water into the tin pan, cook it for three minutes on the 
range, pour the gravy over the hirds and serve with a little watercress 
around the dish. 

2t4. SALAD RoMAINE 


Remove the outer green leaves of two medium heads very fresh 
romaine, If free from sand and other elements, detach the leaves and 
wipe carefully without washing. If necessary to wash them, do so 
rapidly in cold water; drain thoroughly in a wire basket, then on a 
napkin, Place in a salad bowl. Season at the last moment with four 
tablespoons dressing, as per No, 863. Mix it well and send to the table. 


2ty. Puppine Saxonnn 


Two ounces sifted flour, two ounces bulter, two ounces fine sugar, 


Hon pint milk, four egg yolks, tho white of three eggs and half vanilla 
ean, 
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Place the milk and vanilla in a small saucepan and Iet come to a 
boil, then Iet stand on the corner of the range. Place the flour in another 
saucepan, pour in the milk, little by little, continually stirring with the 
wooden spoon meanwhile, add half the sugar and half the butter; stir 
well while cooking for five minutes, or until it thickens well. ‘Transfer 
it to a large bowl and let cool off, Lift up the vanilla bean, add the 
rest of the sugar and butter, as well as the egg yolks, one by one, briskly 
mixing with the wooden spoon meanwhile. Briskly beat up the white 
of three eggs to a froth and add them to the rest, Lightly mix the whole 
for one minute. ‘Then fill six well-cleaned individual pudding moulds 
with the preparation, Place them on a tin pan; pour in hot water up 
to one-half the height of the moulds, Place in the hot oven to steam 
for twenty-five minutes. Remove, unmould on a deep dish, pow 
a Sabayon sauce (No, 102) over them and serve hot. 


Saturday, First Week of January 


BREAKFAST 


Bakod Pears 
Germea 
Omototta with Peas 
Broiled Lamb Chops with Bacon 
Unashel Potatovs in Croam 
Rico Flannel Cakes 


216. BAkED PEARS 


Neatly wipe and cut six medium, sound winter pears in halves, 
lengthwise; carefully cut away the cores with a knife, Place them on a 
tin with half gill cold water and one teaspoon butter; then dredge two 
tablespoons granulated sugdr over them, Place in a hot oven to bake 
for thirty minutes or tll soft, being careful to baste them frequently 
with their own liquor, Remove, dress on a hot dish, pour the fuice over 
and serve, The addition of a pony of rum, cognac or Swiss kirsch, 
when the water is poured in, will give an excellent favour. 


ary, GERMEA 


Place in a saucepan one pint cold water, two gills cold milk and a 
sallspoon salt. Let come to a boil, then add half pint yellow Germea. 
Mix well with © wooden spoon, slowly cook for ten minutes, Pour into 
a hot dish and serve with cold milk, cream and sugar separately, 


218. OMELETTE witit Pras 


Have three tablespoons cooked green peas or canned peas in a 
small saucepan with half pint water and a saltspoon salt and gently 
boil for four minutes. Drain well, replace them in the pan with half 
teaspoon bulter, Season with a light saltspoon sall, a saltspoon sugar 
and a very light salispoon white pepper; lightly toss till thoroughly hot. 
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Carefully crack cight fresh eggs in a howl, pour in half gill cold 
milk. Season with half teaspoon salt and two saltspoons white pepper. 
Sharply beat with a fork for two minutes, then add the peas; lightly 
mix. Proceed to finish the omeletie as per No, 75. 


ato. Lame Cuors wrrit Bacon 


Trim and nicely flatten six tender French lamb chops. Season 
them evenly with half teaspoon salt and two saltspoons white pepper. 
Arrange them on the broiler and broil on a brisk fire for four minutes 
on cach side. Dress on a hot dish, Place a nice slice of freshly pre- 
pared bacon, as per No. 13, on each chop and serve. 


220. Iasupp PoraioLs IN Cram 


Finely hash four medium, peeled, boiled potatoes, Drop them in 
a small saucepan, pour in one and a half gills cold milk and hall gill 
cream. Season with half‘teaspoon salt, one salispoon while pepper and 
half saltspoon grated nutmeg, adding a teaspoon butter. Thoroughly 
mix with a wooden spoon, gently cook for twelve minutes, lightly 
mixing occasionally, Turn them into a deep dish and serve, 


gat. Rick FLANNEL Cakns 


Prepare the cakes ihe same as flannel cakes (No. 136), but using 
same quantily of rice flour instead of the other. 


LUNCIIEON 


Colory Bioth (oss) 
Oystors, Vatuevillo 
Loin of Pork and Beans 
Rissotta, Pledmontaise 

Bisuniis au Cafd * 


222. Ovsters, VAUDEVILE 


Procure from your fish dealer thirty-six fresh Bluepoint oysters, 
opened. Plunge them into a sucepan conttining half pint boiling 
water with half teaspoon salt, Cover the pan and boil the oysters for 
five minutes, then strain through a strainer. Phice in another saucepan 
six medium, finely chopped shallots with one ounce butter and slowly 
cook on « moderate fire for five minutes without browning, stirring well 
meanwhile, Then add three tablespoons sifted flour. Stir well with 
a whisk until well heated, then pour in half pint hot milk, Mix again 
with the whisk until it boils. Now add the oysters with two table 
spoons of their own juice, two tablespoons sherry, one saltspoon cayenne 
pepper and half teaspoon salt. Gently mix the whole well together 
with the wooden spoon and boil for two and a half minutes. Remove 
the pan from the fire, place it on a table, ald, little by dite, threes 
quarters of an ounce buticr, continually mixifg while adding it, Pour 
into a hot dish and serve. 
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223. Lorn or Pork AND Brays 


Tlave a small loin of tender pork of about three pounds. Place it in 
ajroasting pan, Sprinkle over one teaspoon salt and half teaspoon 
white pepper. Make an incision with a knife in the middle of the loin 
about one and a half inches deep, Immerse a sound bean of pecled 
garlic, then spread one tablespoon fat over the loft and pour half gill cold 
water into the pan. Set the loin in the hot oven and roast for one hour, 
taking care to turn it every ten minutes and to frequently baste it with 
its own gravy. Remove the loin, Jay it on a hot dish, skim the fat 
off the gravy, then add to the pan one pound cooked and well-drained 
white beans, briskly toss them, place the roasting pan on the fire and let 
boil for two minutes, Arrange the beans around the loin and serve. 


2aq4. Tow to Bor Wuirr Brans 


Sork one pound dried white beans in two gallons cold water for 
fourteen hours, Drain well and place them if a rather small saucepan 
with two quarts cold water, one medium carrot cut in quarters, one 
medium while onion cut in half, and two leeks tied up withwo bianches 
parsley, Add one-ounce piece lean salt pork, one ean sound garlic, 
one teaspoon salt and half teaspoon pepper. Cover the pan and Iet 
simmer on a slow fire for one hour and a half, Remove all the ingre- 
dients, drain the beans on a sieve and use as required, Tlash up the 
ounce of salt pork, mix and use with the beans. 

225, Raisorro, Prepmonrase 

Teat half ounce butter in a saucepan, add one medium, sound, 
finely chopped onion and gently brown to a golden colour for five 
minules, stirring well meanwhile. Then add balf pound well-cleaned 
Ttalian rie. Stir well with a wooden spoon until’ the rice has obtained 
a good golden colour, then gradually moisten with a pint and a half 
hot broth, as per No. 70, continually stirring meanwhile, Add one 
small cervelut sausage, one saltspoon diluted and strained Spanish 
saffron, one heavy teaspoon salt, half teaspoon white pepper. Mix 
well, cover the pan, and as soon as it comes to a boil place the pan in 
a hot oven for thirty minutes. Remove it, take up the cervelat sausage, 
Add three tablespoons grated Parmesan or Siviss cheese and half ounce 
good butters mix well with a wooden spoon for two minutes, Dress 
the rice on a hot dish. Slice the cervelat into thin slices, arrange them 
around the rice and serve. 


226, Biscuits au Cari , 


Two ounces fine sugar, one and a half ounces sifled wheat flour, 
one whole cxg, the yolks of three eggs, the whites of four eggs, half 
teaspoon vanilla essence, twa tablespoons sirong-mnde coffee and one 
ounce melted butter. : 

Place the sugar in a basin, crack in the whole egg and add the 
yolks of the three egys; DHskly beat up while heating for ten minutes, 
or until thoroughly thickened. Beat up the four whiles to a stiff froth 
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a copper basin and add to the first mixture; gently mix for one minute, 
then add the flour; briskly mix again for one minute, add the butter, 
vanilla and coffee, Mix well again, transfer the preparation into a pastry 
pan lightly buttered, Place in a moderate oven and bake for twenty 
minutes, Remove the pan, cut the cake into six equal pieces. _ Dredge 
a little powdered sugar over them and serve on a folded napkin. 


DINNER 


Radishes (58) Canapés of Anchovies (x41) 
Ox Tail & L'Anglaise 
Broiled Pompano Potatoes, Hollanctnise (26) 
Fresh Beef Tongue, Gendarme Stuffed Gicen Pappora 
Sweetbroads Braisé, Cheron 
Roast Ruddy Duck, Fried Hominy Salad, Doucette (189) 
American Pudding 


oy 


227." Ox Tat, A ANGLAISE 


Cut into small square pieces half a fresh ox tail. Cut in the same 
way one medium red carrot, one small, sound turnip, one medium 
onion, one leek and two branches celery; place these in a saucepan with 
half ounce melted butter. Mix well with a wooden spoon while cooking 
rather briskly for ten minutes, or until they are of nice golden colour. 
Then add six tablespoons well-washed harley, two tablespoons Worcester- 
shire sauce, one tablespoon sali, half teaspoon white pepper and three 
quarts hot water or broth (No. 7or), Mix well again. If any clean 
beef bones at hand, add to the soup, then as soon as it comes lo a boil 
shift the pan, so as to let gently simmer for one hour and a half, taking 
care lo skim the fat from the surface of the soup while cooking, Add 
one gill tomato sauce (No. 16), onc gill demi-glace (No, 122), Mix 
and boil again for ten minutes. Pour into a hot soup lureen and serve. 


228, Broren Pomrano 


Procure two-very fresh medium pompano of about one and a half 
pounds each; wipe them thoroughly. Roll in a tablespoon oil on a plate, 
Season on both sides with a teaspoon salt, two sallspoons while pepper, 
arrange them on a broiler and broil for five minutes cach side. Dress 
onahotdish. Spread a little mattre Phdtel butter (No. 7) over. Decor- 
rate the dish with parsley greens and six small pieces of lemon and serve. 


229, Fresu Beer Toncun, GunnaRME 


Wash well a fine, fresh, medium beef tonguc. Slice one medium 
carrot, one onion, two branches celery, two ditto parsley, one clove 
sound garlic and one leek. Place all the vegetables in a large saucepan 
with half ounce butter, adding two cloves, one bay leaf, twelve allspice, 
eighteen whole black peppers and half teaspoon thyme. Brown the 
vegetables to a good brown colour, stirring well with a wooden spoon 
meanwhile, then lay the tongue over the vegetables, pour in one quart 
hot water, quarter of a pint claret, half pint (omato sauce (No. 16) and 
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two gills demi-glace (No. 122). Season with a teaspoon salt and half 
teaspoon white pepper. Cover the pan, and as soon as it comes to a 
boil place the pan in a moderate oven for two hours, being careful to 
turn the tongue once in a while, "Take up the tongue and drop it into 
cold water for a minule, remove the skin and neatly trim it all around; 
keep il warm. Then place the pan on a brisk fire, reduce the sauce to 
a pint. Strain the sauce into another saucepan, Finely slice four 
medium, sound pickles, add six minced canned mushrooms; cut into 
small squares one red Spanish pepper and half ounce lean cooked ham, 
add to the strained sauce, mix well, boil for five minutes, Skim the 
fat off. Place the tongue on a hot dish, spread the sauce over and serve. 


230, GREEN Prpprrs, SturrEeD 


Plunge into boiling water for two minutes one very small and three 
fine, large, sound green peppers. Remove and neatly peel them with 
a towel. Split the three large ones in even halves, lengthwise. Keep 
the smaller one as il is, Remove the seeds, nicely clean the pods, then 
fill with a stuffing prepared as per No, 2304, Spread a tablespoon fresh 
bread crumbs over their surface, Lay them on a lightly buttered pan, 
place over cach pepper a dot of butter, then set in a brisk oven for ten 
minutes, or till of a nice golden colour. Remove, dress on a hot dish 
with a folded napkin and serve. 


ago\. Srorrinc ror Greun Purprrs, 


* Thoroughly heat a teaspoon butter in a small saucepan, add three 
finely chopped, soud shallots and half ounce finely chopped, cooked 
lean ham, lightly mix and gently cook for two minutes, Sprinkle a 
teaspoon flour over, stir well for half minute, then pour in a gill demi- 
glacé (No. 122); after removing the seeds from the remaining small 
pepper finely mince it up and acd to the pan with four finely chopped 
canned mushrooms, half teaspoon finely chopped parsley and the meat 
of to raw sausages. Scason with two salispoons pepper and one salt- 
spoon grated nutmeg. Mix all well together and cook for cight minutes, 
Remove the pan to a table, add three tablespoons fresh bread crumbs, 
thoroughly stir, then use as directed. 


431, SwenrprEaps Bratst, CrreRon 


Blanche six sweetbreads, as per No. 33, and proceed to prepare 
them precisely the same as No, 32. Prepare also a Béarnaise sauce, as 
per No. 34. Dress the breads on a hot dish, then spread a tablespoon 
Béarnaise sauce over each bread. Arrange six canned artichokes filled 
on top with a tablespoon hot macédoine and serve, 


232, Articuoxe Borroms 
Open a pint can fresh artichokes with a can opener (there are usually 
six arlichokes to a can), After draining off the water dry the artichokes 


ona cloth. Heat well half ounce clarified bulter in a frying pan, place 
the artichokes in the pan and cook them for three minutes on each side 
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¥ 
and sce that they obtain a good colour. Remove them with a skimmer 
and use as directed. 


233. Mackpoinn oF ViGrYARLES 


Cut with a yery small vegetable scoop two medium-sized carrots 
and two ditlo turnips; place them in a small saucepan with a pint hot 
water, one teaspoon salt and let boil for thirty minutes. Strain and 
replace in the saucepan with two tablespoons cooked green peas, two 
tablespoons cooked. string beans in half-inch lengths, two tablespoons 
flageolet beans and a few small pieces cooked cauliflower (if at hand). 
Season with two saltspoons salt and a saltspoon white pepper, adding 
half ounce good butter, Mix well with a wooden spoon till thoroughly 
thickened and use as directed. ‘ 


234. Ruppy Duck, Roasten 


Carefully pick all over two fine, fat ruddy ducks, Dyaw and neatly 
wipe the inside: of the birds with a towel. Season the inside of cach 
with two salispoons salt well divided. Run in the*head of each from 
the end of the neck to back with a small branch celery, ‘Truss them 
nicely, Lay them in a roasting pan. Season with a teaspoon salt over 
each, Spread a teaspoon melied fat on the breasts of the birds, Place 
in the oven to roast for eighteen minutes. Remove, untruss, place 
on a hot dish, remove the celery, throw a teaspoon hot water inside 
each bird, then serve with six slices hominy around the dish and cur- 
rant jelly separately. s 

235, Frrep [omy 

Boil the same quantity of hominy as per No, 4g. Pour it into a 
pastry pan and Jet get thoroughly cokl. Chen cut the hominy into 
two-inich-square pieces, half inch in thickness. Gently pass cach piece 
in flour, then in beaten eggs and lastly in fresh bread crumbs, Plunge 
them in boiling fat and fry until they have obtained a nice golden colour, 
Lift them up, drain thoroughly and serve, 


236. AmERrcan Puppine 


Two eggs, one ounce grariulated sugar, ane ounce ground almonds, 
one ounce remnants of cakes or bread crumbs, one tablespoon cream, 
one ounce candied cherries, one gill preserved strawberries and half 
ounce melted butter. 

Place the strawberries in a lightly buttered china soufllé dish, Sepa- 
rate the yolks from the white of the two eggs, place the yolks in a basin 
and the whites in an egg bowl on the ico, Stir the sugar into the yolks 
and briskly beat up to a cream; add the almonds and cakes or hread 
crumbs very gradually, briskly beating meanwhile, Rapidly whisk 
up the white of the two eggs and then gradually add it to the other pre- 
paration, add the cream and butter, mixing well while doing so, Place 
the preparation into the souffié dish containing the strawberries, Nicely’ 
arrange the cherries on top. Place the dish in a moderate oven to bake 
for twenty minutcs. Remoye and send to the table, 
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‘ 


Sunday, Second Week of January 


BREAKFAST 


Oranges (104) 
Nudein with Cream 
Eggs au Mhoir 
Codfish Steaks, Meunidre 
Cornel Beet Tash, American 
German Fried Potatoes 
Cocunnut Gingerbread 


238. Nuprin wire Cream 


Half pound sifted flour, one cup milk, two ounces butter, three eggs, 
one saltspoon salt and one saltspoon grated nutmeg, Place all the 
ahove in a basin, then briskly stir with a wooden spoon until a firm, clear 
paste without grains. Lightly flour a corner of the table, drop the paste 
over it and Jet chy for ten minutes, Divide into four equal -parts, 
then with a pastry roller roll out each piece as thin as you possibly can, 
Let dry again for fifteen minutes, Then cut into two-inch lozenge- 
shaped pieces. Fave two quarts boiling water in a pan with a teaspoon 
salt; plunge in your nudeln and hoi for six minutes, or till very tender, 
Remove with a skimmer, drain thoroughly. Place on a hot dish, spread 
a tablespoon fresh butter over them and serve with cream (cold) or 
milk, 

a39. Kaos au Mirror 


Lightly butter six small shirved ogg dishes, Carefully break two 
vory fresh egzs into cach dish without disturbing the yolks. Season 
ihem with a light salispoon salt and a very little white pepper, well 
sprinkled over the eggs df cach dish, Place them insa moderate over 
for five minutes, Remove and serve very hot. > 


240. Conrisir Srraks, Meuntire 


Pracurd three nice slices fresh codfish, three-quarters of an inch 
thick. Season on both sides with a leaspoon salt and two light saltspoons 
white pepper, well divided, Lave a liulle-cold milk on a plate, dip edch 
slice on both sides in the milk, dredge them with a little flour on both 
sides. Ilave a very clean frying pan, large enough to cgntain the three 
steaks; oil the pan with one tablespoon olive ail; cheat well, place the 
fish in the pan and fry them for five minutes on each side, or until of 
good golden colour. ‘Then place the pan in the hot oyen for ten minutes, 
Remove from the oven, lay them on a dish, remove the bone of each, 
suppress the ofl in the pan, then place in the same pan one and a half 
light tablespoons butier and heat on a brisk range until of a 
light brown colour, tossing the butter without ceasing. Meanwhile 
squceze in the juice of half a sound lemon, add a teaspoon chopped 
parsley, mix a little, then. pour over thd stenks and serve with six small 


” 


squarcs of sound lemon, 
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aqt. Cornep-Beer Iasi, Astertcan SryLe 


Have a tender, Iean piece of corned beef from the rump part, of one 
pound, Wash it well in warm water, then place it in a saucepan with 
three quarts water, or see that the water is twice as high as the top of the 
beef in the pan. Cover the pan and boil for two hours. Remove, drain. 

Finely hash the beef with twice its quantity of boiled potatocs. Mix 
both well together. Hash very fine one medium onion and one green 
pepper, and nicely brown these in a small saucepan with a tablespoon of 
melted butter; then add the beef and potatoes. Moisten with two gills 
hot broth (No. 7or) or hot water. Season with two saltspoons pepper 
but no salt. Mix well and let cook until ail the water is absorbed. 
Dress the hash in an omelette form on a dish, Arrange a few bread 
croutons around the hash and serve. 


242, GurmMaNn Frrep Porators 


With the aid of a 1ownd cutter (Emporte piece) one inch in diameter, 
cul four good-sized, sound, raw, peeled potatoes, Then take the 
potatoes arid cut them into slices as thin as a filty-cent piece. Wash 
well and drain; then plunge into boiling fat for eight minutes, Lift 
them out, drain and immediately place in a frying pan with half ounce 
clarified butter and gently fry on the range until they have obtained a 
nice golden colour, which will take about six minutes. Drain them well, 
sprinkle half teaspoon salt over, dress on a hot dish with a folded napkin 
and serve, 

a43. Cocoanut GINGERBREAD 


A gill molasses, one and a half ounces sifted flour, one and a half 
ounces rice flour, one-quarter ounce powdered ginger, two ounces butter, 
one ounce grated cocoanut, two ounces powdered sugar and the rind of 
half a medium, sound lemon. Place in a saucepan on the fire the mo- 
lasses and butjer, and as soon as it comes to a boil add all the other mate- 
rials, briskly stirring with 2 wooden spoon for five minutes, Then with 
a tablespoon drop the paste into a lightly buttered pasity tin, to the 
desired form of the cake. Place in a moderate oven to bake for twenty 
hong Remove, dress on a dish with a folded napkin and serve hot 
or cold, . 


LUNCITEON 


- Chicken Broth with Rice” (800) 
Lobster, Haldoman 
Shloin Stoaks, Cabaret 
Spinach a l’Anglaiso 
Peach Pancakes 


244. Lonsrer, IlAnpEMAN 


With the red part of a medium carrot, one green pepper, six medium, 
sound shallots and half saltspoon thyme, make a nice smooth hash. 
Bail two lobsters of one and a quarter pounds each for ten minutes in salt 
water. Drain, then split and pick out all the meat from each; cut the 
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meat into one-inch pieces. Mix together one tablespoon very finely 
chopped parsley and half clove sound chopped garlic and keep apart. 
Heat in a large saucepan one tablespoon good oil, drop in the lobster 
and the first hash. Season with a teaspoon salt and a good saltspoon 
cayenne pepper, mix all well and cook on a brisk fire for ten minutes, 
frequently stirring meanwhile. Add the second hash, parsley and garlic 
and pour in two tablespoons brandy, — Sel fire with a match to the brandy 
and allow to burn tll burned out, Add then a gill white wine and half 
gill pure tomato juice, strained, Mix well and let cook again for ten 
minutes on a brisk fire, gently mixing once in a while, Pour into a hot 
soup lureen and serve. 


a45. SrRLomn Streaks, CABARET 


Mix on a plate one tablespoon oil with a teaspoon salt and half tea- 
spoon white pepper; then gently roll in six small, nicely flattened sirloin 
steaks of five ounces cach, Arrange them on a broiler and broil on a 
moderate charcoal fire for six minutes on each side, Remove, dress on a 
hot dish and keep hot. . 

Cut three medium, pecled, raw potatoes into half-inch squares, 
Wash and drain well. Teat two tablespoons lard in a small frying pan; 
add the potatocs. Season with half teaspoon salt and two saltspoons 
white pepper. Toss them well while heating for two minutes; then 
slowly cook on the range for ten minutes, frequently tossing them mean- 
while; then set the potatoes in the oven for six minutes, Remove, lift 
up with a skimmer, place them around the steaks, Spread the cabaret 
duce over the steaks evenly and serve. 

N.B. Prepare the sauce first, and when the potatoes are placed in 
the oven broil the steaks, so that both will be ready at about the 
sume time, 

246, Sauce CABARET 


Chop up together very finely three medium-sized, sound shallots, 
half clove sound garlic and four branches fresh parsley, Place all in a 
mortar, add three-quarters of an ounce good butler, a tablespoon meat 
glaze (No. 3166) and the juice of quarter of a sound lemon. Pound toa 
firm paste and use as required, always cold, : 


247. SPINACH A L’ANGLAISE 


Trim away the stale leaves and stalks, clean and wash carefully in 
three different waters three quarts of fresh and sound spinach. Have in 
quité a large saucepan one gallon boiling water with one tablespoon salt, 
When the water is thoroughly boiling plunge in the spinach, Cover the 
pan and allow to thoroughly boil for ten minutes, Lift it up with a 
skimmer. Lay on a sieve to drain well, 

Lightly brown in a saucepan one ounce good butter, then add the 
well-drained spinach. Scason with half teaspoon salt, two sallspoons 
white pepper, adding one teaspoon powdered sugar. Mix well with a 
fork occasionally while cooking for five minutes, 
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248. Pract PANCAKES 


Prepare a French pancake batter exactly the sume as per No. 17. In 
, addition, add to the batter two preserved peaches finely chopped up. 
Lightly mix with the batter, then procecd to finish the cakes the same way, 


DINNER 


Oysters (18) 
Celery (86) Salted Almonds (954) 
Crime Egypticnne 
Spanish Mackerel, Finnnise “ 
Potatoes, Windsor 
Capon Braisé, Valencicnuo Stuffed Tomatoes (30) 
Coffee Punch 
Roast Rib of Lamb, Mint Sauco Lottuce Salad (148) 
‘ Biscuit Veniticnnoe 


249. Crkan Ecyprienne ‘ 


Place a pint can sweet coin in a saucepan with one quart milk and one 
quart and a half broth (No, yor), Season with one and a half téaspoons 
salt, two saltspoons cayenne pepper ancl a saltspoon grated nutmeg, Set 
the pan on the fire and Ict boil for forty minutes, Prepate in andther 
saucepan a roux With one ounce melted butter and two and a half ounces 
flour, stirring briskly while heating for two minutes. Pour in the milk 
and corn, stir well with a whisk until it comes to a boil, then add one egg 
yolk mixed with one-half gill cream; stir well for five minutes, then strain 
through a cheesecloth into a hot soup turcen, and serve with bread 
croutons (No. 23) separately. 


‘/ asa, Spanisit Macxeren, Fmnoise 


Procure a fat, fiesh Spanish mackerel of about two and a half pounds. 
Cut the head off, split it in two through the hack, remove the spinal bone, 
wipe it neatly, slightly score and scason with a teaspoon salt, one salt- 
spoon white pepper; oil the parts with a tablespoon oil, Arrange it on a 
broiler and broil on a brisk fire for cight minutes on the split side and 
four minutes on the skin side. Remove, dress on a hot dish and serve 
with a Finnoise sauce over il. " 


2gr. Sauce Finnowsn 


Cut into very small, square pieces a good-sized, sound green pepper. 
Place it in a saucepan with one-half ounce butter and heat on a brisk 
fire for two minuies, without browning, ‘Then mix in one teaspoon 
flour; stir well. Pour in two gills very fresh red tomatoes pressed 
through a sieve. Season with two salispoons salt, one salispoon pepper 
and three saltspoons fine sugar. Mix well and let reduce to one-half, 
occasionally mixing. Add, litile by little, a good half ounce good but- 
ter, continually mixing while doing so until the butter is thoroughly 
melted. Remove and use as required, 
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252. Porators, WINDSOR 


Peel and wash four sound, large potatoes; then with a Parisian potato 
scoop dip out as many pieces as you can, Place them in a small sauce- 
pan with enough water {o cover them, Season with a teaspoon salt and 
boil for ten minutes; drain them well, replace in the same pan with half 
ounce butter, season with a saltspoon salt and a saltspoon white pepper 
and squeeze in the juice of halfa sound lemon. Mix well for a minute and 
a half, being careful not to break them, Dress on a deep dish and serve. 


253. CAPON Barats, VALENCIENNE 


Procure a fine, tender Philadelphia capon of three and a half pounds. 
Singe, cut the head and legs off, neatly draw, wipe well and truss it nicely. 
Lightly butter a saucepan. Slice one small carrot, one small white onion 
and a sound clove of garlic cut into four pieces; place these articles in 
the pan and let get a light brown, stirring well while doing so. Lay the 
tapon over the vegetables. . Pour in one quart hot broth (No. 7o1) or 
hot water and half pint tomato sauce (No. 16). Tie together two lecks, 

‘two branches solar and two branches paisley and add to the capon. 
Tave in a small, clean piece of cloth two sprigs bay leaves, one clove, 
tivelve allspice, twenty whole black peppers and a sutspoon thyme; tie 
a string around the cloth and add to the capon. 

Season with a tablespoon, salt, half teaspoon white pepper and a salt- 
spoon Spanish saffron. Cover the pan, let come to a boil on the hot 
xyange,, then place the pan in the hot oven for thirty minutes. Remove 
the carrots and onions, add four otinces well-cleaned Italian rice and 
three tablespoons Spanish red peppers, cut into very small pieces, and 
also three good, tablespoons cooked peas. Mix with a wooden spoon; 
cover the pan and place in the oven for twenty-five minutes more. 
Remove from the oven, take up tigi spices, etc. Dress the rice nicely 
ona hol dish, Untruss the capon, lay it on Lop of the rice and serve. 


as4. Corren Puncit 


One quart Iukewarm water, one gill very strongly made coffee, 
three sound lemons, three-quarters of a pound granulated sugar and 
the white of half an egg. Place all the above except the Jemons in a 
copper basin, grate the rind of two lemons into the basin, squeeze in 
the juice of the three lemons. Sharply mix with the spatula for five 
minutes, Sirain the preparation through a Chinese strainer into a small 
freezer, then proceed exactly the same as for vanilla ice cream (No. 42). 
Fill six pypch ylasses with the punch and serve, 


255. Ries or Sprinc Lama, Roasren 


Neatly trim a good-sized rib of spring lamb. Lay it in a small, 
lightly buttered roasting pan.* Season with a teaspoon salt and a half 
teaspoon white pepper, well rubbed in all over. Pour a tablespoon hot 
water into the pan, Spread half ounce butter over the ribs, Set ina 
brisk oven to roast for ten minutes, then turn it over, baste it well and 
let roast for twenty-five minutes more. Dress on a hot dish. Skim 
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the fat from the gravy. Strain the gravy over the lamb. Decorate 
the dish with fresh watercress and serve with a gill of mint sauce in a 
saucebowl separately. 

256. Mint Sauce (for one quart), 


Clean and wash well a bunch of very fresh, sound mint, drain well, 
then pick off all the leaves from the stalks and mince them exceedingly 
fine. Place the mint in a large bow! with three ounces fine sugar, three- 
quarters of a pint good vinegar, half pint cold water and one tablespoon 
salt. Mix thoroughiy with a wooden spoon, then place in a large hotule 
or jar, tightly covered, and use as required, always being careful to 
thoroughly shake the bottle or jar just before serving, 


as7. Biscurrs, VENITIENNE 


Four egg yolks, two ounces fine sugar, two gills thick cream whipped, 
half a vanilla stick and one and a half ounces candied marrons very fincly 
chopped up. Place the egg yolks, sugar, marrons and. vanilla in a 
copper basin. Set the basin on the corner of the hot range, and with 
a wire whisk sharply beat it for eight minutes. Place the basin on the 
ice and continually whip it until thoroughly cold, Remove the vanilla, 
add the whipped cream; gently mix wilh a skimmer for one minute, 
Then fill six individual paper ice-cream cases, three inches long by one 
and a half wide; neatly smooth the surface of cach with the blade of a 
Knife, Place them carefully into a small freezer and put the freezer 
in a small ice-cream tub with plenty of broken ice and rock salt;' cover 
the freezer and let freeze for two hours, Remove the biscuits, dress 
on a cold dish with a folded napkin and serve. 


Monday, Second Week of January 


. BREAKFAST 


Strawhorrics 
Quaker Oats (105) 
Fried Eggs with Greon Poppors 
Fish Balls with Bacon 
English Mutton Chops 
Potatoes, Julionne 
Buckwheat Cakes (330) 


258, STRAWBERRIES, PRESERVED 


Divide a pint of preserved strawberrics into six small saucers and 
serve with sugar separately. 


259. Frrep Eecs wirtt Green Prpprrs 


Plunge three, large, sound, thick, green peppers in boiling water for 
three minutes; remove, then take off the skin with a towel and cut them 
into halves. Suppress the seeds, Heal a teaspoon oil in a very small 
frying pan; cut half a pepper in four lengthwise slices; place the slices 
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in the pan; sprinkle two saltspoons salt over them evenly, then gently 
fry for one minute on each side, Carefully crack two fresh eggs on 
the peppers, fry for one and a half minutes on the range, then place in 
the hot oven for half a minute; remove, gently slide on a hot dish and 
keep warm; then proceed with five more in the same way and send Lo 
the table very hot, 

260, Fisir Batts wir Bacon 


Have a fish-cake preparation as per No. 5. Divide it into six equal 
paris. Sift two tablespoons flour on a corner of the table, then gently 
roll each piece in the four, giving them nice ball forms. Plunge them 
into boiling fat and fry for eight minutes, or until of a golden colour. 
Remove, thoroughly drain, dress on a hot dish. Place a slice of broiled 
bacon (No, 13) on topof cach, decoratewith a little parsley greensand serve, 


261. Enciisu Murron Cuoprs 


Have six, fine, tender, Jean English mutton chops, half pound each; 
neatly rim, then envelop them in a coarse towel, nicely flatten with a 
cleaver to round forms, roll on a plate with one tablespoon oil. Scason 
well all over with a tablespoon salt and half teaspoon white pepper. 
Arrange on a broiler and broil for cight minutes on cach side. Dress 
on a hot dish, decorate with a little watercress and serve. 

262, Porarors, JULIENNE 

Peel and wash well three medium, sound, raw potatoes. If no 
julienne-shaped potato cutter is at hand, cut with a sharp knife into 
julienne match-shaped strips, wash again, drain well in a frying basket, 
then fry in boiling fat for six minutes, Take them up in the basket, 
drain thoroughly; sprinkle a good teaspoon salt over them, Shake 
them well, dress on a hot dish with a folded napkin and serve, 





LUNCHEON 


Goulash, Hongtoise 
Lamb Fries, Tomaty Sauco 
Carrots, Bourgeoise 
; Apiicot Fritters, Sabayon, 


263. Gourasm, IloncRoIsr 


Cut two pounds of the rump part of beef into one-inch squares. 
Heat tivo tablespoons melted lard in a saucepan, add the beef; season 
with a teaspoon salt and two salispoons paprika; stir well with a wooden 
spoon, Finely slice one small carrot and two small, sound onions; 
when the meat is a light brown add the vegetables, stir well and cook 
for two minutes. Add one tablespoon flour, stir well again, then add 
two gills hot water, one gill claret, one gill tomato sauce (No, 16), Tie 
in a small piece of clean cloth twelve allspice, one bay leaf, two cloves 
and one salispoon thyme and place in the pan. Peel two medium, raw 
potatoes, cul them into three-quarters of an inch squares and also add 
to the pan, Cover the pan and let slowly cook for thirty minutes, ‘Add 
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now one tablespoon finely chopped parsley and one bean very finely 
chopped garlic, Cover the pan and cook again for twenty minutes. 
Remove the cloth with the ingredients. Pour the goulash into a hot 
dish and serve. 

264. LAB Prius, Tomaro SAUCE 

Neatly skin and cut into halves twelve fresh lamb fries. Plunge 
them in a quart boiling water with a teaspoon salt for two minutes, 
drain well, Scason with half a teaspoon salt and two salispoons white 
pepper. Lightly roll them in four, then in beaten-up egg and lastly 
in bread crumbs. Plunge them in boiling fat and fry for five minutes, 
Drain well, dress on a hot dish, and serve with a gill hot tomato sauce 
(No. 16) separately. 

265. CAaRRos, Bourcnos" 

Carefully scrape and pare twelve small, sound carrots; then cut 
into halves, lengthwise. Wash well, then place in a saucepan with 
four whole peppers, one teaspoon fine sugar, half ounce butter, one and 
a half pints hot broth or hot water, Cover the pan and cook on a very 

‘ brisk fire for fifteen minutes, or till the carrots are thoroughly soft. 

Place in a small saucepan three-quarters of an ounce butter with 
one tablespoon flour, stir and heat ‘well, then strain the liquor of the 
carrots into this roux, adding a gill hot milk; mix well, ahd as soon as 
it comes to a boil transfer the carrots only into this pan, adding one 
tgaspoon chopped parsley. Carefully mix without mashing the carrots; 
‘boil for five minutes longer. Pour into a hot, deep dish and serve, 


266. Avricor I'arrrers AU SABAYON 


Prepare a batter for fritters as per No. 204. Place twelve preserved 
half apricots on a plate with a tablespoon sugar and a tblespoon kirsch 
wasser; mix well in the seasoning and let infuse for ten minutes. Plunge 
the apricots into the batter and roll well; then plunge, one by one, into 
very clear boiling fat for eight minutes, or until of a nice'golden tint, 
frequently turning them meanwhile, Lift up with the skimmer, drain 
on a cloth, neatly tim all around, dress on a dish, Dredge a tittle 
powdered sugar over. Pour a Sabayon sauce, prépared as per No. toa, 
around the apricots and serve, 7 


DINNER, 


Radishes Anchavies on “Toast 
Consommé, Julienne 
. Pickerel Sauté with Curry Potatoes, Bullinzonniso 
Leg of Mutton, Lyonnaise 
Haricot Vert qu Bourre (149) 
Roast Quails sur Canapd Chicory Salad 
Cocoanut Pudding 


267. Consommi, JULIENNE 


Strain the consommé, prepared as per No, g2, into another saucepan. 
Cut into julicnne-shaped strips two medium, sound, red carrots, one 
' 
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ditto turnip, the while part of two leeks, two branches celery, one small 
white onion and a very small piece white cabbage, Spread all these 
vegetables on a table, sprinkle over them one teaspoon sali and two 
teaspoons fine sugar. Gently and thoroughly mix them with the hands 
for five minutes, Lightly butter a small saucepan, place the vegetables 
in it, spread half ounce butter over the vegetables. Pour into the pan 
one and a half gills hot water, then cover the vegetables with a buttered 
sheet of white paper. Cover the pan, place the pan on a hot range, 
and as soon as it boils set it in a hot oven for forty-five minutes. Remove 
and add the vegetables to the consommé, adding twelve small French 
string beans, one tablespoon extra fine canned peas and half teaspoon 
chopped parsley; boil the whole for ten minutes. Pour into a hot soup 
tureen and serve, 


268. Pickrre Savri wir Curry 


Cut tHe head off, split in half through the back and detach the spinal 
bone from a fine, fesh two-and-a-half-pound pickerel. Sprinkle half 
teaspoon good curty powder on each cut part of the fish, rubbing it in 
well with the fingers. Season with.a teaspoon salt all around, then 
lightly roll it in flour. Heat in a large frying pan two tablespoons oil, 
lay the fish in the pan and fry for five minutes on each side; then bake 
in the oven for five minutes, Dress on ahot dish. Squeeze the juice of 
half a sound lemon over thy fish, decorate with parsley greens and 
serve, ’ 
269, Porvions, BELLINZONAISE 


Boll four medium, sound potatoes in a quart water wilh a teaspoon 
sul for thirty-five minutes. Peel, then cut into even quarters, Place 
in a frying pan with half ounce melied buller, Season with half tea- 
spoon salt, two sallspoons white pepper; sprinkle over them one tea- 
spoon fresh, finely chopped parsley. Gently toss while heating nicely 
for five minutes. Dress on a hot dish and serve hot. 


ayo, «Linc or Murson, LYonNatse 


Procure a tender seven-pound leg of mutton, at least three days old. 
Beat it briskly with a flat cleaver all around, which will help to render 
the meal much more fe Mix one tablespoon salt with @ teaspoon 
white pepper and carefully rub the leg all over with it five or six hours 
before the lime of cooking il. Make an incision with a small knife, 
two inches deep, along the shank bone (under the meat) and place in it 
aclove very sound peeled garlic, which will help to give an excellent 
appetising flavour to the meat. Place a mirepoix, as per No. 271, ina 
roasting pan. Lay the Jeg over it, spread one tablespoon melted 
fat on top, set in a hot oven to roast for one hour and ten minutes, 
being careful 16 pour one tablespoon hot water oyer fhe leg every , 
ten minutes and to turn the meat over three or four limes during that 
time, 
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Finely mince six medium, sound white onions, season them with 
half teaspoon salt, then carefully brown them in a frying pan with 
half ounce butter for fifteen minutes, briskly tossing them meanwhile. 
Place the onions on a large, hot dish; lay the mutton over the onions, 
Skim the fat off the gravy, pour a gill demi-glace (No. aa) into 
the pan, reduce it on the fire for three minutes, strain over the leg and 
serve. 

N.B. The remaining mutton will be used to-morrow, 


271, Mrreporx 


Two ounces larding pork cut in small pieces, one small, sound, 
sliced carrot, one small, sound, sliced onion, one branch sliced celery, 
one stalk fresh sliced leck, two branches chopped parsley, one sound, 
crushed bean of garlic, twenty whole peppers, one sprig bay leaf, two 
cloves and one salispoon thyme; then use as per directions. 


272, QuatL, Roastrep, on Canartis 


Pick, singe, cut the legs and heads off six nice fat quail; draw and 
wipe well; arrange a thin slice of lard on the breasts of each bird, 
Sprinkle half teaspoon salt over them, evenly divided. Lay them on a 
small roasting pan. Set the pan in a brisk oven and roast for fifteen 
minutes. Dress them on six canapés, decorate with a little watercress 
around the dish and serve, 


273. Breap Canarfis ror SMALL Brrps 


Cut out from a stale loaf of sandwich bread six slices one and a half 
inches thick, trim neatly round the corners of cach slice, malcing pieces 
two inches long by one and a half wide, then scoop out with a keen 
knife an oval piece (bed-like) lengthwise from end to end, so as to 
have the birds lay firmly on them. Plunge them in boiling fat 
and let get a golden colour, Remove, thoroughly drain and use as 
directed, 7 

274. Cocoanut PupbINnG 


Break into a bowl three eggs (keeping yolks and whites together), 
two ounces fine sugar and one teaspoon vanilla essence. Sharply whisk 
for two minutes, then pour in three gills cold mill and one gill cream; 
whisk again for two minutes, add two ounces shredded cocoanut, 
lightly mix for a minute, then pour the preparation into a quart 
pudding mould, Place in a small saucepan with hot water up to 
one-half the height of the mould. Set in a slow oven for forty 
minutes, Remove, unmould on a dish and pour the following sauce 
over: 

Place two ounces granulated sugar in a very small saucepan with 
one and a half gills cold water; boil for two minutes; remove from the 
fire; add one teaspoon kirsch and oye teaspoon maraschino, Lightly 
mix and use, , 
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Tuesday, Second Week of January 


BREAKFAST 


Baked Apples (44) 
Rive with Cream 
Poached Egys, Benedictine 
Sinelts Sauté, Mounitre 
Broiled Trips 
Fried Potatoes (8) 
Wheat Cakes (9) 

: 


ays. Rick wit Crean 


Wash well in cold water three ounces rice; drain well, then place in a 
saucepan with two gills cold water, three gills cold milk, a good salispoon 
salt, half salispoon grated nutmeg and two level tablespoons fine sugar. 
Place on the fire and boil for thirty-five minutes, mixing once in a while 
with a wooden spoon to prevent burning at ihe bottom. Pour into a 
hot dish and serve with cream and fine sugar separately. 


276. Poacuep-Kccs, BENEDICTINE 


Neatly dress six thin slices freshly boiled ham on six round-shaped 
hot toasts placed on a hot dish. Lay on top of the ham one poached 
ege (No. 106) on cach, Then spread a tablespoon Hollandaise over 
cach egg. Sprinkle a very little chopped parsley over all and serve 
very hot. 


277. BRoiwen Iam 


Have six very thin slices smoked ham. Neatly trim off the rough 
edges. Arrange them on a broiler and broil on a brisk charcoal fire 
for one and a half minutes on cach side, 

N, B. It would be advisable to have always on hand a nice, small, 
yaw smoked ham of about seven to cight pounds, kept hung by the 
string in a cool place, enveloped in a coarse towel; also being careful 
always to cover again afler using some of it. 

* 
279. IlolnLANDATsE SAUCE 

Place in a small enamelled pan one light tablespoon freshly crushed 
whole white pepper, add four tablespoons good vinegar (tarragon 
vinegar is the best), one good teaspoon fresh lemon juice, four leaves 
thoroughly washed and drained parsley and four leaves wwell-washed 
and drained ‘chervil, Sct the pan on the corner of the range and let 
slowly reduce to one-half the quantity, gently mixing once in a while, 
Then press it through a cheesecloth into a bowl, crack in one fresh egg 
yolk, sharply mix with a whisk for one minute; then carefully drop in 
drop by drop one gill hot melted (good) butter, briskly and continually 
mixing with the whisk while adding il. Season with two salispoons 
salt and half salispoon cayenne pepper, briskly whisk for one minute 
longer. Press through a cloth into a saucebowl and serve, 
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280, SmeLts Sauré, Muunitre 


Wipe dry twelve medium-sized very fresh, fat smelts, Season them 
all over with a teaspoon salt and half teaspoon white pepper, then 
briskly rofl in flour. Heat one and a half teaspoons melted butter or 
fat in a frying pan; lay in the pan, one beside the other, and fry on a 
brisk fire for five minutes on each side. Remove, drain well, dress on a 
hot dish; dry the pan in which the smolts were fried, place in it one table- 
spoon melted butter; briskly heat until a good brown colour, then squeeze 
in the juice of half a sound lemon, adel a teaspoon chopped parsley, toss 
well for a minute, pour over the fish and serve. 


281, Bromep TRPr 


After cutling six two-inch-square pieces fresh and well-cleaned 
honeycomb tripe, season all around with a teaspoon salt and half lea- 
spoon white pepper, Lightly roll the pieces in a tablespoon oil, Ar. 
1ange them on a broiler and broil for five minutes on each side. Dress 
on a hot dish and serve, ; 


LUNCIIEON 


Clam Bioth (80) 
Lobster cn Brochette, Diablo 
Hashed Mutton en Borduro 
Rhubarb Pie 


282, LonsTer EN Brocurrre, DIARLE 


' 

Plunge into plenty of boiling water two fresh lobsters of two pounds 
each and boil for twenty minutes. Remove and let cool off. Separate 
the tails and claws; carefully pick out all the meat without breaking; 
then cut the meat into thin one-inch pieces. 

Cut an equal number of pieces of hacon same size as the lobster 
but exceedingly thin. Arrange the lobster and hacon alternately on six 
skewers, evenly‘divided, Season all over with a teaspoon salt and half 
teaspoon white pepper; gently roll cach skewer in devilled butter, 
as per No. 10, then in fresh bread crumbs. Lay them on a double 
broiler and broil for five minutes on each side, or until of a goal golden 
colour. Remove, dress on a hot dish, over six hot toasts, pour one and 
a half tablespoons melted Joutter over and serve. 


283. Murion TWasu, rn Borvurn 


Prepare the same way the same quantity of potatoes purée as for 
potatoes brioche (No. gz), Slide a small dentilated tubeat the hotlom 
of q pastry bag; drop the mashed potatocs into the hag, then carefully 
press down the purée all around the boider of a flat baking dish large 
enough to hold the hash. . 

Cut into small dice-shapcd pieces the left-over mutton from yesterday. 
Cut into same size twa medium, cold, peeled, boiled potataes, Brown 
to a light-brown colour one medium, chopped onion with one tablespoon 
butter, then add the mutton and polatocs, Season with one teaspoon 


x 
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salt, half teaspoon white pepper anda salispoon grated nutmeg. Moisten 
with two gills hot broth or hot water and one gill tomato sauce (No. 16). 
Stir well with a wooden spoon and gently cook for fifteen minutes, mixing 
occasionally meanwhile, : 

Drop the hash into the centre of the dish with the border. Sprinkle 
one tablespoon grated Parmesan cheese éver the hash. Set in a brisk 
oven for twelve minutes, See that it obtains a good golden colour. 
Remove and serve in the same dish, 


284. Riuparp Pir 


Carefully scrape the skin of one pound sound, fresh rhubarb; cut 
into one inch pieces, then place in a saucepan with four ounces granu- 
Jated sugar and one teaspoon cornstarch. Set the pan on a brisk fire, 
stir well with a wooden spoon, and Iet briskly cook for fifteen minutes, 
frequently stirring meanwhile. Prepare a pie paste and proceed to 
finish the pie as per No. 127. 


DINNER 


Oystors 

Colery (86) Olives 

. Patage, Westmoreland 
Filets of Sole, White Wine 
Potatoes, Wollandaise (26) 

Cotelettes of Tondotloin of Beef, St. Tilaire 
Oyster Plants Saute au Beurro 

* Roast Philadelphia Chickon 

Lettuce Salad (148) 

Chocolate Macaroons 


285. Poracn, WrstMORELAND 


Place in a medium-sized saucepan a mirepoix prepared as in No, 271 
Add one pound veal parings or bones, cul into small pieces; add one 
ounce fresh-salled pork, cut into very small pieces and one ounce butter. 
Place the pan on a lively fixe, stir well with a wooden spoon and cook 
to a nicg brown for fifteen minutes, carefully mixing fequently to avoid 
burning at the bottom. Add two ounces flour; stir well while cooking 
for ten minules. Moisten with three quarts hot broth or hot water, 
adding one pint fresh or canned tomatoes, finely crushed, Scason 
with a light tablespoon salt and two saltspoons cayenne pepper. ‘Then 
as soon as it comes to a boil add one well-cleaned raw calf’s foot. Cover 
the pan and slowly boil for one and a half hours, Remove the calf’s 
fool, bone it thoroughly, then cut the meat into small, square pieces. 
Cut also twelve small pickles into sante shape, place the two articles 
in a rather small saucepan and strain the broth through a fine Chinese 
strainer into the pan with the meat and pickles. Set the pan on the fire, 
pour in half gill sherry and one tablespoon brandy and Iet boil gently 
for thirty minutes. Skim the fat from the surface of the soup, pour into 
a hot soup tureen and serve. 
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286. Fimers or Sotz, Wott WINE 


Cut off the head from a very fresh sole of three and a half pounds, 
make an incision on both sides, fiom head {o tail, right in the centie, 
then with a small knife lift up the filets hom the bones. Neatly skin 
and free them from any small’bones that may adhere. Cut each filet 
into three equal, slanting pieces. Season with a teaspoon salt and half 
teaspoon pepper. Lay the filets in a lightly buttered sautaire, one 
beside another, add a finely sliced onion, two branches paisley, one 
tablespoon vinegar and one gill white wine, Cover the fish with a but- 
tered paper, set on the ,ange and let boil for five minutes. Then set in 
the oven to bake for fifteen minutes. Remove, gently lift up the filets 
with a skimmer, dress them on a hot dish and keep hot, 

Mix in a saucepan one tablespoon butter with two tablespoons flour. 
Strain the fish gravy into this pan, add half gill cream, the juice of quarter 
of a sound lemon, tio saltspoons, salt, a sallspoon cayenne pepper 
and half saltspoon grated nutmeg; sharply mix with a whisk until the 
sauce comes to a boil, then Jet boil for five minutes. Pour the sauce over 
the filets and serve, 

287. COrEeLErres or Trwprrrow or Brer, Sr. Tiare 


Hash very finely one and a half pounds raw tenderlpin of beef with 
quarter of a pound fresh beef marrow. Place in a bowl; season with 
one. teaspoon salt and half teaspoon white pepper, ‘Ilash one good- 
sized, sound bean of garlic with three branches fresh parsley and add 


to the hash with half gill cream; mix briskly with spoon for five minutes, , 


Spread on @ corner of the table two ounces fresh bread crumbs. 
Divide the hash into six equal parts. Gently roll in the crumbs and 
give them nice cételette forms. eat two tablespoons melted butter 
in a frying pan. Place the cétellettes in the pan and lowly fry for five 
minutes on each side. Remove, drain well, dress on a hot dish, crown- 
like, Pour over them a cabaret sauce prepared as per No. raz. Arrange 
six Spanish sweet peppers over the célelettes and serve. 


a88. Sranism Sweer PEprers 


Heat a teaspoon oil in a:small frying pan. Split six Spanish sweet 
peppers in two, set them in the pan, season with half teaspoon salt, 
then fiy on a biisk fire for three-quarters of a minute on each side; 
drain-and use as required. 


289. Ovstrr Prants Saurt av Brurre 


Neatly scrape and trim well a large bunch fresh, sound oyster plants. 
Plunge them in cold water with two tablespoons vinegar for five minutes, 
Remove, drain and cut into one-inch-long pieces, Drop them in a sauce- 
pan with one tablespoon vinegar, one tablespoon flour, one tablespoon 
salt and three pints cold wator, Cover the pan and slowly boil for forty 
minutes. Drain well, Heat in a frying pan onc and a half tablespoons 
melted butter, place the oyster plants in the pan; scason with two salt- 
Spoons salt and one saltspoon white pepper, then frequently toss them 
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while cooking for five minutes. Squeeze in the juice of half a sound 
lemon, adding a teaspoon finely chopped parsley. Gently toss again for 
one minute and serve, 


290, Roasr Provaperenia Crrckun 


Singe; cut the head and legs off, draw, wipe neatly and truss a {ender 
two-and-a-half-pound roasting chickes. Lay it in a roasting pan; 
season with « teaspoon sall and half teaspoon while pepper; pour (wo 
tablespoons cold water into the pan, Glaze the chicken all over with a 
tablespoon melted buticr, then place in a moderate oven to roast for 
forty-five minutes, taking care to baste it frequently with its own gravy, 
turning it over once in a while. Diess in a hot dish. Untiuss, decorate 
the dish with waterciess and serve. 


agi. Ciocorarr Macaroons 


Prepare a macaroon paste just as fer No. 43, adding to the paste, well 
mixed in, three tablespoons iasped chocolate, and proceed to finish the 
macaroons in exactly the-same manner, 


Wednesday, Second Week of January 


BREAKFAST 


x Stowe Prunes (2) 
Oatmeal Porridge (a) 
Omelette with Chickon Livers 
Porch Sauté, Fines erbes 
Brotled Beofsteak with Filed Onions 
Potators Sautés (135) 
Waftles 


aga. OMeREIE wittt Curcken Livers 


Romove the galls from six fine chicken livers; soak them in cold water 
for thirly minutes; lift out and neatly wipe dry, Cut each one into foyr 
equal parts. x 

Tleat in a frying pan one tablespoon melted butter or fat; drop in the 
livers; season wilh a tehspoon sall and half teaspoon white pepper. ‘Toss 
them well on the fire for half a minute, and then gently fry for eight mine 
ules, tossing freauently meanwhile. Drain well and replace in the same 
saucepan, adding one tablespoon good sherry wine, one and a half table- 
spoons tomato sauce (No, 16), one tablespoon demi-glace (No. 122), one 
salispoon cayenne pepper and a sallspoon salt. Then briskly cook for 
three and a half minutes, tossing gently, and keep in a hot place till 
required, 

Prepare an omeletic as per No, 75, and just before folding it up place 
half the chicken livers in the centre of the omelette, fold up, turn it on a 
hot dish, neatly arrange the other half of the livers, etc., around the base 
of the omelette and serve, 
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293. Perce Sautis, Finzs [ernes 


Procure six medium-sized fresh perch; neatly draw and remove all 
the fins with a pair of scissors. Wash well and wipe dry. Season all 
over with a teaspoon salt and half teaspoon white pepper; then roll them 
inflow. Heat in a large frying pan one tablespoon melted butter; place 
the fish in the pan and fry for six minutes on cach side. See that they 
obtain a good golden colour, Remove them with a skimmer. Dress on 
ahot dish. Chop very fine ten branches chiyes (ciboulette), one branch 
chervil and two branches parsley; sprinkle all over the six fish; squeeze 
the juice of half a sound lemon over them. Tcat in a frying pan to a 
light brown colour half ounce butter and pour it over the herb mixture on 
top of the perch. Decorate the dish with six sections of lemon and serve, 


294. Browep Berrsreax wir Frrep ONIoNs 


Mix on a plate one tablespoon wil with a teaspoon salt and half tea- 
spoon white pepper, ‘Trim and neatly flatten six small sirloin steaks of 
five ounces each; repeatedly roll them in the seasoning. Arrange on a 
broiler and broil for six minutes on each side, Remove, arrange on a 
dish, dress the onions on top of the steaks and serve, 


295. Frirp Ontons 


Peel two medium-sized, sound Spanish onions. Slice them into thin, 
equal slices, Separate the rings with the hands. Season with half tea- 
spoon salt and a light half teaspoon white pepper; roll gently in flour, 
then plunge into boiling fat and fry until they have olstained a fine golden 
colour, which will take about five minutes, Drain well; season again 
with half teaspoon salt and use as required, , 


296. Wartirs 


Crack into a hasin three whole raw eggs, adding two tablespoons 
sifted flour, half saltspoon salt, two tablespoons fine sugar, three table- 
spoons cream and half salispoon grated nutmeg, Then with a whisk 
briskly beat the whole well together for five minutes, Lightly butter 
a frying pan and heat it well on the range, then pour into the pan one 
and a half tablespoons of the batter and make a very nice thin pancake; 
cook for two minutes on cach side; place on a hot dish, dredge a little 
powdered sugar over and proceed to make the other five in same way, 
serving very hot, 


LUNCIIEON 


Consommé in Cups (52) 
Beef Pot Ple 
Spaghetti Paysanno 
Apples, Richcliett 


298. Brer Por Pir 


Cut into one-inch squares two pounds raw rump of beef. Peel six 
"small white onions, two medium-sized potatoes, cut same as the beck. 


WEDNESDAY, SECOND WEFK OF JANUARY — 88 


Tie together two branches celery, four branches parsley and two lecks, 
Place in a smail, clean cloth twelve allspice, twenty black peppers, two 
bay leaves, four cloves and one saltspoon thyme; tie the cloth up firmly, 
Heat well in quite a large saucepan one ounce lard, then add the 
meat. Season with a teaspoon salt and half teaspoon white pepper. 
Stir well with a wouden spoon, then briskly cook for ten minutes, or until 
the meat obtains a good brown colour, stirring once in a while. Then 
add one very finely chopped onion, one ditlo carrot and one sound, 
crushed garlic; stir well and cook again for five minutes. Add the six 
small onions, potatoes, celery, spice, etc, and one tablespoon flour. 
Gently mix for one minute, then add one gill demi-glace (No, 122) and 
two gills hot water. Cover the pan and allow to boil for ten minutes. 
‘Then place the pan in the hot oven for forty-five minutes. Remove it 
from the oven; remove the tied celery and spice; pour the stew into a 
deep baking dish, Cover nicely with a pie paste, prepared as in No. 
117; trim the paste all tround the dish. Glaze the surface with an egg 
oll, Make a small chimney in the centre to allow to evaporate. Place 
in the oven to bake for twenty minutes, or till of a fine golden colour 
and serve. ‘ 


agg. Spactrerti, PavsANNE 


Plunge in two quarts boiling water three-quarters of a pound of the 
best quality spaghetti. Season the water with a tablespoon salt; cover 
the pan and boil for fifteen minutes, Then drain on a sieve; replace the 
spaghetti in the saucepan; season with a salispoon salt and a salispoon 
white pepper, adding one ounce good butter divided in small pieces; 
lightly mix with @ wooden spoon for two minutes, then place the pan on 
the fire and add one ounce grated Parmesan cheese and one ounce grated 
Swiss cheese. Lightly mix again for five minutes while healing well. 
Dress on 2 hot dish and serve very hol. 


goo. Apprres, Ricnerrev 


Core and peel nicely six fine, sound, even, round apples of fairly good 
size, Have in a medium-sized saucepan one-half pound powdered sugar 
with two quarts cold water and half a small stick of vanilla; as soon as it 
comes to a boiling point carefully drop in the apples and )oil for fifteen 
minutes, being careful to turn them over once in a while, Remove the 
apples only with a skimmer and keep warm. Let the liquor in which 
they were boiled reduce to half a pint, then add two tablespoons good 
rum, 
Place in-a small saucepan three ounces good, well-cleaned, raw rice, 
add the vanilla stick used to boil ihe apples, etc., one pint milk, one ounce 
powdered sugar; place the pan on the fire and let slowly boil for forly- 
five minutes, being careful to frequently mix with a woaden spoon mean- 
while. Remove the vanilla stick, nicely dress the rice on 9 large dish, 
place the apples on top of the rice, Strain the syrup of the apples over 
all and serve, 
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DINNER 


Radishes (58) Canapés of Ham 
Purée Condé, aux Croutons 
Black Bass, Grand Duc Potatocs, Dir hess 
Larded Siloin of Becf, Stantey 
Stuffed Eggplant, Tiovenyale 
Roast Mallard Duck, Cunant Jelly Salad, Basto 
Malaga Pudding 


. 


gor. Canapés or Ilam 


Place in a mortar three ounces cooked, lean ham and sharply pound 
{t for ten minutes, that is, to a smooth pulp. ‘Then add half ounce good 
butter, two tablespoons Worcestershire sauce, half sajispoon cayenne 
pepper and half-teaspoon Fiench mustard. Pound the whole well 
together for five minutes more, then place the paste on a plate. Prepare 
six small, round toasts, two inches in diameter and quarter of an inch 
thick, Divide the ham preparation evenly on the six toasts, and with a 
knife give the paste a nice dome shape. Dress on a dish with a folded 
napkin and serve, 


302, Puri Conpit, aux Croutons 


Soak in a gallon cold water one pint dried red beans for twelve hours, 
changing the water three times, Finely mince one sound red carrot, one 
small, white onion, two Iceks, two ounces snlied pork, two branches 
fresh parsley and half @ clove sound garlic, Place these ingreclients in a 
medium-sized saucepan with half ounce butler; set the pan on a brisk 
fire, thoroughly stir with a wooden spoon for one minute, then let gently 
cook until they attain a nice golden colour, or about ten mainiiice, bang 
careful lo stir frequently meanwhile. Thoroughly drain the beans and 
add them to the pan; moisten with three and a half quaris hot water 
and one gill claret. Scason with two teaspoons salt, half teaspoon white 
pepper, one spilg.bay‘leaf and two cloves. Cover the pan and Jet gently 
boil for two hours and a half, Then press the whole through a sieve, 
then through a Chinese strainer into another saucepan, Boil again for 
ten minutes; add one-half ounce buiter, divided into small bits, and a 
gil cream; briskly stir until thoroughly dissolved, but do not allow to 

oil again. Pour into a soup tureen and serve with a small plate of 
bread croutons (No. 23), separately. 


: 303. Brack Bass, Grand DuKE 


Trim, clean, wash and wipe well a fresh three-pound black bass, 
Place it in a frying pan with a tablespoon good butter. Season with a 
teaspoon salt, half teaspoon paprika; add half gill white wine, one and a 
half gills tomato sauce (No, x6) and six small heads well-cleaned and 
sliced fresh mushrooms. Cover the fish with a lightly buttered paper, 
boil on the range for five minutes; then set in the oven to bake for thirty 
minutes. Remove, lift up the paper; arrange the fish on a large dish, 
pour the sauce over and serve, 
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304. Porators, Ducurssz 


« 

Prepare a potato purée as per No. 91. Divide it into six equal 
parts. Spread a little flour on a corner of a table, roll each piece of 
potato in the flour, then give to each a nice heart-shaped form; nicely 
criss-cross their surfaces with a knife, Butter a small pastry pan with 
a teaspoon butier, arrange the potatocs over, lightly butéer their surface, 
Place the pan in a hot oven and bake for ten minutes, or until of a fine 
golden colour. Remove from the oven and with a skimmer lift them 
up and place on a dish with a folded napkin and serve. 


gos, Larvrp Sirroin or Brrr, Srantey 


Procure a boned, tender two-and-a-half-pound sirloin of beef. Pare 
and trim it nicely, ‘Then with a small Jarding needle carefully lard the 
top of the beef, lengthwise, with thin strips of lard. Season with a 
very light tablespoon salt and half teaspoon while pepper. 

Airange in a small roasting pan a mirepoix as per No. 271. Lay 
the sixloin over the miiepoix; spread over two tablespoons hot fat and 
three tablespoons hot water. Sel the pan in a brisk oven and roast for 
thirty-five minutes, twining it over once in a while and frequently basting 
it with ils own gravy. Place the sirloin on a hot dish and keep warm, 

Heat two tablespoons thick cream in a small saucepan, adding two 
ounces freshly grated horseradish, mix with a wooden spoon while heat- 
ing for thiee minutes; then keep warm. Cut in half, lengthwise, three 
peeled bananas, lightly roll them in flour, and then fry in a pan with o 
teaspoon butter for two minutes on each side. 

Skim all the fat from the giavy of the pan, add one gill demi-glace 
(No, 122); then let boil for five minutes on the range. Strain the gravy 
on the dish around the sirloin; gently spread the horseradish sauce over 
fi; then place the six pieces of banana on the beef around the horse- 
radish and send to the table as hot as possible. ge 


306. Srurrep Ecorrant, PRovENcALE 


Cut into even halyes three very small, sound eggplants. Make a 
few incisions inside cach picce withoyt disturbing the peels; then gently 
drop them into boiling fat—inside parts downward—and fry for eight 
minutes. Remove them with a skimmer, and Ict drain on a lowel for 
ten minutes again with cut parts downward, Then with a teaspoon 
scoop out all the meat and mince it fine. 

Chop very finely six medium-sized sound shallots, and fry them 
in a frying pan with half teaspoon butter for one minuie, then add the 
scooped-out chopped meat, with a tablespoon fincly chopped parsley, 
two tablespoons chopped canned mushrooms, half clove sound, finely. 
crushed garlic, Season with one teaspoon salt, half teaspoon white 
pepper; adding aldo half ounce fresh bread crumbs, one gill tomato 
sauce (No, 16) and one whole raw egg, ‘Thoroughly mix with a wooden 
spoon until well thickened. Then fil the six eggplant shells with the 
force meat, Arrange on a baking dish; spread over cach a small quantity 

a 
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bread crumbs, with a few yery litle bits of hutter on top, then set to bake 
in a brisk oven for fifteen minutes. Remove, dress on a hot dish and serye, 


307, Matrarp Ducks, Curranr Jerry 


Prepare two nice, fat Mallard ducks exactly the same as redhead 
ducks (No. 37) and serve with currant jelly. 


308. SaLap, Basto 


Cut into julienne strips one very small stalk white celery; one sound, 
good-sized green pepper, cut the same way. Pecl and core one good- 
sized sound apple and cut it into strips as the others. Neatly trim a 
small head fresh, crisp escarole (endive), detach the leaves, wash well 
and thoroughly drain and cut cach leaf in half. Place the four articles 
in a large salad bowl. Season with four tablespoons salad dressing as 
per No. 863. Carefully mix, at the very last moment, and serve. 


309, Mataca Punnine 


One and a half ounces good butter, two egg yolks, one and a half 
ounces of cake crumbs or bread crumbs, one ounce of Malaga currants 
and two tablespoons Malaga or a similar wine. Place the butter 
and egg yolks in a basin and biiskly beat up with @ wooden spoon for 
five minutes, then add the sugar; beat for five minutes more; add the 
crumbs, wine and eurrants; mix sharply for one minute, Beat up the 
whites to a stiff froth and add to the preparation, then gently mix for 
one minute with the skimmer. Lightly butter six individual pudding 
moulds, sprinkle a little flour inside of the moulds all around, Til 
them with the preparation, Place the moulds in a small, square tip, 
pour hot water into the tin up to half the height of the moulds. Place 
in a brisk oven to steam for twenty minutes, Remove, unmould care- 
fully on a hot dish and l serve with a Sabayon sauce (No. tog) separely. 


Thursday, Second Week of January 


BREAKFAST 


Sliced Bananas in Croam (1§1) 
Quaker Oats (105) 

Eggs au Giatin 
Yarmouth Bloaters 
Lamb Chops with Bacon (ar9) 
Potntoes, Mattro d'Ildtot 
Paik Cokes 


gro, Ecos au Gratin 


Boil ten fresh eggs in boiling water for ten minutes, remove and drop 
them in cold water fo cool for ten minutes. Remove the shells and cus 
each into eight even parts, 
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Tleat one ounce butter in a saucepan, add two tablespoons sifted 
flour, stir well with a wouden spoon for one minute, then pour in two 
gills hot milk, briskly stir again for five minutes and as saon as it comes 
jo a boiling point add the eggs, Scason with half icaspoon salt, a salt- 
spoon cayenne pepper and a saltspoon grated nutmeg, Gently stir for 
half minute, Place the preparation in a baking dish; dredge a table- 
spoon grated Parmesan cheese aver the eyes and set in the oven to bake for 
eight minutes—secing that they attain a goad colour, Remove and serve, 


gry. YarMourin BLoarrrs 


Select six fine, soft, fat Yarmouth bloaters. Split them through 
the back without separating, Arrange on a double broiler and broil 
for five minutes on each side, or until of a nice brown. Dress on a hot 
dish; spread a very little melted butter over each. Decorate the dish 
with parsley greens and serve with six small quarters of lemon, 


312. Povarors, Mairre p’'ll6rer, 


Cut four fairly good-sized, pecled, cald boiled potatoes into medium- 
sized slices. TIave in a saucepan one tablespoon melted butter and ong 
tablespoon flour; stir well with a wooden spoon tll well heated, then add 
one gill hot milk and one and a half gills cream. Season with half a 
teaspoon sali, one saltspoon white pepper and half salispoon grated 
nutmeg. Mix well, then add the potatoes, a light teaspoon freshly 
epopnet parsley and the juice of half a sound lemon, Toss them well 
in the pan while slowly cooking for ten minutes, Twin on a hot, deep 
dish and serve very hot. 

. 313. Purrs 

Place in a copper basin half paund sifted flour, two raw eggs, half 
sallspoon salt and half pint cold milk. Briskly beat the whole together 
with a whisk for five minutes, or until thoroughly thickened. Clean 
thoroughly six puff moulds, Till them up with the preparation to half 
their heights, Place in a hot oven to bake for forty-five minutes, Re- 
move, delach from the edges of the moulds with a knife, and serve on a 
dish with a folded napkin. 


LUNCIIEON 


Stuffed Devilled Crabs (10) 
Almonrliggs 
Salad, Alsacionno 
Lemon Custard Pio 


314, ATLAMONDIGAS 


Have one pound lean, tender, raw rump of beef, one pound tender 
loin of raw pork. Chop both very finely together with a cleaver, 

Hash very fincly and add to the meat ane bean sound garlic and one 
teaspoon chopped parsley. Season with a teaspoon salt and half tea- 
spoon white pepper. Mix the whole well together for five minutes, 
Lightly flour a corner of the table, Divide the preparation into twelve 
equal parts; givo them egg forms; gently roll in the Nour and keep til] 
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required. Heat well in a frying pan‘one quart melted leaf lard, then Iny 
the pieces in and fry for twelve minutes, turning over once in a while. 
Remove with a skimmer, lay on a towel fo drain for ten minutes. Cut 
two medium-sized white onions and one green pepper into small square 
pieces; place in a sautoire with half ounce butter and nicely brown for 
eight minutes, stirring well with 2 wooden spoon meanwhile. Then 
add the balls, pour in two gills tomato sauce (No. 16); one gill demi- 
glace (No. 122); add iwo tablespoons green pens, two Inblespoons sweet, 
Spanish red peppers cut in square pieces. Season with half teaspoon 
salt, a saltspoon cayeme pepper and half saltspoon Spanish saffron, 
Cover the pan and let boil for ten minutes. ‘Then place the sautoire in 
the oven to bake for thirty minutes. Transfer into a hot dish and serve, 


325. SaLap, ALSACIRNNE 


Plunge three frankfurter sausages into one quart boiling water and 
boil for six minutes. Remove and let get cold. ‘Then slice into thin 
slices. Slice also four medium-sized cold boiled potatocs, onc medium- 
sized, sound white onion, six medium, sound pickles and one very small, 
thoroughly cleaned and well-drained head of lettuce, “ 

Place all these articles in quite a large bowl. Season with four table- 
spoons salad dressing as per No. 863. Mix well and serve, 


316. Lemon Cusrarp Pre 


Lightly butter a pie dish one and a half inches deep. Line it with a 
pie paste as per No. 117, Trim well all around the edges, Cover the 
paste with a buttered paper; fill the plate with dried white beans; set in 
the oven and bake for Liventy minutes, or until the paste is perfectly firm 
and well browned. Sel the dish on a'able to cool for five minutes, then 
remove the beans and paper. 

Place three ounces fine sugar in a vessel, break in four whole oges 
and sharply beat up for five minutes; then add a [ot cold mill, one 
Hr ai vanilla essence and the juice of a good-sized, sound lemon; 
briskly mix for three minutes longer. Strain through a Chinese strainer 
into the pie dish. Place in a brisk oven to bake for thirty minutes, 
Remove, let get cold and serve, 

DINNER 
Oystera (18) 
Celery (86) Rissolottes, Modlté 
Mutton Broth, Indionno 
© Halibut, Flourotte Potato Nolsotics 
Mignons of Beef, ITussardo 
Sweet Corn, Sauté 
Roast Turkoy, Cranberry Sauco (67) Salad Escarolo (100) 
Strawborry Ice Croam 
Souflé au Maraschino 


317. Rissorerres, Mori 


Prepare twelve small rissolettes exactly the same as rissoleties russe 
+ (No. 162), but instead of caviare use beef marrow, as follows: 
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Procure from your hutcher sbout five ounces fresh beef marrow 
and cut into slices a quarter of an inch thick, Have a saucepan 
on the fire with a quart boiling water and a teaspoon salt. Care- 
fully slide the marrow into the water and boil for one minute; then 
shift the pan to the corner of the range and let stand for five minutes, 
Carefully strain all the water from the pan, without breaking the marrow. 
Season wilh one saltspoon salt and a salispoon cayenne pepper. Chop 
up very finely together the equivalent of a teaspoon parsley with a 
sound clove garlic and add to the marrow; add also one tablespoon 
demi-glace (No, 122). Carefully mix with a fork without breaking 
and it will be ready to fill the rissolettes; then proceed precisely as 
per No, 162. 


318. Murron Broru, InpIrNnE 


Cul into very small dice pieces one medium, red carrot, one medium, 
sound turnip, two branches celery, one small white onion, two leeks and 
one pound lean, raw mutton from the leg, cut also the same way.’ Place 
all these articles in a large saucepan with two tablespoons melted butter. 
Cook-foy ten minutes, or till they are of a fine golden colour, being careful 
to stir with a wooden spoon quite frequently meanwhile. Add one tea- 
spoon good curry powder, stir well; then pour in three quarts hot water. 
Season with two teaspoons salt, two tablespoons Worcestershire sauce, 
(If any mutton bones on hand add them to the soup, which will give an 
excellent additional Mavour.) Cover the pan and let gently boil for 
thirty minutes. Then add one and half ounces good rice and one gill 
tomato sauce (No,’16). Cover the pan and gently boil for forty-five 
minutes. Remove the hones (if any); skim the fat from the surface, 
pour into a soup tureen and serve, 


, 3r9, TIAubur, Freurerre 1 


Place three slices three-quarters of a pound each of chicken 
halibut in a sautoire with half ounce butter, two gills hot water, 
half gill white wine and a tablespoon good vinegar. Scason with a 
teaspoon salt, Cover the fish with a buttered sheet of paper, boil for 
five minutes on the range, then place in a hot oven for ten minutes.’ 
Remove the fish with a skimmer from the pan, dress on a hot dish, 
Remove the spinal bones. Spread the Fleurette sauce over the fish 
and serve. A 


320. Frimurermm Sauce 


Teal in a small saucepan two tablespoons melted butter, add one 
and a half tablespoons sifted flour, stir well with a wooden spoon for , 
one minute, then add one gill hot milk and half gill of the fish stock 
(broth); ‘mix well with a whisk for five minutes. Season with two salt- 
spoons sali, one saltspoon cayenne pepper and half saltspoon grated 
nutmeg. Mix well and let boil for five minutes, Add one teaspoon 
chopped parsley and one teaspoon chopped ‘chives (ciboulelte). Mix 
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well again, add half ounce of good butter by very small bits and seven 
drops lemon juice. Mix well again and uso as required, 


3ax. Povraro Norerres 


Peel four large, sound raw potatoes. Scoop out wilh a small Parisiqn 
potato scoop as many pieces as possible, Place them in a saucepan 
with @ quart boiling water and a teaspoon salt and boil for eight minutes. 
Drain well. Tleat in a frying pan a tablespoon butter, place the potatacs 
in the pan and fry until they have obtained a golden colour, tossing quite 
frequently. Season with half teaspoon salt and one teaspoon chopped 
parsley, Mix well and serve. 


322. Micnons or Brer, Hussarpk 


After procuring from your butcher six nice, tender, even filets mignons 
of four ounces each, neatly trim and lightly flatten, Season all aver with 
a teaspoon salt and half teaspoon white pepper. Genlly roll in flour, 
then dip in beaten egg and then lightly in bread crumbs, finally turning 
them over in two tablespoons sweet oil on a plate. Arrange on a broiler 
and broil for five minutes on each side. ave a brown horseyadish sauce 
on a hot dish; arrange the mignons crown shape over tho horseradish 
sauce. Decorate the dish nicely with glazed, small white onions, pre- 
pared as per Na. 125, and the sweet corn placed in the centre of the 
crown, then serve. 


323. Brown Tlorsrrantsit Sauce 


Bojl in a saucepan for five minutes half gill Lomato sauce ae 
16), and half gill demi-zlace (No. 122), with a tablespoon fine, while, 
freshly grated horseradish, thoroughly stir with a wooden spoon, 
and serve, 

324, Swenv Corn, Saurt ’ 


Ticat in a frying pan one tablespoon melted butter, add half pint 
well-drained sweet corn, Scason with half teaspoon salt and a saltspaon 
white pepper. Toss them woll in the pan while cooking for six minutes; 
then use as directed. 


325. Sourregé AU Marasciiino 


Place in a saucepan half ounce sifted flour and one gill cald milk; 
shagply whisk for five minutes, then add half ounce butter, two ounces 
powdered sugar and two tablespoons of Maraschino, Set the pan on a 
moderate fire and slowly boil for five minutes, constantly stirring mean- 
while. Remave from the fire, break in five egg yolks, one by one, con- 
stantly stirring while doing so, then Iet got cald. 

Beat up toa stiff froth the whites of the five eggs and add them to the 
preparation, carefully mixing for one minute, Lightly butter a soufilé 
dish. Pour the preparation into it; dredge a tablespoon powdered sugar 
over all, Set in the oven to bake for twenty minutes. Remove and 
immediately serve. 
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Friday, Second Week of January 


BREAKFAST 


Stewed Rhubesl (73) 
Cornmeal Mush 
Scrambled Eggs with Parsley 
Broiled Bluofish, Mattie d'Tlétel 
Stewed Smoked Beef, in Cream 
- Baked Potatoes (683) 
Buckwheat Cakes 


326. CornmzaL Musa 


Half pint cold milk, half pint cold water, two salispoons salt, one and 
a half gills cornmeal, one ounce powdered sugar and the peel of one 
sound lemon, Place all the above in an enamelled saucepan, Briskly 
stir with a woorlen spoon all around till the flour is thoroughly thickened. 
Let slowly boil for twenty-five minutes and carefully stir at the bottom 
frequently to prevent burning, Remove the lemon peel and serve with 
call cream or milk and sugar, separately. 


327 SCRAMBLED Leos win Parsiry 


Prepare the eggs the same way as per No. 193, but while beating up 
the eggs add one tablespoon finely chopped parsley. 


328, Brownep Brurrisn, Maitre pT6ren 


Tlave a three-pound piece of fresh bluefish; bone it nicely, trim, clean 
and neatly wipe dry. Season with a teaspoon salt and half teaspoon 
while pepper. Lightly oil the surface with a tablespoon oil. Arrange 
on a proiler and broil for six minutes on cach side. Dress on a hot 
dish, Spread a mattre @hdtel butter (No. 7) over and serve with quar- 
tered lemons around the dish, 


329, Steweb Smokey Brrr iv Cream 


Finely mince one pound and a quarter smoked beef; drop it in boiling 
walter and cook for two minutes. Remove from the water and thor- 
oughly drain, 

ave in a small saucepan two tablespoons melted butter, one and 
ahalf tablespoons flour, Stir briskly with a whisk for one minute, then 
heat up well; add one gill hot milk and one gill cream, mix well until 
boiling. ‘Drop in the beef; season with half teaspoon salt, a salispoon 
cayenne pepper, half a saltspoon grated nutmeg; thoroughly mix and 
low to boil for ten minutes, Pour into a hot, deep dish and serve. 


330 BuckwnEat CaKEs 


Place in a bowl two otces buckwheat flour, one ownce cornmeal 
flour, one otaice wheat flour, one saftspoon salt, one whole egp, two gills 
cold milk, half gill lukewarm water, one teaspoon butter, one teaspoon 
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sugar, half teaspoon baking powder and a tablespoon molasses. Sharply 
mix the whole together with a whisk for five minutes, 

Lightly grease a lage frying pan; then with the aid of a small ladle 
dcop in sufficient batter to make at one time four separate cakes, two 
and a half inches in diameter, and cook for one and a half minutes 
on each side, or until they have attained a good golden colour. Lift 
up with a cake turnei, place on a hot dish, keep warm; then proceed 
to cook cight more in, the same way, and send to the table with 


maple syrup. 
LUNCIIEON 


Clam Chowder 
Scallops with Curry (53) 
Minced Turkey on ‘Toast 

Noodles au Beurre 
Choux, & la Créme 


33t, Cram CrowDER 


Chop very fine two medium white onions, two branches soup celery, 
two leeks, one ounce Ican sall pork, Heat up in a saucepan one table- 
spoon butter; add all the above ingiedients and stir well with a wooden 
spoon while gently cooking for ten minutes. Pour in two and a half 
quarts hot water or broth. Boil for sixteen minutes, Peel and cut 
into small, dice-shaped pieces three good-sized, sound raw potatoes; 
wash and diain well, then add lo the soup, Boil for six minutes, Chop 
very finely and add to the soup eight laige, fresh clams, saving the liquor, 
Cut into small pieces three good-sized peeled red tomatoes and add to 
the soup; also two tablespoons Worcestershire sauce, six drops tabasco 
sauce, tivo salispoons thyme, one teaspoon sall, a stlispoon pepper; 
pour in the liquor of the clams; mix well with a wooden spoon, Briskly 
boil for thisly minutes, Add six crushed soda crackers and a teaspoon 
finely chopped parsley, Mix lightly, Boil for ten minutes more, Pour 
into a soup turecn and send to the table, ‘ 


332. Mancep Turkny on Toast 


Mince very finely the meat of the turkey left over from yesterday 
and keep it on a dish. Hash very finely six sound shallots and place 
them in a saucepan with onc tablespoon melied butter, genily stirring 
with a wooden spoon while cooking for thee minutes; then add two 
tablespoons flour; stir briskly, add two gills hot milk and one gill eream, 
Stir briskly fo: one minute, then add the turkey. Mix all well and cook 
for five minutes. Season with half teaspoon sali, one salispoon cayenne 
pepper and a salispoon grated nutmeg. Stir well again for a minute, 
then add one teaspoon chopped parsley, mixed with half clove finely 
hashed sound garlic, Mix well again and gently cook for eight minutes 
longer. ave six small, hot toasts on a hot dish. Divide the hash 
equally on the toasts and serve, 
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333» Nooptrs wire Burrer 


Plunge one pound noodles into iwo quarts boiling salted water and 
cook for fificen minutes. Drain well, replace in the same pan, season 
with half teaspoon salt, two saltspoons white pepper, adding one ounce 
good butter. Gently mix, without bicaking the noodles, until the butter 
is thoroughly dissolved and serve, , 


334. Low to Prerarr tax Nooprr Paste 


One pound sifted flour, five whole nw oggs, two saltspoons salt, two 
tablespoons cold milk. Place the flour on a table; make a small foun- 
tain in the centre; crack the five eggs into the fountain; add the milk 
and salt, then carefully and briskly knead the whole until a firm paste. 
Roll it up to a ball shape, then flatten to a cake form and let rest for ten 
minutes, ‘Then roll out to half inch in thickness; let rest for five minutes; 
then roll oul agam to the thickness of a shect of paper and let rest 
again for five minutes, Cut the paste in two equal parts, Roll out 
each half evenly to a cigar shape, but without tapermg the ends, leaving 
them straight at both ends, Then carefully slice the paste into very 
thin slices, Place the noodles in a piece of paper and let get dry for 
fifteen minutes, when they will be ready for use, 


335. Crtoux, ALA Criun 


Place a tube one-third inch in diameter at the bottom of a pastry bag, 
then diop in the pAte-A-choux and press the paste carefully down on 
a baking sheet, into six 1ound cakes of equal size two inches high. Sct 
the pan in a moderate oven and bake for twenty-five minutes, or until 
they obtain a golden colour. , Remove from the oven and let cool off for 
ten minutes, Then with a keen knife make an incision at one side of 
the cakes, Till the inside of cach with vanilla whipped cream, as per 
No, 337. Duedge them liberally with powdered sugar. Dress on a 
desscil dish and serve. 

336. Parc-A-Cnoux 


Place in a saucepan one gill cold milk, one gill cold water, two ounces 
butter and one saltspoon salt, Place the pan on the range, lightly mix, 
and as soon as jt comes to a bojl immediately add one-quarter pound 
sifted flour and sharply stir with the spatula for two minutes; then stand 
the pan on a table, break in one egg, sharply stir for one minute, break 
in another egg, stir again for one minute; repeat the same with three 
more oggs and piic-A-choux is ready to use, 


337 Wurrrep Cream, A LA VANILLE 


Pour iwo gills thick, fresh cream into a well-cleaned basin. Place 
the basin on another larger one with some broken ice and a. little cold 
water al the botiom. Then with a soft wire egg whip beat up the cream 
rather slowly at the start, and increase in briskness until it is a firm froth, 
Sweeten with one and a half ounces fine sugar and add one good tea- 
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spoon vanilla essence, beating constantly for two minutes, and it will 
be ready for use, Suppress all the superfluous milk which may adhere 
{o the ercam at the bottom of the basin before using it. 


DINNER 


Raiishes (58) Olives 
Bisque of Oysters 
Planked Shad Slx ed Cucumbers 
Chieken Sauté Créole 
Peas, Frangaise (145) A.priagus, Hollandaise 

Roast Beef (120) 

Doucette Salad (89) 
Chestnut Padding 


338. Bisquy or Oysries 


Boil in a saucepan one quart and a half water, acd forty-eight medium 
freshly opened oysters with their liquor and Jet boil for ten minutes; 
shift the pan to the corner of the range. Tluve in a small saucepan one 
and a half ounces butter, add two and a half ounces sifted Nour, mix 
thoroughly with a whisk for a minute, then add three-quarters of a pint 
hot milk and strain in the broth of the oysters. Season with two light 
teaspoons salt, two sallspoons cayenne pepper and a sallspoon grated 
nutmeg. Briskly mix with the whisk for five minutes, then let slowly 
boil for ten minutes, 

Beat up two egg yolks with a gill cold cream and add it to the bisque, 
adding also half ounce butter in small bits, Place the pan on a table 
and mix well until the butter 4s thoroughly dissolved. Cut each oyster 
in half and place them in a hot soup turcen; then strain the bisque 
through a clean cheesecloth inlo the tureen and serve, 


339 Praxken Strap 


Procure a fine, fresh shad of three pounds. Scale, wash well and 
wipe dry. Cut off the head, as well as the tail, then gplit it open through 
the stomach with a knife, without separating, Detach he spinal bone; 
season both sides with a light tablespoon salt and half teaspoon pepper, 
Lave two tablespoons flour on a Mat dish; repeatedly turn over the shad 
in the flour. 

Heat in a large frying pan three tablespoons melted fat or sweet oil, 
Jay the shad in the pan, split side downward, and rapidly fry for five 
minutes, or until a nice brown. Carefully turn it with a skimmer and 
fry for five minutes on the other side. Tave a nice, clean oak plank 
(board), lightly oiled on the surface with a {tablespoon oil; then care- 
fully lift the fish with the skimmter, lay it on the plank skin side down- 
ward, Spread half a tablespoon melicd butter over the shad. Place 
in a hot oven and hake for twenty minutes, Remove, spread a light 
matize Phdtel (No, 7) over, Decorate with quartered lemon and 
parsley greens and serve on the plank, 
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340. SLickp Cucumperrs * 


Peel and slice into very thin, even slices two small, sound, young, 
cold cucumbers, Place them in a small flat glass dish, Season with 
three tablespoons dressing, as per No, 863. Mix well and serve. 

341. Cucken Sautt, CrtoLe 
Remove the head and legs of a tender two-and-a-half-pound chicken; 
then cut into twelve even pigces, Heat in a sautoire two tablespoons 
olive oil, add the chicken; season with a teaspoon salt, half teaspoon 
while pepper and gently cook for fifleen minutes, or until a nice golden 
colour, frequently tossing the chicken meanwhile. 

Slice rather finely two medium, sound, white onions, two sound 
green peppers, and twelve very small, round, fresh mushrooms, peeled 
and thoroughly cleaned, and add all to the chicken. Mix well with a 
fork and cook on a steady fire for ten minutes, lightly mixing meanwhile. 
Then moisten with a gill broth, as per No! 701, add four medium, sound, 
ripe, peeled and. scecled tomatoes cut into small pieces; mix well, add 
one clove finely chopped garlic, one teaspoon chopped paisley and 
lightly mix, Cover the pan and let cook for fifteen minutes .more, . 
Dress on a hot dish and serve. 


342. ASPARAGUS, Horranpatse SAUCE 


Carefully open a quart can fine asparagus. Place in a saucepan 
with two quarts hot water, not boiling, and a tablespoon sali; warm up 
for ten minutes; carefully lift with a skimmer, drain thoroughly on a 
sieve, Then place on @ hot dish with a folded napkin and serve with 
a hot Hollandaise sauce, prepared as per No, 279, served in a bow! 
separately. 

343. Cimesrnur Puppine 


Two ounces raw beef marrow, half ounce remnants cakes or bread 
crumbs, half ounce butter, one ounce fine sugar, two whole raw eggs, 
three tablespoons crushed candied marrons (chestnuts), one tablespoon 
corn flour, {wo tablespoons picked dried currants and one good table- 
spoon Swiss kirschwasser. 

Pound the marrons to 2 paste in a mortar, then pass through a sieve 
into a bowl, Add the butter, briskly stir for six minules; add the sugar 
and eggs, one by onc; rapidly slir again for five minutes, or until of a 
creamy consistency. Then add all the other ingredients; thoroughly 
mix for ono minule, Lightly butter six individual pudding moulds, 
Fill them up with the preparation. Place the moulds in a pastry tin, 
pour’ hot water into the tin to half the height of the moulds, Set the 
tin in a hot oven to steam for twenty minutes, Remove from the oven, 
unmould on a hot dish and serve with a pineapple sauce separately. 


344. PinwarrLy Saucy 


Have two ounces granulaicd sugar ino saucepan with one and a 
half gills cold water on a hot range and boil for five minutes, lightly 
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mixing meanwhile. Then add two slices pineapple cut into amail 
dice pieces and boil again for five minules. Add one tablespoon kirsch; 
gently mix and serve, 


Saturday, Second Week of January 


BREAKFAST 


Grapo Fruit (130) Hominy (45) 
Eggs, Renauldt 
Pike Sauté, Meunitro 
Salisbury Steak 
Fried Potatoes, in Quarters 
Rice Cakes 


345. Eccs, Renautpr 


Skin and slice very fine three small uncooked couniry sausages. 
Heat in a frying pan one tablespoon butter, add the sausages and quickly 
cook for three minutes. Lightly butter six cocotle egg dishes, then 
equally divide the sausages into them, Crack two fresh eggs into cach 
dish. “Season with half saltspoon salt and half saltspoon while pepper 
(each dish), Pour over the eggs one tablespoon hot tomato sauce (No, 
16); spread a light teaspoon grated Parmesan cheese over each; place 
on a tin and set in the oven to bake for five minutes. Remove and send 
to the table. 

346. Prixe Sauté, Mrunibre 

Clean and well wipe six small, fresh pike. Season them equally 
with a teaspoon salt and half teaspoon pepper, then gently roll in flour. 
Heat in a frying pan three tablespoons leaf lard or oil, arrange the fish, 
one beside another, and fry for five minutes on each side. Dress them 
ona hot dish. Clean the pan of all fal, add one ounce butter, shufile 
the pan till the butter is a good brown; squeeze in the juice of half a 
lemon and pour over the pike; arrange six quarters of lemon around 
the dish; decorate with a little parsley greens and serve. 


347. SALISBURY SrrAK 


Mince very finely two pounds raw rump of beef, Season with one 
and a half teaspoons salt and a half teaspoon pepper, Break in one 
whole raw egg, mix well with the hand for five minutes. Divide the 
hash into six equal parts; give them a nice egg form; arrange on a double 
broiler; lightly glaze with a little sweet oil and broil for cight minutes on 
each side, Dress on a hot dish, giving them a crown shape, and serve. 


348, Frrep Porarors, IN QUARTERS 


Peel, clean and cut into quarters five medium-sized, sound potatoes. 
Plunge them into boiling fat and fry for twelve minutes. Lifl into a 
basket, sprinkle a teaspoon salt over them, shake well in the basket. 
Dress on a hot dish and serve, 
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349. Rice Caxrs a 


One-quarter pound rice flour, two eggs, half ounce powdered sugar, 
half pint cold milk and half ounce baking powder. Place all the ingre- 
dients except the powder in a bowl, sharply mix with a whisk for five 
minutes, then add the baking powder and gently mix for one minute, 

Lightly butter a large frying pan,-making four cakes at a time each 
two and a half inches in diameter. Cook for one and a half minutes 
on each side, Lift with a skimmer; place on a hot dish, Proceed the 
same with the olher and serve very hot with maple syrup separately. 


, 


LUNCHEON 


Frogs' Legs, Pouleite 
Veai Cutlots, Milanaise 
Spaghotti, Milanaise 
Lima Beans 
Pear Pie 


350, T'rocs’ Lees, PouLrrrr 


Clip off with a pair of scissors the claws of one and a half pounds 
fresh frogs’ legs. Neatly wash and dry well. Heat up ina sautoire half 
ounce butter, Add the frogs’ legs and season with a good half teaspoon 
salt and two gallspoons cayenne pepper, Mix with a fork and gently 
cook for five minutes. Then add four sound, yery finely chopped 
shallots, Mix well again and cook for six minutes more; add one good 
tablespoon flour, stir*well, moisten with half gill sherry, one gill hot 
milk and half gill cream, adding six sliced canned mushrooms, Mix 
ee with a fork and let cook for five minutes more, Add half teaspoon 
chopped chives, lightly mix, cook for two minutes longer. Dilute one 
egg yolk with a tablespoon cream and half ounce good butter; add to 
the frogs’ legs, continually toss while heating for two minutes without 
boiling, Pour into a chafing dish or soup tureen and serve. 


35%. VeEar Curers, MILANAISE 


Neatly trim and well flatten six nice veal cutlets, Season all over 
with a teaspoon salt and half teaspoon white pepper; lightly roll in a 
little flour, then lightly dip in a beaten-up egg and roll lightly in fresh 
bread crumbs. 

Heat well in a frying pan three tablespoons leaf lard, arrange in the 
pan, one beside another and slowly cook for ten minutes on each side, 
Have a spaghetti Milanaise in the centre of a hot dish. Dress the 
cutlets crown-like over the spaghetti and serve. 


352. SPAGHETTI, MILANAISE 


Have two quarts boiling water in a saucepan on the range with a 
tablespoon sali. Break three-quarters of a pound best spaghetti into 
strips one and a half inches long. Drop them into tle water and boil 
for twenty-five minutes, Drain well on a sieve; then place in a sautoire 
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with half ounce butter, three saltspoons salt and two saltspoons white 
pepper, adding two gills tomato sauce (No. 16), one medium truflle cut 
into fine julienne strips, eight sliced canned mushrooms, and one ounce 
cooked smoked beef tongue also cut into julienne strips; lightly mix, 
then cook for five minutes. Add two ounces graied Parmesan cheese, 
mix well, cook for two minutes longer and serve. 


353, Lima Brans 


Open a pint can of lima beans; plunge them into boiling water for 
five minutes, Drain well, then place in a saucepan with half ounce 
butter, half teaspoon salt, two salispoons pepper and half teaspoon 
chopped parsley, Mix well with a wooden spoon, thoroughly heat for 
five minutes, tossing gently once in a while, and serve. 


354. Pear Prt 


Remove the stems and peel eight medium, good, sound, fresh pears. 
Cut them in halves; remove the seeds, then cut into slices and place 
in a bowl, Season with two ounces vanilla sugar and half teaspoon 
ground cinnamon; turn them well in the seasoning, Then proceed to 
make the pie exactly as per No. 117, 

, 
DINNER 


Canapts, Moreno-Russe ' Radishos (58) 
Consomméd, Farina 
Oystois, Marinidre 
Mutton Steaks, Marchand de Vin Celery, Braisé 
Roast Leg of Venison, Currant Jelly 
Ealaiis, Chantilly 


358. CAnapis, Moreno-Russr 


Prepare six one-and-a-half-inch-square pieces of toast, Lighily 
and nicely spread a teaspoon Russian caviare on top of each toast, 
Chop very finely three sweet Spanish red peppers and evenly spread 
over the caviare. Dress on a dish with a few small leaves of well-cleancd 
and well-drained lettuce around the dish and serve, 


356. CoNsomaifi, FARINA 


Strain a consommé prepared as per No. §2 into another saucepan 
and set on a hot range. Wash well in cold water four ounces farina, 
thoroughly drain on a cheesecloth, and when dry drop the farina into 
the boiling consommé and continually mix with a whisk for ten minutes. 
Pour into a hot soup turcen and serve, 


357, Ovsrers, Marrnrbre 


Plunge twenty-four unopened fresh bluepoint oysters into plenty of 
cold, watey, brush them with a coarse brush very.carefylly, wash once 
more and drain thoroughly. Mince very finely ten medium, sound 
shallots and place in a large saucepan with half ounce butter, stir well 
while cooking for three minutes, then add the oysters, with shells; add 
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one gill white wine. Cover the pan and cook for ten minutes, Add one 
teaspoon chopped parsley and half clove crushed garlic. Season with 
a teaspoon salt and a sallspoon cayenne pepper, adding a gill good cold 
cream. Mix rapidly for one minute. Cover the pan and let cook again 
for ten minutes, Pour into a luge, deep dish and serve. 


358. Muuron Srraxs, Marcuanp pr Vin 


Mave your butcher saw off from a tender leg of mutton three nice 
mutton steaks of three-quarters of a pound each. Neatly trim off the 
skin all around them. Season with a teaspoon sali and half teaspoon 
while pepper, well divided all over. ‘ 

Tieat in a large frying pan half ounce melted butter, place the steaks 
in the pan and fry for eight minutes on each side. Dress on a hot dish 
and keep hot. Add to the gravy in the pan half a medium-sized, finely 
minced white onion, stir and cook until a nice light brown, then add half 
teaspoon flour, sti briskly, pour in half gill claret, half gill tomato sauce 
(No. 16), half gill demi-glace (No, 122), adding half teaspoon chopped 
chives or parsley and one clove sound, finely crushed garlic, Mix well 
with a wooden spoon and let reduce to half the quantity. Then pour 
over the steaks and serve. 


359. CrLery, Braisét 


Place a small mirepoix in a roasting pan, as per No. 271, with one 
ounce melied butter. Let the mirepoix get anice light brown, then 
lay six stalks fine, well-cleaned white celery over the vegetaloles. Season 
with a teaspoon salt and half teaspoon. while pepper; pour In hot water or 
broth to nearly cover thé celery, Briskly boil for five minutes on the range, 
Cover the celery with a sheet of buttered paper. -Set the pan in the oven 
for forly minutes. Remove, dress the celery on a hot dish and serve. 

N.B. Place the remaining mirepoix into the demi-glace pot (No, 122), 


360, Roasr Lee or VENtson, CurRANT JELLy 


Procure a five-pound piece from a tender leg of venison. ‘Divide the 
meat into two equal pieces (keep one half for Monday’s luncheon), 
Season the other hulf with a teaspoon salt and half teaspoon pepper, 
well rubbed over. Place it in a roasting pan; spread two tablespoons 
hot leaf lard over it, set in the hot oven to roast for forty minutes, turning 
it over once in a while, and frequently basting jt with its own gravy, 
Remove, dress on a hot dish. Skim off the fat from the gravy; strain 
the gravy over the venison. Decorate the dish with watercress and serve 
with three tablespoons currant jelly on a saucer separately. 


g6x. crams, Cransmry 


Prepare a pte-n-chonx, as per No. 336. Slide a tube one-third of an 
inch in diameter in the bottom of a pastry bag. Drop the paste into the 
bag. Have a well-cleaned pastry pan ready, then carefully press down 
the preparation on the pan, three inches long by half an inch wide. Set 
the pan in the oven and bake for twenty minutes. Remove and let cool 


i a 
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off for ten minutes. Make an incision with a knife at one side only, 
Then fill the apertures of the éclairs with a vanilla-whipped cream, as 
per No. 337. Dredge a little powdered sugar over them all and serve, 


Sunday, Third Week of January 
BREAKFAST 


Stewed Prunes and Peaches (169) 
Wheaten Grits (131) 

Eggs, Omar Pasha 
Broiled Beefsteaks (172) 
Potatoes, Lyonnaise (78) 

Scotch Scones 


362. Srewrp Prongs Anp PEACHES 


Prepare the above exactly the same as per No. 169, using same quan- 
tity of peaches instead of the peais. 


363. Ecos, Omar Pasna 


Poach twelve fresh eggs, as per No. 106, Lay two on each of six 
individual shirred-egg dishes and keep warm. Heat one and a half table- 
spoons melted butter in a small saucepan, add two tablespoons flour and 
thoroughly stir for one minute, then add two gills hot milk and briskly 
whisk until it comes to a boil, Season with half teaspoon salt, a salispoon 
cayenne pepper and half saltspoon grated nutmeg, adding two tablespoons 
grated Parmesan cheese and one raw egg yolk. Sharply whisk for two 
minutes, then equally divide the same over the eggs. Sprinkle half 
teaspoon grated Parmesan cheese over the eggs in each dish. Place in 
a hot oven to bake for three minutcs, Remove and serve. 


364. Scorer Scones 


Half pound sifted flour, one teaspoon baking powder, half pint cold 
milk and two saltspoons salt. Place the flour in a bowl, make a small 
fountain in the centre, place all the ingredients in it; then knead it Lhor- 
oughly with the hand to a thick paste, Roll it out to the thickness of an 
inch, Cut the paste into six equal square parts. Lightly butter a 
frying pan, heat it thoroughly, then place the scones in the pan, one beside 
another; set in a hot oven and when a good golden colour, which will 
take about twenty minutes, remove and serve, 


LUNCITEON 


Broiled Lobster, Sauce Ravigote 
Squab Pot Pie 
Omelette with Parmesan Cheese 
Angel Cake 


365. Bromep Lopster, SAvcE RAvIGOTE 


Cut away the large and small claws from three live lobsters of one 
and a quarter pounds cach, Split each one in two; arrange on a daquble 


* 
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broiler; scason with a teaspoon salt and two saltspoons paprika and 
baste with a tablespoon oil, Crack the claws with a cleaver, place in a 
small tin and bake in the hot oven for twenty minutes. Broil the six 
half lobsters on a brisk fire, the cut paris upward, for ten minutes; then 
place in a hot oven to bake for ten minutes more. Nicely dress all the 
lobsters on a large, hot dish with a folded napkin and serve with a hot 
Ravigole sauce (No. 366) in a bowl separately. 


366. Saucz Ravicorr, Hor 


Place in a mortar three anchovies in oil, two sound gherkins, one 
sound, medium shallot, one tablespoon freshly chopped parsley, one table- 
spoon chopped tarragon, half tablespoon chervil. Pound all well for five 
minutes, or untila fine paste; then rub through a fine sieve, Place in a 
small saucepan, add six tablespoons thick, hot cream; briskly whisk on 
the corner of the range for two minutes, then add onc egg yolk; briskly 
stir for two minules; add another egg yolk, briskly stir, then add another 
one and briskly whisk for five minutes. Remove the pan from the 
yrange; season with 2 good saltspoon salt and a saltspoon cayenne pepper. 
Stir for one minute more and serve. 


367, Squan Por Pir 


Singe, and remove the heads and feet of six fat, fresh squabs, Draw, 
wipe neatlyand cut into six pieces cach. Place in amedium-sized saucepan 
half ounce melted butter, two finely chopped white onions, half a chopped 
green pepper and one ounce salt pork cut into small, square pieces; stir 
well with a wooden spoon until a nice light brown colour; then add the 
squabs and cook until they atlain a good golden colour, being careful to 
mix with the spoon once in a while, Then gradually add two table- 
spoons Nour, briskly mix for two minutes; add one quart hot broth or 
hot water and mix well again for two minutes. Add one carrot cut in 
quarters, three leeks, lied up with four branches parsley and two bay 
leaves. Season with a leaspoon salt and half teaspoon white pepper, 
mix well for another minule; cover the pan and let gently simmer for 
twenty-five minutes, Remove the tied-up herbs and curois, Skim 
the fat from the surface of the broth, etc, Transfer the preparation 
into a deep pie dish, Sprinkle a tablespoon chopped parsley over; 
cover the pic with a pie paste (No. 117); trim well all around, then set 
in a hot oven to bake for seventeen minutes. Remove and serve. 


368. OmELerre wri Parmesan Corest 


Break eight fresh eggs into a bowl, Season with half teaspoon salt, 
half saltspoon cayenne pepper; add half gill cold milk; briskly beat up 
with a whisk for two minutes. Add two ounces grated Parmesan 
cheese; lightly mix, then proceed to make the omeleite as per No. 75, 
and serve very hol. 

369. ANcEL CAKE 


Beat up to a stiff froth six egg whites; then gently mix in three- 
quarters of an ounce powdered sugar and one ounce sifted flour, then 
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' 
thoroughly mix for one minute; transfer it into a lightly buttered pan 
and bake in a moderate oven for twenty minutes. Remove from the 
oven and let get cold. Cut the cake into six equal pieces and serve on a 
dish with a folded napkin, 


DINNER 
Blue Point Oysters (18) 
Celery (86) Olives ‘ 
Mulligatawney, Manila 
Salmon, Demidoff Potatoes, Loretto 
TendeiJoin of Beef, Larded, Treviso 
Sweetbreads Brais¢, Cvarina Peas with Mint 
Punch aux Roses 
Roast Capon Salad Romaine (214) 


English Pudding + 
Neapolitan Ice Cream 


370. MULLIGATAWNEY, MANILA 


Tlave the following atticles ready: Talf sliced carrot, one medium 
sliced onion, half medium sliced turnip, one sliced leek, one branch sliced 
white celery, one sliced parsley root, quarter of medium sliced eggplant, 
two sprigs bay leaf, one of thyme, two medium, ripe, sliced tomatoes, two 
sliced shallots, one bean sound, crushed garlic, one sound, sliced apple, 
one sliced green pepper, half ounce Jean raw ham or bacon cut into 
small dice pieces, two cloves and one piece lemon rind. 

Heat one ounce butter in a saucepan, add all the above ingredients 
and gently brown them for five minutes, mixing well with the spatule, 
Add one tablespoon flour, mix all well and allow to briskly cook for eight 
minutes, mixing with the spatule once in a while. Moislen with two 
and a half quarts hot broth (No. yor). Mix well with @ spoon; season 
with a light tablespoon salt, half teaspoon white pepper, a light saltspoon 
cayenne pepper and one saltspoon giated nutmeg, adding one good 
teaspoon curry powder diluted in a little water, Mix well again with the 
spoon and let gently simmer for one hour. Skim the fat off the surface; 
pass it through a straincr into another saucepan; add a tablespoon 
cocoanut milk or a tablespoon sweet cream, two tablespoons Joiled rice 
and two tablespooas cooked chicken cut into very small dice; mix 
a little while heating, but be very careful not to allow the soup to boil 
again afler the cocoanut has been added. Pour into a hot soup tureen 
and serve, . 

371. SAtMon, DEmiporr 


Procure three slices fiesh salmon one inch thick; place them in a 
saucepan with one gill white wine, one gill fish broth or water; half 
ounce good butter, one teaspoon salt and a saltspoon white pepper. 
Cover the fish with a buttered paper; place the saucepan on the fire, 
and as soon as if comes to a boil place the pan in a hot oven and 
bake for ten minutes. Remove from the oven; lift the pieces of fish 
from the pan with a skimmer, place on a hot dish and keep warm, 
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Place the pan with the giavy on the fie and let ieduce to one- 
quarter, which will take about five minutes; then strain though 
a cheesecloth into another saucepan, adding three egg yolks; shaply 
mix with a whisk for three minutes on the corner of the range. Diop 
in, little by little, two tablespoons very hot melted butter, continually 
stirring without allowing it to boil, Then pour the sauce over the 
salmon. Place six very thin slices of truMles on top of the salmon 
and serve. 


372. Porators, Lorrrre 


Have the same quantity of potato prepaiation as per potato biloche 
(No. 91). Divide it into six equal pats. Roll out each part on a 
lightly floured table to the thickfiess of a pencil, then cul into 
pieces two inches long. Gently place in a fiying basket and fry in 
boiling fat for two minutes; lift up, thoroughly diain; sprinkle a half 
teaspoon salt over them; dress on a hot dish with a folded napkin 
and serve, 

373. ‘TENDERLOIN oF Brer, TREVISE 


Tlave a piece of tenderloin of beef larded and cooked exactly the 
same as per No, 144. When cooked, remove it fiom the pan, i it 
on a hot dish and keep warm, Skim the fat fom the surface of the 
gravy; place the pan on the fire, pour in half gill tomato sauce (No. 16) 
and half gill demi-glace (No. 122); thoroughly mix with a wooden spoon; 
Jet boil for five minutes; strain the sauce through a Chinese strainer 
over the filet. Arrange six medium stuffed tomatoes (No. 30) around 
the filet and serve. 


374. Swrerprraps Brarsé, CzartNa 


Blanch six heart sweethreads as per No. 33. Neatly trim them all 
round. Cut two ounces lean .aw ham into thin stiips one inch long; 
then with the aid of a larding needle carefully lard the top of the breads, 
Finely slice one small carrot, one small white onion, two branches celery, 
two branches parsley and one ounce larding pork. Place these articles 
in a sautoire with half ounce butter; lay the breads on top, sprinkle over 
a teaspoon salt and half teaspoon pepper. Set the pan on the fire and 
nicely fry for six minutes. Pour in one gill white wine, then let reduce 
to almost a glaze,’ Pour in two gills hot broth (No. zor), Cover the 
breads with a uttered paper, then set in’the oven for thirty-five minutes, 
Remove, lift up the breads with a fork, lay on a baking dish, one heside 
another. Skim the fat from the surface of gravy. Heat in a small 
saucepan a tablespoon fresh butter, add six finely sliced, freshly peeled 
mushrooms and fry for five minutes, then mix in one ounce flour, pour 
in half gill cream and strain in the gravy of the swectbreads; briskly 
mix until it comes to a boil; ten add one egg yolk, sharply mix for one 
minute, Pour the sauce over the breads. Sprinkle a tablespoon grated 
Parmesan cheese over the breads, Sot the dish in the oven 10 bnke for 
ten minutes, or till a good golden colour, Remove and serve, 
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$ 375. Pras witm Mint 


Open a pint can of green peas; suppress the water, plunge them in 
slightly salted boiling water and boil for two minutes. Drain, then 
place in a saucepan with a teaspooh butter, half teaspoon salt, one salt- 
spoon white pepper, half teaspoon sugar and half teaspoon very fresh, 
finely chopped mint. Toss all well on the fire for one minute and serve 
i2 a hot vegetable dish, 


376. Lemon Icz 


Place in a bowl half pound granulated sugar, one quart lukewarm 
water; squeeze in the juice of three medium, sound lemons, the grated 
tind of one lemon and the white of an egg. Briskly mix with a wooden 
spoon for five minutes, Strain through a Chinese strainer into a small 
ice-cream freezer. Cover the freezer, place in a tub with broken ice 
mixed with rock sali all round; then freeze for thirty-five minutes, 


377. Puncrt’ Aux Roszs 


Pour a tablespoon rose flavouring into the freezer of the above lemon 
water ice when ready; mix well with the wooden spoon, then fill up six 
sherbet glasses and serve, 


378. Roast Caron 


Pick all the feathers out, cul off the head and feet, draw, singe and 
wipe the inside of a tender capon of five and a half to six pounds, Sprinkle 
the inside with a teaspoon salt; truss well; place a thin piece larding pork , 
on the breasts of the capon, tying a string around, Lay it in a roasting 
pan with quarter gill cold water; place in a moderate oven and roast for 
thirty minutes; then turn it over, baste all over with ils own gravy and 
roast for forty'minutes more. Remove it, untruss, dress on a hot dish, 
decorate with watercress all around. Skim the fat from the gravy, then 
pour in two tablespoons broth, boil for two minutes. Strain the pravy . 
over the capon and serve. 


379. Enoristr Puppine 


Have in a bow! two ounces granulated sugar, three whole raw eggs, 
two ounces sifled flour, one ounce dry cake or bread crumbs, half ounce 
candied lemon, one ounce picked currants,* half ounce chopped raw 
beef marrow, half ounce chopped citron, two tablespoons Jamaica rum, 
one teaspoon pounded allspice, one saltspoon salt and one gill cold milk, 
Mix all the ingredients with a wooden spoon until thoroughly amalga- 
mated. 

Lightly butter and flour six small moulds, then fill them up with the 
preparation. Place the moulds in a baking tin, fill up with boiling 
water: to half the height of the moulds. Set in the oven for thirty-five 
minutes. Remove from the oven, Unmould on a hot dish; pour a 
brandy sauce over and serve hot, 


*To clean and propare Sultana currants and raisins for pastry, see No, 328%. 
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380. Branpy Sauce 


Place in a saucepan one and a half ounces granulated sugar, one gill 
cold water, the rind of one-quarter of a lemon and let come to a boil, 
then add two and a half tablespoons brandy and half tablespoon good 
butter, remove the pan from the fire and briskly whisk the sauce till the 
butter is melted, Remove the lemon peel and use as directed. 


381. Neavorrran Icr Cream 


Prepare a quart vanilla ice cream exactly the same as per No, 42. 
Haye a well-cleaned quart brick mould with the bottom lined with a 
sheet of white paper. Place one-third the prepared vanilla into the 
mould and keep it buried in ice, Have a clean, empty pint tin can on 
ice, then drop another third of the vanilla into the can. Mash and 
stiain through a sieve six tablespoons preserved strawherries and drop 
the liquor into the freezer with the remaining third of the vanilla, adding 
two drops strawberry colouring. ‘Thoroughly mix with a wooden spoon 
and let stand in the freezer. Pour one teaspoon pistache essence into 
the tin can containing one part of the vanilla, Mix briskly with a 
wooden spoon, Remove and spread the strawberry ice cream from 
the freezer over the vanilla in the brick, then the pistache over the straw- 
berry cream, Arrange a piece of white paper on top of the pistache. 
Close the mould and bury it in the tub in which the vanilla was first 
prepared; then freeze for fully one hour, Remove the brick, dip the 
tin in lukewarm water for a few seconds, wipe well; unmould on a cold 
dish with a folded napkin and serve. (As soon as you begin to prepare 
the Neapolitan brick, it should be done as rapidly as possible so as Lo 
avoid melting.) 


Monday, Third Week of January 


BREAKFAST 


Baked Apples (44) 
Boiled Rice (275) 
Egy, Cleveland 
Tindon Haddock (70) 
French Mutton Chops (49) 
Hashed Potatoes in Cream (a0) 
RPlannel Cakes (136) 


382, Ecos, CrevEranp 


Carefully skin three fresh lamb kidneys, then cut into thin slices, 
Heat a tablespoon melted butter in a smatl frying pan, add the kidneys; - 
season with half teaspoon salt and two salispoons white pepper; toss 
well while cooking for five minutes. Pour in one tablespoon good 
sherry, two tablespoons tomato sauce (No. 16), two tablespoons demi- 
glace (No, 122), adding six sliced canned mushrooms and half teaspoon 
finely chopped parsley; stir well with a wooden spoon while cooking for 
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two minutes, Lightly butter six individual shirred-cgg dishes; carefully 
break two fresh egys into cach dish. Place in a hot oven for five minutes. 
Remove them from the oven; divide the kidneys evenly over the eggs 
and serve, 


LUNCHEON 


Stuffed Devilled Crabs (x0) 
Goulash of Venison with Dumplings 
Macaroni & Ja Crame 
i Orange Custard Pie (316) 


383. GouLasm or Venison wit DumpLincs 


Cut two pounds raw venison from a leg into pieces one end a, half 
inches square. Ifeat one tablespoon butter in a saucepan, add the 
venison; season with a saltspoon salt and half teaspoon paprika, Stir 
well with a wooden spoon and briskly cook for ten minutes, or until a. 
good golden colour; then add one tablespoon flour, a sliced carrot and 
asliced onion. Stir well again; moisten with a gill claret, half pint broth 
or hot water, half gill tomato sauce (No. 16) and one gill demi-glace (No. 
122), adding a sprig bay leaf and a saltspoon thyme, Stir with the spoon 
and let boil for five minutes; then add two medium, raw potatoes, peeled. 
and cut into pieces three-quarters of an inch square. Cover the pan and 
slowly cook for ten minutes. Place the pan in a hot oven and cook 
again for forty minutes. Remove from the oven, take up the bay leaf, 
skim the fat from the surface. Pour the goulash into a hot dish and 
serye with six dumplings placed over. While the goulash is in the oven 
prepare the’dumplings. us 


384. DuMPLINGs FoR STEWS, ETC, 


Have in a saucepan half gill hot water, haif gill hot milk and a table- 
spoon butter; place the pan on the fire, and as soon as it comes to a boil 
add three tablespoons sified flour, Stir well, then add one raw egg, 
stir well for two minutes, add another egy, stir well for two minuies, 
then add two tablespoons plain mashed potatoes. Season with half 
teaspoon salt and two saltspoons white pepper; mix well with the spoon. 
Tlave in a pan two quarts boiling water and half teaspoon salt. Drop 
the preparation on a lightly floured plate; divide it into twelve equal 
parts; gently roll them up to round shape, then plunge into the boiling 
water and cook for five minutes, Lift with a skimmer,drain well and serve. 


385. How to Coox Macaronr 


Have in a saucepan three quarts boiling water. Season with half 
tablespoon salt. Plunge in half pound best quality unbroken macaroni 
and boil for forty minutes. Neatly drain on a sieve and use as required. 


386. Macaroni In CREAM 


Place one and a half tablespoons butter in a saucepan, adding one 
, 800d tablespoon flour; briskly stir and heat for two minutes, then add 
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one gill hot milk and one gill cold cream, Season with three saltspoons 
salt, one saltspoon cayenne pepper and one saltspoon grated nutmeg; 
stir well, then drop in the macaroni, as per No. 385, and gently cook 
for two minutes, lightly mixing with a fork; add half ounce grated Par- 
mesan and half ounce grated Swiss cheese, Carefully mix with the 
fork without breaking while cooking for one minute. Serve very hot. 


386A, ORANGE CustarD Pir 


Prepare the above pic exactly the same as lemon custard pic (No. 316), 
but using the same quantity of orange flavouring instead of the lemon 


flavouring, , 


DINNER, 


Radishes (58) Olives 
Potnge, Paysanne 
Broiled Iresh Mackerel 
Sliced Cucumbers (340) 
Caneton ’ 1'Estiagon Potato Crouettcs 
Haricots Verts, & l'Anglaiso 
Ronst Leg of Lamb, Mint Sauco 2 
Colery and Apple Salad with Mayonnaiso 
Ginger Padding 


387. Poracr, PAYsANNE 


One small sliced ‘red carrot, one small sliced turnip, one small 
sliced onion, two sliced lecks, one branch sliced white celery, four small 
sliced cabbage leaves, all sliced exccedingly fine; two pounds lean raw 
rump of beef and a few beef bones. ‘ 

Have three and a half quarts boiling water in a large saucepan with a 
tablespoon salt and a teaspoon white pepper; add the heef and the bones; 
cover the pan and let boil for fifteen minutes, Uncover, skim off the 
scum and add the above vegetables, Cover the pan again and slowly 
boil for two hours, Remove the beef and bones (keep the beef for 
to;merrow). Skim the fat from the surface of the broth. Pour the 
soup into a hot soup tureen, add six slices I'vench bread toasted and serve. 


7 388. Broiep Fresi Mackeren 


Neatly clean and wipe a fine, fresh mackerel of {hree pounds; split 
open through the back; ‘suppress the head as well as the spine bone. 
Have a yery light tablespoon oil on a plate with a teaspoon salt and half 
teaspoon white pepper; mix well, then repeatedly roll the fish in the 
seasoning; arrange on a broiler and broil on a moderate fire for six 
minutes on each side. Remove, dress on a hot dish; spread a little 
maitre d’hdtel butter (No. 7) over; decorate with a little parsley greens 
and six quarters of sound lemon and serve.’ 


389. CaNrron A WESTRAGON ' 


Cut off the head andl legs, draw and neatly wipe the inside, of a, fat 
five-pound duckling (Caneton). Singe and truss; place a mirepoix, 
as per No, 271, in a large saucepan; lay the bird over the mirepoix 
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. ‘ 
Season with two teaspoons salt and one teaspoon white pepper, adding 
one ounce melied buticr. Place the pan on a brisk fire and let cook 
for fifteen minuies, turning over once in a while, Add two tablespoons 
flour to the mirepoix, stir well with a spoon; pour in one-quarter pint 
claret, half pint beef broth (No. 7oz) and half pint tomato sauce (No. 16). 
Mix well again, cover the pan, Jet boil for ten minutes, 

Have three branches fresh or preserved tarragon, pick off all the 
leaves, put them aside and acld the stalks to the duck. Place the pan 
in a hot oven for forty-five minutes, turning the duck once in a while. 
Remove, untruss, place on a hot dish and keep warm. Place the pan 
on the fire, skim the fat from the surface of the sauce and briskly boil 
for eight minutes. Strain the sauce through a sieve into another sauce- 
pan, add the tarragon leaves and ten sliced mushrooms, then let the 
sauce reduce to half pint, mixing occasionally meanwhile. Pour the 
sauce over the duck and serve, 


390, Poraro Croquerrus 


Have a preparation ready, as per potato brioche (No. gz). Divide 
it into six equal parts, dredge a little flour on a corner of the table, roll 
out cach piece to cork shape. Dip them in a beaten-up egg, then roll 
lightly in bread crumbs; arrange in a frying basket and fry in boiling fat 
for five minuics, Lift them up, thoroughly drain, dress on a hot dish 
with a folded napkin and serve. 


gor. Srrinc Brans, A L’ANGLAISE 


Open a pint can of string beans; drain the water off, plunge them 
into boiling water for five minutes. Drain on a sieve; place in a saucepan 
with a teaspoon salt, two saltspoons white pepper and one ounce butter; 
divide into small bits, mix well with a fork while heating for a few 
seconds, then serve on a vegetable dish. 

392. Roast Lea or Lamp, Mint Sauce 


Procure a medium-sized, tender leg of lamb, from five and a half 
to six pounds. Season with a tablespoon salt and half teaspoon while 
pepper, well rubbed all around. Place the leg in a roasting pan, pour 
in three tablespoons hot fat and three tablespoons cold water, Place 
in a hot oven to roast for one hour and twenty minutes, taking care to 
baste it quite frequently with its own gravy. Remove it, dress on a hot 
dish, skim the fat from the surface of the gravy, then strain the gravy 
over the leg. Decorate with a little watercress and serve with mint 
sauce (No. 256) separately. 

393- CELERY AND Apple SALAD wrt MAYONNAISE 


Scrape, pare and thoroughly clean and drain well two stalks crisp 
white celery. Peel and core three medium, sound apples, Cut both 
celery and apples into thin julienne-shaped strips, Place them in a 
salad bowl. Season with three tablespoons salad dressing (No. 863); 
gently mix, and just before serving add’ two tablespoons mayonnaise 
(No. 70); mix again and serve immediately. 
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304. GiINncER PuppInG 


Place in a basin one ounce butter, two raw eggs and one saltspoon 
salt, Sharply mix with a wooden spoon for five minutes, Add one and 
three-quarter ounces granulated sugar, one level tablespoon grated, 
preserved ginger, one ounce remnants of cakes or bread crumbs, two 
gills cold milk and one teaspoon vanilla essence. Mix all well together 
with a wooden spoon for five minutes. Then fill up six lightly buttered 
individual pudding moulds. Place the moulds in a small roasting tin, 
pour in boiling water up to half the height of the moulds, place in a hot 
oven for thirty minutes. Remove, unmould on a hot dish. Pour a 
Sabayon sauce over them, prepared as per No. 102, and serve. 


Tuesday, Third Week of January 


BREAKFAST 


Oranges (104) 
Quaker Oats (ros) 
Green Omelette 
Broiled Satsages (241) Tried Potatoes (8) 
Cerealine Cakes 


305. GREEN OMELETTE : 

Hash up together very finely three branches thoroughly washed 
possley: same quantity very fresh watercress and the green part of a 
branch chervil, and place the herbs in a bowl. Carefully break in eight 
fresh eggs, adding half gill cold milk. Season with half teaspoon salt 
and tio sallspoons white pepper; sharply beat up the whole together 
for two minutes with a fork, and then proceed to make the omelette 
same as in No. 75. 

396. Crrnarine CAKES 

Place in a basin quarter of a pound cercaline flour, break in two 
eggs, add half ounce powdered sugar, half pint cold milk and one salt- 
spoon salt; briskly whisk up for five minutes; add one teaspoon baking 
powder; gently mix for half-minute, Heat in a large frying pan one 
tablespoon melied butter, then drop in, with a ladle, batter to make 
four separate cakes two and a half inches in diameter each. Cook 
for one and a half minutes on each side, Dress on a hol dish, then 
proceed to prepare cight more in a similar way and send io the table 
with maple syrup separately. 


LUNCHEON 


Fried Soft Clams with Bacon 
Mironton of Beef 
Spinach with Cream 
Apricots with Rice , 


397. Frrep Sorr Crams 
Procure thirty-six good-sized, fine, fresh, soft clams, without the 
shells, ‘Discard all stringy and sandy parts, keeping nothing but the 
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perfect bodies. Place them on a plate; season with a teaspoon salt, 
half teaspoon paprika; mix well in the seasoning, lightly roll in flour, 
then dip lightly in beaten egg and lastly in bread crumbs, Plunge in 
hoiling fat and fry for five minutes. Lift up with a skimmer, thoroughly 
drain, sprinkle a teaspoon salt over them evenly, Dress on a hot dish; 
arrange six thin slices broiled bacon (No. 13) over them, decorate the 
dish with six quarters of lenion and serve. 


308. Mironton or Burr 


Peel and slice very finely three medium, sound, white onions and 
place them jn a frying pan with one ounce melted butter and gently 
brown for five minutes, lightly stirring meanwhile. Thicken with two 
tablespoons flour, briskly stir for one minute, then shift the pan on the 
corner of the range. 

Slice the two pounds boiletl beef left over from yesterday inlo pieces 
one-quarter of an inch in thickness and one and a half inches square 
and add to the onions; mix well with a wooden spoon. Season with a 
level tablespoon salt, half teaspoon white pepper, two salispoons grated 
nutmeg, adding three-quarters of a gill gobd vinegar, half pint hot broth 
(No. 71), half gill tomato sauce (No. 16) and one gill demi-glace (No. 122), 
Mix all well, Cover the pan, boil for five minutes, then place the pan in 
a hot oven for forty minutes. Remove from the oven; add half teaspoon 
chopped parsley and half teaspoon minced chives; mix a litile, then pour 
into a hot dish and serve, 


399. SPINACIL wirit CREAM 


Procure three quaris fresh spinach, Discard all stale leaves 
or stalks, if any adhering; then wash in three different fresh 
waters, take them up and drep into a pan with one gallon 
boiling water with a tablespoon salt and Iet boil for five minutes, 
Drain well on a sieve and completely squeeze ithe water out, 
then hash up very finely. TIave one ounce melted butter in a 
saucepan with two tablespoons foyr; stir well with, a wooden 
spoon while heating for-one minute; then pour in three-quarters 
of a gill cold cream and same quantity cold milk. Season with a 
tcaspgon salt, one salispoon cayenne pepper and a salispoon grated. 
nulmeg and briskly whisk for one minute. Add_ the -spinach, 
mix well with a spoon, cook for five minutes and serve in a yege- 
table dish. 

4oo. Apricots wirm Rick ; 

Wash and drain well one gill best quality rice; place it in a‘small 
saucepan with one pint cold milk, one saltspoon salt, three tablespoons 
powdered sugar, one teaspoon vanilla essence and the rind of a quarter 
of a sound lemon, Stixwell with a wooden spoon. Set the pan on the 
fire and let slowly cook for fifty minutes, stirring once in a while mean- 
time. Dress the rice on a hol dish. 

Open a pint can of apricots, drop them with the liquor into a small 
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saucepin and let come to a boiling point. Lift the apricots up with a 
skimmer, arrange on top of the rice. Pour one tablespoon Swiss kiisch 
into the liquor of the apricots, boil for ten minutes, then pour the liquor 
over the apricots and serve, 


DINNER 
Celery (86) Olives 
Cream of Jerusalem Artichokes 
Halibut Steaks, Colbert Sauce Potatoos, Bignon 
Craunettes of Lamb, Macdédoino 
Roast Chicken, with Ciess Doucette Salad (180) 


Pudding, Weimar 


4ox. CREAM OF JERUSALEM ARTICHOKES 


Peel and wash well in cold water twenty-four medium, sound, Jeru- 
salem artichokes; place them in a saucepan with half sliced carrot, half 
sliced onion, two well-cleaned sliced lecks, one sliced stalk celery, one 
chopped branch fresh parsley, one quart broth on water, one quart 
milk, Season with a teaspoon salt, one saltspoon cayenne pepper and 
one saltspoon grated nutmeg, Cover the pan and Iet slowly boil for 
thirty minutes, 

Have in a saucepan one ounce melted butter and two ounces flour, 
Stir well while heating for one minute. Strain the artichokes, ete, 
through a Chinese strainer into this saacepan and briskly whisk ‘for 
two minutes; as soon as {t comes to a boil add one gill cold cream and 
half ounce good butter; whisk briskly for wo minutes, then strain the 
cream through a cheesecloth into a hot soup turcen and serve with a plate 
of byead croutons No. 23 separately, 


4oz, Harinur Srraxs, Cornerr Sauce 


Have a teaspoon olive oil, a teaspoon salt and half teaspoon white 
pepper on a plate; mix well, then réll three halibut steaks of three-quarters 
of a pound each in the seasoning. Arrange on, a broiler and’ broil for 
six. minutes on cach side. Remove, place on a hot dish, pour a hot 
Colbert sauce, prepared as per No, zaz, over the fish and serve, 


403. Porators, Bicnon 


Neatly wipe six medium, round, sound, wnpecled potatoes, Place 
them on a tin and bake in the oven for forty minutes, Remove, cut in 
halves, scoop out the “meat” and place it in a bowl, keeping the shells, 
Season with a teaspoon salt, two saltspoons'white pepper and a sallspoon 
grated nutmeg, adding one gill hot milk, one tablespoon good butter, 
Lightly brown for two minutes in one icaspoon butter, two skinned 

“and sliced country sausages and six very finely chopped shallots and add 
it to the potatocs, Mix well with a wooden spoon for five minutes, 
Then fill up the potato shells with the mixiure, Place on a tin; sprinkle 
a tablespoon grated Permesan cheese over them, equally divided, Place 
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in a hot oven and bake for ten minutes, or until a nice golden colour, 
Remove, place on a hot dish with a folded napkin and serve, 


404. Croguettrs or Lams, Mactnoine 


Pick off all the meat from the leg of lamb left over from yesterday 
and cut into very small dice pieces. Tash very finely one white onion, 
place in a saucepan with one and a half ounces butter and gently cook 
for five minutes; then add two ounces of flour; stir well, pour in one.pint 
white broth; mix well, and when it comes to a boil add the Jamh; mix 
well. Scason with one teaspoon salt, half teaspoon white pepper and a 
saltspoon grated nutmeg; stir well and cook for fifteen minutes, mixing 
occasionally, Add one tablespoon chopped parsley and three raw egg 
yolks; briskly mix and cook again for five minutes. Remove the pan 
from the fire, add two ounces bread crumbs, mix for one minute; then 
transfer it on a cold dish and let cool off. Divide the preparation into 
twelve equal paris, Lightly flour a corner of a table, gently roll out 
each piece into croquette shape, dip them in the whites of two beaten 
eggs, then lightly roll in bread crumbs; place in a frying basket and fry 
in boiling fat for five minutes. Remove, drain thoroughly. Dress on a 
hot dish in crown form, Fill up the centre with a hot macedoine, pre- 
pared as per No. 233, and serve, 


4o4A, Roast CHICKEN WITH WATERCRESS 


Prepare and roast a tender Philadelphia chicken precisely the same 
as Lid No. ago, Dress it on a hot dish, decorate with a lite watercress 
and serve. 


4os, Wartmar Puppive 


Place in a large bowl two ounces good butter and thoroughly stir 
with a wooden spoon for ten minutes; then add the yolks of three eps, 
one by one, sharply stirring meanwhile; add two ounces grated cocoa, 
two ounces granulated sugar and one gunce cake or bread crumbs. Mix 
wel] for one minute, then add the whites of the three eggs, well beaten 
up, and gently mix with the skimmer for half minute. 

Fill six lightly buttered individual pudding moulds with the prepara- 
tion ; lay the moulds in a tin, pour boiling water up to half their height; 
set in the hot oven for thirty minutes. Remove, unmould on a hot dish, 
Pour a chocolate sauce over them and serve. 


406. CrocoLare SAuch 


Pour half pint cold milk in a small saucepan with two ounces grated 
chocolate; place the pan on the fire and slowly boil for two minutes, 
occasionally stirring. Have in another small saucepan two ounces 
granulated sugar with two egg yolks and quarter of a {easpoon vanilla; 
briskly whisk for two minutes; then gradually add the milk and choco- 
late, whisking constantly meanwhile. Place the pan on the fire and 
continually whisk for five minutes. Strain the same through a Chinese 
strainer and use as directed. 
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Wednesday, Third Week of January 


BREAKFAST 


Sliced Pineapples 
«Hominy (45) 

Eggs, Point du Jour 
Fried Frost Fish 
Buoiled Mutton Kidneys (295) 
Potatoes Sautées (135) 
Rice Cakes (349) 


407. Sticrn PINEareLEs 


Peel, neatly trim and pick all objectionable eyes out of a very small, 
sound pincapple. Cut in half, lengthwise; cut out the hard part in the 
centre, then slice into thin slices. Place them in a vessel. Season with 
three tablespoons powdered sugar, pour in two tablespoons Jamaica 
rum, Mix well. Dress on a cold dish, pour the liquor over and serve. 


408. Eccs, Pownr pu Jour 


Lightly butter six well-cleaned individual shirred egg dishes. Break 
two fresh eggs into each dish. Divide half teaspoon salt and two salt- 
spoons while pepper among them evenly. Place in the oven for five 
minutes. Remove, arrange a very thin slice of truffle on top of each 
egg yolk and serve, 


409, Frirp Frosr Fisn 


Clean and neatly trim three medium, fresh frost fish, Have two 
tablespoons cold milk on a plate with a teaspoon salt and half teaspoon 
white pepper; mix well, then roll the fish in the seasoning and then in 
flour, icat in a frying pan two tablespoons olive oil, place in the fish 
and fry on a brisk fire for seven minutes on cach side. Dress on a hot 
dish, decorate with parsley greens and six sections of lemon and serve, 


LUNCHEON 


Lobster, Amerleaina 
Roulatle of Beef, Artecyin 
Baked Potatoes (683) 
Poach Pio 


410, Lopster, AMERICAN STYLE 


Wash well two fresh lobsters of twa pounds each; cut each one inte 
twelve pieces. Place in a frying pan two tablespoons melted butter, 
and when thoroughly hot add the lobsters, Scason with a level table- 
spoon salt and a light teaspoon paprika. ‘Mix well with a wooden spoon 
and let cook for ten minutes, mixing occasionally. 

Hash up very finely six sound shallots, half green pepper, the red 
part of a medium carrot, one bean garlic, two branches parsley, one 
salispoon thyme, one sprig bay leaf, and add all to the lobster. Mix all 
well for one minute, then add half gill sherry, two tablespoons brandy 
and four medium, ripe, pecled, seeded tomatoes, cul into small pieces. 
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Mix well again, cover the pan and let cook on a rather brisk fire for fit- 
teen minutes, Dress on a hot dish and serve. 


4i1. RouLape oF Brrr, ARLEQUIN 


Procure a piece of the flank of beef, of three pounds, twice as long 
as wide; trim off the fat, split it in (wo in the centre, crosswise, without 
separating. Season with a teaspoon salt and half teaspoon white pepper, 

Prepare a stuffing as follows: Three raw country sausages, skinned, 
tivo ounces fresh bread crumbs, one salispoon thyme, half tablespoort 
chopped parsley, one ounce cooked lean ham cut into small pieces, two 
raw eggs, one salispoon grated nutmey, half teaspoon salt, half teaspoon 
white pepper and one medium-sized onion, finely chopped and lightly 
browned in butter. Thoroughly mix the whole together until well 
amalgamated, and then spread the stuffing evenly over the cut-apart 
beef. Roll up lightly, tic all around with a string. Place a mirepoix, 
as per No, 271, in a large frying pan, lay the roulade on top, drop two 
tablespoons melted Jard at the bottom of the pan, place the pan in a hot 
oven to hake for twenty-five minutes, or until a nice golden tint, Then 
add two tablespoons flour, stir it well in the bottom of the pan with a 
spoon; add to the pan one gill claret, half pint hot broth or water, one 
gill tomato sauce (No. 16) and one gill demi-glace (No. 122). Mix well 
again; reset the pan in the oven and bake fifly-five minutes, turning the 
beef occasionally, Remove, untic, place on a hot dish and keep warm, 
Strain the gravy through a Chinese strainer into another saucepan, skim 
off the fat from the surface and let the sauce reduce on the fire to three- 
quarters of a pint; add three good-sized sliced pickles and three sweet 
Spanish peppers (red) cut into small, square pieces. Briskly cook for 
five minutes more, untie the roulade, pour half of the sauce over it, 
Pour the other half into a saucebowl and serve separately, 


412. Pracit Pim 


Open a pint can of fine peaches. Slice into thin slices. Sprinkle 
three tablespoons of fine sugar over them, thoroughly mix. Prepare a 
pie paste as per No, 117 and proceed to finish the pie the sume way. 


DINNER 


Oysters (18) 
Olives Anchovies on Toast (41) 
Potaga Santé 
Baked Shad, Madrid Potatoes, Dauphine 
Small Siloin, Cassorole Mascotte 
Mousse of Ifum, en Caisse 
‘Roast Saddle of Venison, Currant Jelly 
Watercress Salad 
Scotett Pudding 


413. Poracr Sanré 


Have in a saucepan three ounces Jean salt pork cut into small pieces, 
one sliced white onion, three small sliced lecks, two sprigs bay leaf and 
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one tablespoon melted butter. Place the pan on the fire, stir with a 
wooden spoon and cook until a nice golden colour; add six large, peeled, 
well-washed and sliced raw potatoes; moisten with two and a half quarts 
hot water; season with a teaspoon salt, half teaspoon pepper and a salt- 
spoon grated nutmeg. Mix all well together; cover the pan and let 
slowly simmer for forty-five minutes. Carefully clean and suppress 
the stalks of one quart fresh sorrel, cut into thin slices. Place in a 
saucepan with half ounce butter and briskly cook for five minutes, con- 
tinually mixing with a wouden spoon, ‘Then strain the purée into the 
sorrel pan through a Chinese strainer; mix all well together and let boil 
for thirty minutes; add a pint cold milk; mix again and let it come to a 
boil; then add one egy yolk beaten up in half a gill cream; mix well, heat 
without boiling for lwo minutcs. Pour into a hot soup tureon and serve, 


414. Baxep Siap, Maprip 


Procure half a fine, fresh two-and-a-half-pound shad. Scale, remove 
the backbone and neatly wipe. Season with a teaspoon salt, half tea- 
spoon while pepper, well rubbed in all over. Lightly oil the bottom of 
a roasting tin; place the fish in the tin, spread a tablespoon oil over the 
fish, then place in the oven to bake for ten minutes. Draw the pan to 
the oven door. Slice thice fine, ripe tomatoes, carefully place the slices 
on top of the fish. Finely shix four sound shallots with a small green 
pepper and sprinkle over the tomatoes, Season the op with half tea- 
spoon salt and a saltspoon Spanish safiron, well distributed, reset the pan 
in the hot oven and bake for fifteen minutes longer. Remove, lift up the 
fish with a skimmer, Dregs on a hot dish, pour the gravy over and serve. 


41g, Porarors, DaurHine 


Pour a gill cold milk into a small saucepan, add one tablespoon 
melted butter, stir well, and when it comes to a boil add one and a half 
ounces sified flour, stir well; break in one whole egg, stir briskly; add 
another egg, briskly stir. Now add two quite large, freshly boiled 
potatoes. Mash, thoroughly stir; break in another egg, briskly stir 
again. Season with a teaspoon salt, half salispoon cayenne pepper and. 
half saltspoon grated nutmeg; mix well while cooking for two minutes, 
With a tablespoon take up as much as the spoon can hold of the prepar- 
ation and immediately drop it into bojling fat; rapidly proceed in like 
manner with ihe rest of the preparation and fry for ten minutes, gently 
twning with the skimmer. Remove, thoroughly drain on a cloth, 
Dress on a hot dish with a folded napkin and serve. 


416. Srrroi Steaks, CassrRote Mascorre 


Have two sirloin steaks of one and a quarter pounds each, Trim 
well and flatten nicely, Season with a teaspoon salt and half teaspoon 
white pepper. Heat in an carthen pan one tablespoon melted butter; 
lay the steaks in the pan and cook on a hot range for seven minutes on 
each side, Take them up and keep warm on a dish. 

Cut into halves and slice three medium, sound, white onions and 
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place in ihe pan with the gravy. Season with half teaspoon salt, toss 
well once in a while as they cook for ten minutes, then place the 
steaks over the onions; pour in half gill hot demi-glace (No. 122) and 
quarter of a gill claret, adding half pint canned, drained, green peas. 
Arrange all around the steaks, Cook for five minutes. Sprinkle a‘ 
teaspoon finely chopped parsley over and send the casserole to the table. 


417. Moussz or Tiam in Casrs 


Finely mince one pound lean cooked ham, place it in a mortar with 
the yolks of two eggs and pound to a paste; then press through a sieve 
into a bowl, Season with a saltspoon grated nutmeg, a saltspoon 
cayenne pepper, adding one tablespoon sherry wine; mix well with a 
spoon, then gradually add one gill cold cream, continually mixing mean- 
while. Beat to a stiff froth three egg whites and gently mix with the 
preparation, Fill up six small paper cases. Place the cases in a tin 
and bake in the oven for fifteen minutes. Remove, dress on a dish with 
a folded napkin and send to the table, 


418. Roast SADDLE oF VENISON, CURRANT JELLY 


Procure a nice small saddle of venison of about four pounds. Neatl 
tie it with string all around. Season with a level teaspoon salt and half 
teaspoon pepper, well rubbed in, Lay thé saddle on a small roasting 
tin; pour a tablespoon hot fat over the saddle and two tablespoons water 
in the bottom of the pan, Set in the oven and roast for forty-five minutes, 
being careful to turn and baste with its own gravy quite frequently, 
Remove from the oven, dress on a hot dish; skim the fat from the sur- 
face of the gravy, then strain the gravy over the venison and send to the 
fable with currant jelly, separately. 


41g, Watercress SALAD 


Carefully discard any stale leaves and neatly trim the stalks; wash 
well and thoroughly drain two good-sized bunches very fresh watercress; 
place in a salad howl; scason with three tablespoons salad dressing, as 
per No. 863. Gently but quickly mix and immediately serve. : 


420, Scotcit PuppING 


Soak in a cup of cold milk two ounces bread crumbs for five minutes, 
Take up the bread with the hand, press out the milk and place in a sauce- 
pan with one ounce raw beef marrow, chopped up. Mix all well to- 
gether with a wooden spoon for one minute, then add one ounce grann- 
Jated sugar, one ounce picked currants, one tablespoon rum, half tea. + 
spoon vanilla essence and three egg yolks. Sharply stir with a wooden 
spoon for five minules. Beat up the white of the three eggs to a stiff 
froth and add to other preparation, gently mixing. Then fill up six 
lightly buttered individual moulds, place them into a pastry tin with 
boiling water up to half their height. Place in the oven to bake for 
thirty-five minutes, Remove, unmould on a hot dish, Pour a Sabayon 
sauce (No. 102) over the puddings and serve. 
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Thursday, Third Week of January 


BREAKFAST 


Apples with Butter-Vanillé 
Farina (74) 
Scrambled Eggs with Ham 
Broiled Devilled Sardines (81) 
Tamburg Steaks with Fried Onions (109) 
Cocoanut Cnkes 


4at, AppLrs wir Burrer-VANILLE 


Peel three large, sound, green apples; cut in halves, cut out the cores, 
then cut cach half in four slices. Place in an earthen baking dish, 
arranged in the form of a crown, one overlapping another; sprinkle with 
two tablespoons fine sugar, drop two teaspoons vanilla essence evenly 
over them, Divide a half ounce good butter in small bits, and place 
the apples; cover with a lightly buttered piece of white paper. Place 
in a hot oven to bake for fifteen minutes or till soft; remove, dress six 
saucers with four slices of apple, pour the liquor over, evenly divided, 
and serve, 

422. ScRAMBLED Eoes wrrm Ham 


Cut two ounces lean cooked ham into very small, dice-like pieces 
and lightly brown in a frying pan with one teaspoon melted butter for 
two minutes. 

Carefully break eight fresh eggs in a bowl, add half gill cold milk, 
half teaspoon salt and two saltspoons white pepper; sharply beat up with 
a fork for one minute, then pour the beaten eggs over the ham, Stir 
with a wooden spoon while briskly cooking for six minutes. Pour into 
a hot dish and serve, 


423. Cocoanut CAKES 


Have a wheat-cake preparation, same as per No, 136, adding en plus 
to the batter half ounce grated cocoanut, then proceed to finish the 
cakes in the same manner, 7 


LUNCHEON 


Celery Broth (951) 
Canapés Danois 
Trish Stew 
French Pancake, au Kummet 


424. CAnapts Dawnois (Danisir Canapis) 


Prepare six medium-sized bread canapés, rounded to two and a half 
inches in diameter. Toast them toa golden colour, Cover each with a 
very thin slice of cooked ham cut the same as the canapés. Spread a 
very litile French mustard over ihe ham, Cut out six very thin slices 
smoked salmon, but only half the size of the ham, and arrange on top of 
half the ham; spread half teaspoon Russian caviar over the other half 
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of the ham of each cangpé. Tlash up very finely one cold, hard-boiled 
ege and sprinkle it over the canapés evenly, Dress on a dish with a 
folded napkin. Decorate with six quarters of lemon and a little parsley 
greens ind serve. 

’ 425. Intsit Srrw 


After proctuuing a small neck of lamb, cut it into two-inch-square 
picces, then plunge them into slightly salted. boiling water and hoil for 
five minutes; thain thoroughly, replace the lamb in the same pan and 
pour in sufficient hot water to cover the meat, Season with a tablespoon 
salt, one teaspoon white pepper and a sallspoon grated nutmeg, 

Tie up together two well-cleancd lecks, two branches celery, two 
branches paisley, one sprig bay leaf and one sprig thyme. Cover the 
pan and let boil for ten minutes. Scoop out with a Parisian potato 
scoop two medium-sized 1ed carrots, two sound, medium turnips and 
place with above. Skim the fat fiom the surface of the broth, Caver 
the pan and slowly boil for twenty minutes, Then add six small, 
peeled, white onions and boil five minutes, Scoop out and add three 
medium, peeled, raw potatoes. Cover the pan and boil for fifteen 
minutes more. Remove the bouquet of herbs, carefully skim the fat 
from the surface. Dilute one ounce flow with half pint cold milk, 
pass it through a strainer into the stew. Mix lightly while cooking 
for two minutes. Pour into a hot, deep dish. Sprinkle over a teaspoon 
finely chopped parsley. Arrange six small dumplings, prepared as per 
No. 384, around the dish and serve. 


426, Frencu Pancaxts, au Kumari. 


Have a French pancake preparation, the same as No, 17, adding 
one tablespoon kummel to the batter; mix well and proceed to make the 
cakes in exactly the same manner, 


DINNER 


Celery (86) Radishes (58) 
Potage, Lomballo 
Kingfish, Trouville Potatoes, Poralllade (63) 
Cotetettes of Mutton, Soubise 
String Beans, au Bourre (149) 
Asparagus, Sauce Hollandaise (342) 
Roast Duckling, Apple Sauce (187) Salad Chicory (38) 
Pudding, Diplomatic 
Strawberiy Teo Cream 


s 427. Poracr, LomBALtE 


Plunge one pint split green peas into boiling water for five minutes; 
drain well, then place the peas in a saucepan with three quarts boiling 
water and half gill white wine. Sei the pan on the fire; season with two 
teaspoons sali, half teaspoon white pepper, adding haif medium sliced 
carrot, half medium sliced onion, two sliced leeks, two chopped branches 
parsley, ane medium peeled, raw minced potato, one clove crushed 
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garlic, two ounces lean, raw ham and a sprig bay leaf. Cover the pan 
and let slowly boil for one hour and ten minutes. Strain through a fine 
sieve inlo another saucepan. Place on the fire, and as s00n as it comes 
toa hoil add one gill Brazilian tapioca, Mia well with « wooden spoon 
and let boil for twenty-five minules; then add one gill cold milk; let boil 
again for two minutes, lightly mixing meanwhile. Pour it into a het 
soup tureen and serve. 


428, Kinerisi, TRovvinin 


Clean, wash and chy well two medium-sized fresh kingfish of one 
and a half pounds each, Place them in.a frying pan with half pint hot 
water, half gill white wine, half ounce butter, one tablespoon vinegar, 
teaspoon gall and a sallspoon cayenne pepper. Set in the oyen and 
bake for twenty-five minutes. Remove, lift the fish with a skimmer, 
lay ona hot dish and keep warm, 

Teat one tablespoon melied butter in a small saucepan, add two 
tablespoons flour, briskly stir, then strain the fish gravy into this 1oux 
and briskly whisk while heating for two minutes; let boil for ten minutes. 
Dilute one egg yolk with the juice half sound lemon andl add to the sauce; 
stir well again, Plunge cighteen freshly opened Little Neck clams into 
boiling water for two minutes, take wp, drain and add to: the sauce; 
lightly mix. Then pour the sauce over the fish and serve very hot. 

429. Corkirrrys oF Muiron, Sousisr 

Neatly trim and lightly flatten six nice, tender mutton chops. Sea- 
son with a teaspoon salt and half teaspoon white pepper. TTeat in a 
frying pan one tablespoon melted butter, then place the cotelettes in the 
pan, one beside another, and fry on a range for four minutes on each 
side. Place on a hot plate and keep hot. 

Prepare a sauce Soubise as per No. 94. Place the Soubise sauce on 
a hot dish, arrange the chops over the sauce, one overlapping another, 
and serve, 

430. Dirromatic Puppine 


Place in a hasin two ounces bread crumbs, ond and a half ounces 
fine sugar, half ounce butter, one ounce picked currants, half ounce 
finely hashed sweet almonds, three egg yolks and one tablespoon maras- 
chino. Mix all well together for two minutes with a wooden spoon. 
Then fill six lightly buttered individual pudding moulds with the prepara- 
tion. Lay the moulds in a tin pan, pour in boiling water up to half their 
height; set in the oven, and after thirty minutes remove, unmould on a 
hot dish ; pour a hot rum sauce, as per No, 41, over thaapudding and serve. 


43t. Strawsrery Ier Cream 


Press through a sieve into a howl half pint preserved strawberries. 
Have a vanilla ice-cream preparation, as per No. 42, and when removing 
it from the fire add the strawherry purée (strained); mix well with a 
wooden spoon; then strain through a sieve into the freezer and proceed 
to freeze the same as for vanilla, 
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Friday, Third Week of January 


BREAKFAST 


Sfiieed Bananas in Cieam (151) 
Pettijohn Food (170) 

Fried Eggs, Turned Over 
Codfish Steaks, with Biown Butter 
Broiled Pigs' Feet 
Jelly Cakes 


432, Friep cas, Turnip OVER 


Lightly butter a small frying pan; carefully break in two fresh eggs, 
Season with a very light salispoon sall, a third of a salispoon white pep- 
per; place the pan on the fire and fry the eggs for two minutes; turn them 
over by a very rapid tum of the handle of the pan, fry for one minute 
more; slide on a hot serving dish and keep warm. Proceed to prepare 
five more pair in a similar way and serve, 


433. Coprisu Steaks wrt Brown Burrer 


Season with a teaspoon salt and half teaspoon white pepper, three 
slices fresh codfish steaks one inch in thickness, Heat one and a half 
tablespoons melted butter in a large frying pan; place in the steaks, one 
beside another, and slowly fry for ten minutes on each side. Remove 
with a skimmer, place on a hol dish, Set the pan on the fire, add half 
ounce butter, toss on the fire until brown, then squeeze in the juice of 
half a sound lemon, toss once more, pour it over the fish and serve. 


434. Bromrp Pras’ Freur 


Split in two three fine, fat, cooked pigs’ fect. Scason with half tea- 
spoon salt and a salispoon white pepper, evenly divided, ITave a table- 
spoon oil on a plate, lightly roll cach half foot in the oil, then in fresh 
bread crumbse Arrange on a double broiler and broil on a brisk fire for 
five minutes on cach side. Remoye, dress on a hot dish; spread a 
maitre d’ hdtel butter (No. 7) over them and send to the table, 


434A. Rice Jerry Cakes 


Prepare the cakes exactly the same as in No. 221, and as soon as the 
cakes are made spread a tcaspoon currant jelly over cach cake and serve, 


LUNCIEON 


Oyster Stew 
Coquille of Lobster, Parisienne 
Omelette with Asparagus 
Corned Beaf and Cabbage 
Savarins Frambois¢s 


435. OYSTER STEW 


Procure thirty-six medium Bluepoint oysters, Open and place 
them in a saucepan with their liquor and one pint cold water; add ono 
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pint extra oyster liquor; season with a teaspoon salt and half teaspoon 
white pepper. Set the pan on the fire and just lel come toa boil. Skim 
the scum from the surface, then add three gills hot milk and half ounce 
butter; lightly mix, and as soon as it comes to a boil serve. 


436. Coquinte or Lonsrer, PARISIENNE 


Boil two live lobsters of {wo pounds cach in salted water for twenty 
minutes; take them up and Iet cool off. Pick out all the meat from the 
shells, after splitting them and cracking the claws; then cut the meat 
into pieces half an inch long. leat two tablespoons melted butter in a 
saucepan, add three level tablespoons flour. Stir briskly, then add 
three-quarters of a pint hot milk, Season with a teaspoon salt, a salt- 
spoon cayenne pepper and one salispoon grated nutmeg; briskly whisk 
and let boil for two minutes. Then add the lobster and twelve sliced 
canned mushrooms, gently mix and let boil for five minutes. 

Fill up six individual table shells with the lobster. Sprinkle two table- 
spoons grated Parmesan cheese over the preparation. Place the shells 
on a tin, set in an oven to bake for ten minutes, Remove, dress on a 
hot dish with a folded napkin and serve, + 


437, OMELETTE, wirm ASPARAGUS 


Drop half pint canned asparagus tips in boiling water for two minutes. 
Drain well and place in a small frying pan with a taplespoon melted 
butter, Season with half teaspoon salt and a saltspoon white pepper. 
Toss them well and cook for three minutes. 

Prepare a plain omelette as per No. 75, and just before folding it up 
place half the asparagus in the centre of the omelette, well spread over. 
Fold up, dress on a hot dish, arrange the other half of the asparagus 
around the omelette and serve, 


438. Cornep Berr anp Capnacr 


Have ina saucepan one two-pound piece brisket of corned beef, with 
one and a half gallons cold water; place on the fire and boil for one and 
a half hours. «Cut a small white cabbage into four equal paris. Trim 
off the stalk and outer leaves and place cabbage in the pan with the 
beef, Cover the pan and boil for thirty minutes. Add six medium-sized 
peeled, raw potatoes, Cover the pan again and boil for twenty-five 
minutes. Lift up the beef; slice it into thin slices, Remove the cabbage 
with a skimmer, place on a large hot dish, arrange the corned beef on Lop, 
one slice overlapping another, place the potatoes around the dish and serve, 


439. Paste ror SAVARINS (Caxzs)" 


Four ounces sifted flour, one and a half ounces butter, half ounce 
fine sugar, one gill lukewarm milk, five whole eggs, half saltspoon salt, 
quarter ounce compressed yeast, two tablespoons finely chopped sweet 
almonds and two tablespoons cream. Dilute the yeast in a bowl with 
the milk. Sift the four into a small basin, make a small fountain in 
the centre, then pour the diluted yeast into the fountain and carefully 
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knead with the hand for five minutes; then gradually incorporate half 
the flour around and place the remaining flour on top of the paste, Cover 
the basin with a slightly wetted cloth and lay in a warm place for thirty 
minutes. ‘Then add the salt, sugar, cream, butter, eggs and alnanas, 
Sharply knead the whole with the hand for ten minutes, in every direc- 
tion. Cover again with the cloth; lay it in the sume warm place to raise 
for twenty-five minutes. 

Then fill up six small, lightly buttered savarin cake moulds to three- 
quartets of their height. If any of the paste is left after filling ihe six 
moulds, fill up one or two other moulds. Place the moulds in a warm 
place until the paste is raised to the brim. Arrange into a pastry-pan; 
set in the oven to bake for twenty minutes. Remove, unmould and let 
get cold, 3 





44o. RaspBerry Syrup 


Have in a small saucepan two ounces granulated sugar, one gill cold 
water, one gill raspberry juice and one tablespoon Jamaica rum, Boil 
for fen minutes, remove the pan from the fire, then it will be ready for user 


441. SAvarts, FRamporsis 


Plunge the savarins, prepared as per No. 439, into the above syrup 
for five minutes. Lift them up with a skimmer, arrange on a cold dish, 
then pour the remaining juice over the cakes and serve. 


DINNER 


Olives Salted Peanuts (954) 
Bisque of Pickercl 
Vol-at Vent, Marinidre 
Chicken, Maryland * 
Ronst Beef, Anslaise Salad Mneddojne 
Swedish Pudding 


* 442, Bisque or Picker, 


Slice a medium-sized onion, one medium-sized carrot, two chopped 
branches parsley, vo sliced Jecks, two stalks sliced colery, one bean 
crushed garlic, two saltspoons thyme, one sprig bay leaf, two cloves, 
ten black peppers and twenty allspice. Place all these ingredients in 
a saucepan with three quarts cold water, Season with one tablespoon 
salt and half teaspoon while pepper and boil for forty-five minutes, 
Cut a fresh pickerel of two pounds into small pieces and add to the broth, 
Cover the pan and boil again for twenty minutes, 

Have in a saucepan one arid a half ounces melted butter with two 
and a half ounces flour; briskly stir while heating for two minules, 
‘Then strain the fish broth into the pan with the flour, briskly whisk for 
a minute, add a saltspogn grated nutmeg, mix a little, boil for five min- 
utes. Dilute one egg yolk in half gill cold cream, add to the bisque, 
with half ounce good butter, mix woll; heat without hoiling for five 
minutes. ,Strain the bisque into a soup tureen and serve with bread 
croutons (Np. 23) separately. 
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443. Vor Au Vunr, Marinitee 

Place in a saucepan twenty-four large oysters, twelve fresh shrimps, 
twelve heads canned mushrooms, twelve couked mussels and six very 
thin slices of truflles. Pour in one gill white wine, adding half ounce 
good butter. Season with one teaspoon sill. Cover the pan and place 
it in a hot oven for ten minutes. Remove from the oven, 

Tleat in a small saucepan one and a half tablespoons melted butter, 
adding two tablespoons Nour. Stir well, then strain the giavy of the 
above preparation into the pan, Season with a saltspoon cayenne 
pepper, whisk briskly with the whisk for two minutes; boil for three 
minutes, add a Tollandaise sauce, as per No. 279, mix well for a minute, 
then add all the contents of the fish pan, Mix well again and heat for 
two minutes without allowing to boil. Then with the preparation fill 
a. vol au vent, prepared as per No. 757. Dress on a dish and serve. 


444. CIICKEN MaAryLanp 


Cut two fine, small spring chickens of one and a quarter pounds cach 
into five pieces each. Place them on a plate, season with a teaspoon 
salt and half teaspoon white pepper. ‘Then roll the pieces in a litle 
flour, lightly immerse in beaten-up egg and then roll lightly in bread 
crumbs. . 

Heat in a frying pan three tablespoons melted lard, add the chicken 
and fry for cight minutes on each side, or until a nice golden colour, 
Then place the pan in a slack oven for fiftcen minutes, Pour a cream 
sauce in the centre of a hot dish, Dress the chicken over the sauce in 
crown shape, Arrange six thin slices fresh broiled bacon (No, 13) on 
top of the chicken and, lastly, place six freshly prepared crisp corn fritters 
(No, 446) around the dish and serve, 

5 445. CREAM SAUCE 


° 
Place in a small saucepan three-quarters of an ounce clarified butter 
and two tablespoons flour; briskly stir while cooking for two minutes, 
Pour in three-quarters of a gill hot milk and three-quarters of a gill 
cold cream, Season with half a fight teaspoon salt, one saltspoon 
cayenne pepper and one saltspoon grated nutmeg; briskly whisk for 
two minutes, then let gently }oil for five minutes and serve. 


446. Corn VRrivrers 


Drain well half pint can sweet corn; place it in a bowl, season with 
half teaspoon salt and two saltspoons white pepper, adding three table- 
spoons flour, two whole eggs, three tablespoons cold milk, one teaspoon 
ao parsley and two salispoons baking powder. Mix the whole 
well together with a wooden spoon for iwo minutes, 

Heat in a large frying pan four tablespoons leaf lard, then with a 
tablespoon take up as much of the preparation as the spoon can hold 
and drop into the pan, in round shape; repeat the same process with the 
rest of the preparation and gently fry for three minutes on each side. 
Lift up with a skimmer, drain on a cloth thoroughly and use as required, 
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447. Roast Breer A VANGLAISE 

Prepare and roast a piece of beef same as per No. 126, garnish the 
dish with six fairly good-sized, freshly boiled and peeled potatoes and 
serve a small saucer of freshly grated horscradish separately, 

448. Mactnoinn Saran 

Prepare a macédoine of vegetables, as per No, 233. (If incon- 
venient to do that, thoroughly drain a pint of canned macddoine.) 
Place in a salad bowl. Season with four tablespoons French dressing, 
as per No. 863. Mix well and serve. ’ 

: 449. Puppinc, Surpors (SWEDISH) 

One ounce thick honey, two ounces bread crumbs, one table- 
spoon fine sugar, quarter of a sound Jemon, one whole egg, the whites 
of two eggs, half ounce butter, one ounce flour, half gill cold millk and 
a tablespoon Swiss kirsch. 

Place all the ingredients except the whites of the eggs in a bowl 
Briskly mix with a wooden spoon for two minutes. Beat up the whites 
to a stiff froth and add to the preparation, gently mix, and then fill six 
lightly buttered pudding moulds, Place them in a tin, pour boiling 
water into the pan up to half the height of the moulds and set in a hot 
oven for thirty minutes, Remove, unmould on a hot dish and serve 
with a gill hot maple syrup poured over. 


Saturday, Third Week of January 


BREAKFAST 


Stewed Rhubarb (73) 
Oatmeal Poriidgo (2) 
Poached Eggs, Sauco Curry ; 
Brolled Devilled Ham 
Stewed Mutton Kidneys, Madeira Sauce 
Potatoes, Mount Vernon 
Corn Muftins (5) 


450. Poacurp Eces, Curry SAUCE 

Prepare twelve poached eggs, as per No, 106. Mave a large hot dish 
with six hot toasts on il; place two eggs on cach toast. Evenly divide a 
curry sauce, prepared as per No, 54, over the eggs and serve, 

451. Brottep Devintep JAM 

Mave six slices raw ham one-fifth of an inch thick; arrange them on 
a broiler and broil for two minutes on each side, Remove from the 
broiler, then roll cach piece in a devilled butter, as per No. rx, lightly 
rol] them in bread crumbs, arrange again on the broiler and quickly broil 
again for one minute on each side; remove, dress on a hot dish and serve. 

482. StEwEep Murron Kipneys, Maprira Sauce, 


Carefully skin twelve very fresh, good-sized mution kidneys, Cut 
each one in even quarters, Heat in a black frying pan one tablespoon 
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melted lard, drop in the kidneys, toss them well for half minute; briskly 
cook for three minutes, gently tossing meanwhile, and drain on a sieve. 

Heat a teaspoon melted butter in a very small saucepan, add six 
small, finely chopped shallots and cook for one minute without brown- 
ing. Add the kidneys, with half gill sherry and one gill demi-glace 
(No, 122). Season with half teaspoon salt and a saltspoon cayenne 
pepper; lightly mix with a wooden spoon and briskly cook for five min- 
utes. Dress on a hot, deep dish, sprinkle a very little chopped parsley 
over and serve. 

453. Porarors, Mount VERNON 


Peel, wash and dry well three large, sound raw potatoes. Cut them 
crosswise into slices a quarter of an inch thick. 

Heat in a large frying pan three tablespoons leaf lard; lay in the 
polatoes carefully, one beside another; season with a teaspoon salt and 
half teaspoon white pepper. Cook them for five minutes on cach side, 
or until a good golden colour; then place the pan in a hot oven and bake for 
ten minutcs, Remove, arrange them crown-shape on a hot dish and serve, 


LUNCHEON 


Scallops, Provengale 
Roast Beef Hash, Zingara 
Spaghetti, Italionne (15) 
Plum Pio 


* 484. SCALLOPS, PRrovENgALE 


Plunge one and a half pounds fresh scallops into half pint lightly 
salled boiling water for two minutes, Drain on a sieve, keeping the 
liquor. Finely chop two small, sound shallots, one small onion, and 
lightly brown in a saucepan with one ounce butter for two minutes. 
Add three tablespoons flour and briskly stir; moisten with all the liquor 
of the scallops and briskly whisk for a minute, Season with a salispoon 
cayenne pepper and one saltspoon grated nutmeg; whisk again, then add 
the scallops, mix a little and boil for five minutes; add a teaspoon chopped 
parsley and half clove very fmely chopped garlic; mix well, then dilute 
two egg yolks in a tablespoon cold milk, add it to the preparation, gently 
mix and heat without boiling for three minutes. Pour the scallops, etc., 
into a large baking dish; sprinkle two tablespoons grated Parmesan 
cheese over; set in a hot oven and bake for five minutes, or until a nice 
golden colour. Remove and serve with six thin slices French bread, toasted. 


455. Roast Brerr Hast, ZINGARA 


Carefully cut away all the meat from the roast beef remaining from 

~ yesterday; cliscard all the fat, then mince the beef into very small dise- 
shaped pieces, Mince the same quantity cold, boiled potatocs the same 
way as the beef, Place in a small saucepan one finely hashed green, 
sound pepper, one onion and one ounce lean, raw ham, also finely chopped, 
adding one and a half tablespoons melted butter; then cook on a slow 
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fire for cight minutes, frequently stirring meanwhile, Add a teaspoon 
‘flour, stir well, then add the beef and potatoes; moisten with half pint 
hot broth or hot water and one large peeled and erushed red tomato. 
Season with half teaspoon salt, one selispoon cayenne pepper and one 
sallspoon grated nutmeg; thoroughly mia and cook for five minutes, 
Cover the pan, then place in a hot oven to bake for forty minutes, Re- 
move, mix well, pour into a hot dish, sprinkle a little chopped parsley 
over and serve, 
456. Prom Pu: 

Remove the stems from a pint of canned or fresh plums. Place 
them on a plate, dredge two tablespoons powdered sugar over them, ~ 
mix well, then proceed to make the pie as per No. 117. 


DINNER 


Radishes (58) Caviare (50) 
Parce of Tomato, Andalouse 
Smelts Britannia Potatoes, Duchesse (304) 
Fricandeau of Veal, Bowgevise 
Fried Eggplant 
Roast Turkey Cranheny Sauce (47) Tomato Salad 
Beignets Cainayal 


457. Purée or Tomato, ANDALOUSE « 


Tlave in a saucepan two ounces lean, raw ham, cut in very small 
pieces, half a small sliced carrot, one small sliced onion, two sliced leeks, 
half slice! green pepper, one branch sliced celery, two branches chopped 
parsley and half bean crushed garlic, adding one ounce butter; then cook 
the vegetables to a nice light brown, or about ten minutes, frequently 
slirring meanwhile, Add two heavy tablespoons flour, stir briskly; 
add one quart fresh crushed tomatoes, or same quantity canned toma- 
toes, and two quarts hot water; mix well, then add one sallspoon thyme, 
one sprig bay Jeaf, one clove, one teaspoon allspice, a teaspoon salt, one 
tablespoon sugar and half light teaspoon white pepper. Cover the pan 
and let slowly simmer for one hour and fifteen minutes, 

Boil two ounces vermicelli in a litte white broth or hot water in a 
saucepan for eight minutes; strain the tomato purée through a Chinese 
strainer into another saucepan, Drain the vermicelli and add to the 
tomato; boil for five minutes. Pour into wt hot soup tureen and serve, 


458. Samrs, DRrrawnya 


Remove the heads and tails and thoroughly clean one and a half 
pounds very fresh, medium-sized smelts, Cut them into half-inch 
pieces, crosswise, Cut the same number very thin slices lean bacon 
the same length as the smelts, Have six clean skewers; run a skewer 
through the centre of a piece of bacon, then the same with a piece of fish, 
a piece of bacon, a piece of fish, and so on, until the pieces of fish and 
bacon are equally divided alternately on the six skewers, in (he centre 
ofsame. Tlave on a plate one teaspoon salt, half teaspoon white pepper, 
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one teaspoon curry powder and a tablespoon olive ofl; mix well with a 
fork, carefully roll the skewers in the seasoning, then lightly in bread 
rumbs. Place on a double broiler and broil for six minutes on each side, 
Reniove, dress on # hot dish, squeeze the juice of half a sound lemon 
over and serve, 


459. FRICANDEAU OF VEAL, BourcEOISE 


Have a three-pound piece round of veal, sawed from a leg. Season 
with a teaspoon salt and half teaspoon white pepper. ‘Thoroughly heat 
iwo tablespoons leaf lard in a saucepan, place the veal in the pan and 
Iniskly cook for ten minutes on cach side. Remove it from the pan and 
keep warm. Add to the gravy two tablespoons flour; stir well, then add 
a gill claret, one pint hot broth or water, one gill tomato sauce (No. 16), 
half gill demi-glace (No. 122); mix well, and as soon as it comes to 2 boil 
add the veal again. 

With a Parisian potato scoop, dig out as many pieces as possible 
from iwo medium-sized, peeled carrots and two medium-sized turnips 
and add them to the pan. Tie up in a bunch two lIecks, two branches 
celery, two branches parsley, one sprig bay leaf and one sprig thyme, 
and add to the pan; cover the pau, then place in a hot oven for twenty- 
five minutes. Add six very small, peeled white onions and six sliced 

‘mushrooms. Cover the pan and put back in the oven for fifty minutes 

- longer. Remove, place the veal on a hot dish, removing’ the bunch of 
vegetables, Arrange all the vegetables from the pan around the veal, 
pour the contents of the pan over the fricandeau, sprinkle a teaspoon 
chopped parsley over all aud serve, 


460, T'rren Eaorranr 


Peel a nice, firm, medium-sized eggplant. Cut it into twelve equal 
slices. Scason them all over with one teaspoon sali and half teaspoon 
while pepper; turn in a little flour, lightly dip in a beaten egg and, lastly, 
roll gently in bread crumbs. Plunge into boiling fat and fry for five min- 
utes. Drain well,sprinkle just a litle salt over, dress on a hot dish andserve. 


461. Tomato SALAD 


Plunge four large or six medium-sized sound red tomatoes into boiling 
water for half a minute. Lift them up, peel and let get thoroughly cold. 
Cut into quarters, place in a salad bowl, season with four tablespoons 
French dressing, as per No. 863, mix well and serve. 


462. Bricnets CARNAVAL 


Prepare a pite-A-choux as per No, 336. When the paste is finished 
add the rind of half a medium, sound lemon cut into aia pieces, mixing 
for two minutes with a wooden spoon. Then with a tablespoon drop 
the paste into hot fat—not quite up to a boiling point—pressing the 
paste down with a finger, giving nut forms. Repeat until all the paste 
is used and fry (ill they attain a nice golden colour, being careful to turn 
them once in a while with a skimmer, Lift them up, drain well on a 
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cloth and liberally sprinkle with fine sugar. ‘Dress on a hot dish with a 
folded napkin and serve. 


Sunday, Fourth Week of January 


BREAKFAST 


Peaches and Crean 
Rico Flow and Milt 
Eggs, Soles! Codfish Cakes (5) 
Mutton Chops (49) YFiench Fused Potatoes (8) 
, Guilled Cakes (9) 


463. Pyacurs and CRram 


Open a pint can fine peaches. Place them on a compoticr dish, 
either as they are or sliced, keeping the liquor, Serve with c.eam and 
powdered sugar separately. 

464, Rice Frour anp Mitx 

Pour half pint boiling water and half pint hoiling milk into a small 
saucepan with half teaspoon sali and a saltspoon grated nutmeg; add 
four ounces rice flour, briskly stir with a wooden spoon and slowly cook 
for ten minutes, lightly mixing meanwhile, and serve with cold milk and 
powdered sugar separately, 

465, Ecos, SoLutm 

Lightly butter six shirred-eg’g dishes, Boil twelve fresh eggs in 
boiling water for eight minutes; take up and diop into cold water for a 
minute, remoye and'shell them. Cut each one into halves, lengthwise; 
then cut each half into three equal strips, also lengthwise, Arrange the 
pieces evenly in the egg dishes, giving a sun-like shape, Spread a cream 
sauce, prepaicd as per No. 44g, over the eggs; sprinkle a teaspoon 
grated Parmesan cheese over the eggs of each dish, Then place in a 
hot oven and bake for five minutes, or until they obtain a nice colour; 
remove and serve, 


LUNCHEON 


Chickon Broth in Cups (578) é 
Canapés of Shrimp Couronne, Palma 
Kiisch Omofette 


466. Canaris or Simivp 


Cut in two, lengthwise, then crosswise, one pint fresh, medium- 
sized shtimp; place them on a plate, season with a teaspoon salt and a 
saltspoon cayenne pepper, mixing the seasoning well in. 

Cut out of a loaf of sandwich biead six pieces, quatter of an inch 
thick and two and a half inches square. Toast toa nice colour, Equaliy 
divide the shrimps over the toasts. Place in a moutar one ounce butter, 
one ounce grated Parmesan cheese, one tablespoon anchovy paste and 
one salispoon paprika; pound the whole to a paste, then spread the paste 
equally over the canapés, Jay them in a tin and bake in the oven for 
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eight minutes. Remove, cess on a hot dish, decorate with parsley 


greens and serve, 
467, CoURONNE, PALMA 


Prepare a risotto the same as in No. 225. Dress it on a hot, round 
dish in crown form and keep warm. Finely mince all the meat of the 
turkey from yesterday. Ileat in a small frying pan one tablespoon 
melted butter; add one minced green pepper, half minced white onion 
and six small, well-peeled and cleaned, fiesh, sliced mushrooms, Mix 
all well together and gently cook for five minutes, lightly mixing occa- 
sionally. Add the turkey and three medium, fresh, ripe crushed toma- 
toes. Season with two saltspoons salt, one saltspoon white pepper and 
half teaspoon sugar. Mix well, then add a gill hot tomato sauce (No. 16), 
lightly mix again and briskly cook fo. ten minutes, Pour the prepara- 
tion in the centre of the dish of the risotto and serve, 


468, Kirscn Omrrerre 


Carefully ciack eight fiesh eggs into a bowl. Season with a table- 
spoon fine sugar and half teaspoon salt, half gill cold cream or 1ich milk. 
Sharply beat up with a fork for two minules. Thoroughly heat in a 
frying pan one tablespoon good clarified butter, crop in the eggs and 
sharply stir with a fork while biiskly cooking fo. two minutes, then let 
rest for half a minute; fold the side nearest the handle first, then the 
opposite side, so that bath sides will meet in the centre; let rest for half a 
minute longer, then carefully turn it on a hot dish. Diedge two table- 
spoons fine sugar over the omeletic, then glaze the sugar on top with a 
red-hot poker. Pour two and a half tablespoons of Swiss kirsch over it 
and send to the table. Set fire to the kirsch, and with a tablespoon keep 
it burning on top and sides of the omelette until a nice colour, 


DINNER. 
Oysters (18) 
Colory (86) Olives 
Consammé, Imperatrice 
Sheepshead, Chambord Potatoes Brioches (91) 
Sirloin of Beef, Voisin 
Sweetbrends Braisé, Cocotte 
. Punch, Violette 
Roast Partridge, Bread Sauce (97) Salad Chicory (38) 
Charlotte aux Poilres 
Prunello Ice Cream 


469. Consommé, Imerratrice 


Prepare a consommé as per No. 52. Strain through a napkin into 
a saucepan, adding three tablespoons well-drained canned asparagus - 
tips, one quarter of small, previously cooked cauliflower (perfectly picked- 
off flower only) in small pieces, and one teaspoon fine sugar. Boil for 
five minutes, then add three tablespoons of the breast of a cooked chicken, 
if at hand, cut into very small dice pieces, Eeat up for a minute, pour 
into a hot soup tureen and serve, 
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4yo. SIExpsuEAD, CiramBorp 

Procure a very fresh three-pound shecpshead; scale, wipe dry and 
neatly im, ‘Lay the fish in a large sautoire, Season with a tablespoon 
sult, half teaspoon white pepper and one salispoon Spanish saffron, 
Moisten with one gill claret, one gill tomato sauce (No. 16) and half 
pint demi-glace (No. 122). Cover the fish with a battered paper. Set 
the pan on the fire and Ict boil for ten minutes; then place the pan 
in the oven and bake for ten minutes. Draw the pan to the oven 
door, remove the paper and add to the pan six whole fresh shrimp, 
six headg small fresh mushrooms, twelve small fresh scallops, six 
large freshly opened oysters and six very thin slices truffles. Cover 
the fish with the paper again, put the pan back in the oven and hake 
for fifteen minutes more. Remove from the oven, lift the fish with two 
skimmers and dress on a large hot cish. Set the pan on the fire, boil 
the gravy for ten minutes, add half ounce good butter, stir with a wooden 
spoon until the butter is melted and pour the whole over the fish, Sprinkle 
a& teaspoon chopped parsley over. Arrange six heart-shaped bread 
croutons as per No, go around the dish and send to the table, 


471, Sratorn or Beur Larpep, Vorsin 


Prepare and lay a mirepoix on a small roasting pan as per No, 271, 
Neatly trim and lard the surface of a piece of tender sirloin of beef of 
two and a half pounds, place it over the mirepoix, baste it all over with a 
tablespoon melted lard and pour two tablespoons water into the pan. 
Season the beef with a light tablespoon salt anc half teaspoon white 
pepper, well divided all ever, Set the pan in a brisk oven to roast 
for thirty-five minutes, turning the sirloin and frequently basting with 
its own gravy meanwhile. 

Peel three large, raw, ripe, red tomatoes, cul cach one into six equal 
quarters and place in a frying pan with a tablespoon melted butter. 
Season with half teaspoon salt, one teaspoon sugar and two saltspoons 
white pepper; briskly cook on the rauge for three minutes, then place 
the pan in the oven to bake for five minutes. Remove anc keep warm, 
Open a pint can string beans and plinge three-quarters of them in a 
small saucepan of boiling water for Wve minutes. “Drain on a sieve and 
put back in the saucepan with a tablespoon butter, Season with a light 
half teaspoon salt and a saltspoon white pepper; mix well with a fork 
while cooking for one minute and a half. 

Dress the sirloin on a hot dish, thoroughly skim the fat Irom the 
surface of the gravy, then strain the gravy over the sirloin, Garnish 
one side of the dish with the string beans and the other with the tomatoes, 
nicely arranged, and serve, 

472. Swerrnreaps BRatsé, Cocorrr 

Blanche and braisé six sweethreads, as per No. 33. With a small 
vegetable scoop dig out all yau can from two medium-sized carrols and 
two medium-sized (urnips. Place them in a suucepan with two gills 
water, one tablespoon butter, half teaspoon salt and two salispoons 





MONDAY, FOURTIT WEEK OF JANUARY 133, 


white pepper. Set an the fue and let boil for two minutes, then place 
the pan in the oven for thirty minutes. Remove it from the oven, add 
three tablespoons cooked green peas to the pan, gently mix with a spoon 
and heat for two minutes longer. 

Arrange the sweethreads crown shape in an earthen cocotte dish. 
Drain the cooked vegetables and place them in the centre of the sweel- 
breads; strain the sweethread sauce through a Chinese strainer and pour 
it around the breads, Then thoroughly heat on the range and serve 
in the cocoltiere. 

473. Puncit, VIOLETTE 

Prepare a lemon ice, as per No, 376, but adding to the preparation 

before freezing two tablespoons essence of violette, . 
474, PEAR CILARLOTTE 

Lighily butter a plain quart pudding mould. Cover the bottom 
with a slice of bread quarter of an inch thick. Cut out of an American 
loaf of bread a piece the height of the mould; pare off all the crust, cut 
into even slices quarter of an inch thick, then cut each slice into three 
equal strips lan gthiwies, Dip each in clarified butter and arrange around 
the mould, standing up and close to one another. 

Peel, cut in halves and remove the seeds from eight fairly good-sized, 
sound, fresh pears. Place them in a frying pan with an ounce good 
butter, two ounces granulated sugar and one teaspoon vanilla essence; 
gently toss for half a minute, then cook for cight minutes. With the aid 
of a spoon fill the mould with the prepared pears and liquor. Cover 
the pears tightly with a quarter-inch slice of bread dipped in butter. 
Should the bread around the mould reach higher than the height of the 
pears trim off all around. Place the mould in a slow oven for one and a 
quarter hours. Remove, unmould on a large dish, pour a rum sauce, 
as per No, 47, all around the charlotte and serve, 


475. Prunecte Ice Cream 


, Have a vanilla ice cream prepared as per No, 42, but just before 
freezing add two tablespoons prunelle liquor, * 


Monday, Fourth Week of January 


BREAKFAST 


Stewed Prunes (1) 
Rice and Cream (275) Omelette, Lyonhaisa 
Fried White Perch (203) 
Brolled Beefsteats (172) Potatoes, Matte d’listel (110) 
Buckwheat Cakes (330) 


uw 


476. OmeELerre, LYONNAISE 


Finely mince two medium-sized, sound white onions. Place them in 
a black frying pan with one tablespoon melted butter and lightly brown 
for six minutes, stirring quite frequently meanwhile. 
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Carefully crack eight fresh eggs into a bowl. Season with a teaspoon 
salt and half teaspoon white pepper, adding half gill cold milk. Sharply 
beat up with fork for two minutes, drop the preparation over the onions, 
finish the omelette as pet No. 75 and serve, 


LUNCIIEON 


Oysters en Bios hotte 
Ragout of Lamb, Sulfeumo 
Fondue, Suisse Cite an Caramel 


477. OYSTERS EN Brocnnrre 
Procure thirty-six very fresh medium oysters and have the same 
‘number of thin pieces lean bacon about an inch square, Arrange 
oysters and bacon alternately on six skewers; pour a tablespoon oil on 
a plate with a teaspoon salt and half teaspoon paprika, Mix the season- 
ing well, roll the gkeweis in the seasoning and then in Inead crumbs, 
Ariange the skeweis on a double broiler and broil on a biisk fire for 
six minutes on each side, Remove, dress on a hot dish with six freshly 
prepmed toasts, Spread a mattre d’hétel butter, as per No, 7, over 
the brochettes and serve. 
478. Racout or Lame, SoLFERINo 
Cut a neck of lamb into pieces one and a half inches square. Heat 
in a saucepan lwo tablespoons oil, add the lamb with a tablespoon salt and 
half teaspoon white pepper and briskly brown for ten minutes, oecasion- 
ally stirring meanwhile, Add two tablespoons flout, stir well, moisten 
with one pint white broth or hot water, half pint tomato sauce (No. 16), 
one gill demi-glace (No, 122) and one gill claret. Mix well, cover the 
pan and boil for ten minutes, Scaop out two medium carrots and two 
turnips with a small Parisian potato scoop and add to the stew. Tie 
in a bunch two lecks, two branches et two bratiches parsley, one 
sprig thyme and one sprig bay leaf and place in the stew, adding also 
a quarter of the dried rind of a lime. Cover the pan and genily cook 
for twenty minutes. Peel ten small, sound white onions and add to 
the stew, Cook for ten minutes longer. Scoop out all you can of twa 
medium, peeled raw potatoes and add to the pan, then cook again for 
fifieen minutes. Remove the bunch of herbs, add three tablespoons 
canned green peas, lightly mix, skim the fat from the surface of the 
ragout, pour into a hot dish and serve. 
479. Fonpur, Suissr 
Heat in a saucepan one gill white wine. Cut into small, thin slices 
eight ounces very zich Swiss cheese and add it to the pan; season with a 
saltspoon cayenne pepper and a light saltspoon salt, adding a teaspoon 
Worcestershire sauce, then briskly stir with a wooden spoon until 
thoroughly melted, Break in a whole fresh egg, briskly and rapidly 
stirring for half minute, Tlave six freshly prepared and lightly buttered 
toasts ready, Place the toasts on six hot plates, then carefully divide 
the cheese evenly over the six toasts and serve, 
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N. B.—Always have the toast prepared before beginning io prepare 
the cheese and keep hot. 


480, Crine av CARAMEL 


Place in a copper basin one ounce powdered sugar with a quar 
gill cold water; boil till a light brown, then mask the bottom of six inc. 
vidual pudding moulds with it, Beat up two eggs in a bowl with the 
yolk of another, adding two ounces fine sugar, two gills cold milk, one 
gill cold cteam and half teaspoon vanilla essence, Shaiply whisk up 
for two minutes. Strain the piepatation through a Chinese stainer 
into the six moulds, equally divided. Lay them in a tin, pour in boiling 
water up to half the height of the mould and set in the oven for twenty 
minutes. Remoye, let get cold, ummould on a dish and serve with the, , 
Jiquor of the caramel. 


DINNER 


Radishes (§8) Canapés of Anchovjes (141) 
Potage, Jackson 
Tahbut, St Augustine 
Rack of Veal, Bretonne 
Broiled Spiing Glucken with Bacon (12) 
Fried Sweet Potatoes (116) 
Economical Pudding 


481. Poracr, JACKSON 

Tleat in a small saucepan half ounce butter, add three sliced, well- 
cleaned Jecks, half a medium sliced onion, two ounces lean salt pork, 
cut info small squares, and tivo sprigs bay leaves. Stir well with a * 
wooden spoon and brown toa nice light colour for eight minutes, occa- 
sionally stining, Add cight medium, peeled and sliced 1aw potatoes; 
moisten with two and a half quarts hot water and half pint cold milk, 
Season with a tablespoon salt, one teaspoon white pepper and a salt- 
spoon grated nuimeg; ligh(y mix. Cover the pan and let gently boil 
for fifly-five minutes. Strain through 0 fine sieve into another saucepan, 
boil for five minuies, add one gill cream and half ounce good butter; 
diyide into small bits; mix well for one minute. Pour into a hot soup ” 
tureen and serve with bread croutons, as per No. 23. 

482, Uarinvr, Sx, AvcustiNe 

Pracute two slices very fiesh halibut of one and a half pounds each, 
Slice exceedingly fine thice small white onions, place them in a frying 
pan with half ounce melted butter and carefully cook without browning 
for six minutes, frequently stirring meanwhile, Place the steaks jn the 
pan over the onions. Season with a teaspoon salt and half teaspoon 
white pepper. Peel and cut into quarters four medium red tomatoes 
and place around the fish, Cover the fish with a lightly buttered paper, » 
cover the pan, place on the fire and boil for five minutes, Set the pan in 
the oven and bake for fifteen minutes. Remove, lift up the paper, take 
up the fish with a skimmer, dress on a dish, pour all the contents of the 
pan over the halibut and serve,‘ 


136 THE INTERNATIONAL COOK BOOK 
483. Rack or VEAL, BRreronne 

‘Trim’ picely a rack of veal of three pounds and place in a small 
roasting pan. Season with a teaspoon salt and half teaspoon white 
pepper. Spread two tablespoons melted lard over the veal, pour one- 
quarter gill cold water into the pan; set in the oven and roast for forty- 
five mivutes, being careful to turn it once in a while, and frequently 
baste with its own gravy, Remove, dress on 2 hot dish and garnish 
with beans Bretonne prepared as per No. 484. Skim the fat off the 
gravy, strain it over the veal and serve. 

484. Wore Brans, Brrtonne 

Soak one pint dried white beans in cold water for twelve hours. 
Drain and place them in a saucepan with two quarts cold water. Season 
With a tablespoon salt and a teaspoon white pepper, adding two medium 
white onions cut in halves, three small branches parsley greens tied with 
a sprig of bay Jeaf; add half-pound picce salt pork, cover the pan, set on 
the fire and let slowly cook for two hours. 

Heat in a saucepan two tablespoons melted butter, add one medium 
chopped onion and three tablespoons flour; cook for five minutes, con~ 
tinually stirring meanwhile. Then strain all the gravy of the beans 
into this pan. Mix well and boil for two minutes. Remove all the 
ingredients from the beans, then add the cooked beans to the sauce; add 
a tablespoon chopped parsley, gently mix with a wooden spoon and serve, 


485. Econonticar, Puppine 

Break two eggs into a bowl, add two ounces granulated sugar and 
iniskly beat for five minutes; add one and a half ounces flour and half 
teaspoon baking powder; beat up to a fight batter; add one teaspoon 
vanilla essence and mix well. Lightly butter six individual pudding 
moulds, then fill them with the batter and place in a pasiry tin, Drop in 
boiling water up to half the height of the moulds and bake in the oven 
for ten minutes. Remove, unmould on a hot dish, pour a Sabayon sauce, 
prepared us per No. 102, over them and serve. 


Tuesday, Fourth Week of January 


BREAKFAST 
Oranges (104) 
Wheaten Grits (131) 
Boiled Eqs 
Fried Pilets of Sole, Tartae Sanco 
Broifod Lamb Chops with Bacon (219 
Saratoga Potatoes (156) 
Apple Pufts 


486. Boren Eoas 
Carefully drop twelve fresh eggs in boiling water and boil for three 
minutes. iff them up with a skimmer, place on a hot dish with a 
folded napkin and serve, with six egg cups, 
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437. Frrep Pirets or Sore, Tartare Sauce 


Procure a fine fresh sole (flounder) of three pounds. Cut off the head, 
make an incision with a small knife down the back, open the fish and 
carefully lift up the filets; turn over and remove the other filets. Skin 
them nicely then cut cach filet in two diagonally. Scuson with a teaspoon 
salt, lightly roll in flour, then in beaten egg, and gently roll in bread 
crumbs. Fry in boiling fat for ten minutes. Drain well, dress on a hot 
dish, decorate with six sections of lemon and parsley greens, and serve 
With a tartare sauce (No. 48) separatcly. 


488. AppLy Porrs 


Peel two fine medium apples, drop them into a pint boiling water 
with a tablespoon powdered sugar and boil for ten minutes. Take up 
and press through a fine sieve. Have a puff preparation, as per No. 313. 
Add the strained apples to the preparation and proceed to cook exactly 
the same. 


LUNCHEON 


Radish Broth (2164) 
Lobster, MeWade 
Pork Tenderloin, Piquant Sauce 
. Mashed Potatoes (178) 
Pumpkin Pie 


489. Currtep Lonstrr, McWanr 


Heat a tablespoon butter in a saucepan, add one finely chopped 
onion, one ditto green pepper, two ditto shallots and the red part of a 
medium carrot. Stir all well while browning for five minutes; then add 
two medium-sized live lobsters of two pounds each, cut into one-inch 
pieces, shells and all; mix well. Cover the pan and cook for ten min- 
utes, or until it has obtained a good red colour, then add one medium 
chopped, sound apple, one sprig bay leaf, one salispoon thyme, one tea- 
spoon chopped parsley, half bean crushed garlic. Season with one and 
a half teaspoons salt, one salispoon cayenne pepper and one teaspoon 
curry powder, adding two medium peeled and crashed red tomatoes and 
pour in one and a half gills white wine. Mix well, cover the pan and let 
reduce for twenty minutes. Dress a boiled rice, prepared as per No. 
490, crown shape around the hot dish. Pour the lobster in the centre 
of the dish and serve. 


490. Borrep Rick, “Maray,” ror Curries 


Carefully wash half pound good rice in three fresh waters. Drain 
well on a sieve. Have plenty of boiling water in a pan with a teaspoon 
salt, Plunge the rice into it, gently mix with a wooden spoon and cook 
till about three-quarters done, that is, twelve minutes. Drain well, then 
place in a colander and lay in a rather slow oven for ten minutes, or until 
it is nicely dry, leaving the oven door open meanwhile and taking care 
to mix it frequently with a fork to prevent the rice from sticking together; 
in other words, the grains should he separated. Use as required, 
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4gt. Pork Trenprrezom, Provanr Saucn 


Split in halves, Iengihwise, three medium loins of pork. leat in a 
frying pan one tablespoon butter, add the filets, Season with a teaspoon 
salt, half teaspoon white pepper, and Sry for five mimutes on each side, 
Remove, dress on a hot dish. Pour a hot piquant sauce (No, 177) aver 
the loins and seive. 

492. Pomexin Pin 


_Neaily peel and trim a two-and-a-half-potnd piece very sound 
pumpkin and cut ii into small pieces. Phinge into three pints boiling 
water, Cover the pan and boil for twenty-five minutes, Drain well 
and press through a sieve into a bowl. Add three tablespoons powdered 
sugar, a salispoon grated tinnamon, two egg yolks,half salispaon giated 
nutmeg and half ounce butter; briskly mix with a wooden spoon for five 
minutes, then proceed to make the pic exactly as per No, 117. 


“DINNER 


Oysters (18) 

Colery (86) Olives 
Consommé, aux Pates d'Ttalle 
Baked Bluefish Morentine 
Squab en Cassciale, aux Raising 
Roast Beef (126) 
Lettuce Salad (148) 
Biscuat, Chocolat 


493. Consomma, writ Iranian Paste 


Strain a consommé prepared as per No, g2 into another saucepan. 
Diop in two ounces Italian paste, boil slowly for fifteen minutes and serve. 
494. Bakup Biurrisi, Florentine 

Neatly clean and wipe well a three-pound piece boned bluefish, 
Place it in o lightly buttered tin, Season with a teaspoon salt and half 
teaspoon paprika, Spread a tablespoon melted bulter over the fish’ 
and set in the oven to bake for fifteen minutes, 

Thoroughly strain a pint canned spinach. Season with half teaspoon 
salt, one teaspoon fine sugir and half teaspoon while pepper; then hash 
tp very fine and spread over the fish, Bake for ten minutes longer. 
Remove, diess on a hot dish, pour a gill tomato sauce (No. 16) around 
the dish, squeeze the juice of a sound lemon over the spinach and serve, 


495. Squans rn Casscrole, wittt GRaprs 

Carefully draw and wipe the inside of six fine fat squabs, Singe, 
truss and cover the breasts with a thin slice of lard. Lay them in an 
earthen casserole dish, and pour in one tablespoon melicd butter; season 
with a teaspoon salt and half teaspoon pepper. Place the pan in the 
oven and roast for forty minutes, twining over once jn a while. Remove, 
place on a hot dish, remove the lard, untruss, skim the fat from the sur- 
face of the gravy, place the casserole on the fire, add six finely chopped 
shallois and one teaspoon chopped parsley. Mix all well and cook for 
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one minute. Then arrange the squabs again in the dish, drop in half 
gill Malaga wine or claret, and half gill hot demi-glace (No. 122). 

Scoop out as much as possible from two large peeled potatoes with a 
small Parisian potato scoop, cook in two tablespoons melted butter for 
twenty minutes, drain, season with half teaspoon salt and place them ina 
cluster in the pan with the squabs, as a bouquet. Tleat in a frying pan 
one tablespoon melted butter, adding thirty white giapes, and 
cook them to a nice golden colour; add them to the squabs, also as a 
bouquet. Ieat half a pint canned green peas in a half tablespoon but- 
ter, season with two salispoons salt, a saltspoon pepper and a saltspoon 
sugar, toss them well and add as another bouquet. Cover the pan and 
let cook for five minutes. Then send the casserole to the table without 
disturbing the bouqtets. 

496. CHOCOLATE Biscurr 

Four ounces flour, one ounce melted butter, four ounces fine sugar, 
one ounce giated chocolate, one teaspoon vanilla essence and three eggs. 

Place the sugar, vanilla and eggs in a copper basin and shatply whisk 
up for eight minutes, then add the chocolate and flour, gently mix for 
one minute with a skimmer; add the butter, mix again for a minute, 
Then drop the preparation into a lightly buttered small pastry pan and 
bake in a slack oven for ten minutes, Remove, sprinkle two tablespoons 
fine sugar over. Cut the cake into six equal pieces and serve on a dish 
with a folded napkin. 


Wednesday, Fourth Week of January 


BREAKFAST 


Grapo Pruit (130) 
Hominy (45) 
Scrambled Eggs, with Tomatoes 
Fried Porgies 
Veal Chops, with Ham IIinshed Biown Potatoes (go) 
Prussian Cakes 


497. SCRAMBLED Eccs, wirm ToMmAroEs 
Peel and cui into small square pieces two medium red tomatoes. 
Place them, in a stewpan with one tablespoon melted butter. Season 
with two saltspoons salt, one saltspoon white pepper and two saltspoons 
sugar; toss them well and cook for five minutes, 
Prepare the same amount scrambled eggs as per No, 193, add the 
tomatoes to the eggs in the pan, stir well for one minute and serve. 
498. Friep Porcizs 
Scale, clean, trim and wipe dry six small, fresl porgies. Teat three 
tablespoons melted lard in a frying pan, add the fish, Season with a 
teaspoon salt and half teaspoon white pepper and fry for five minutes 
on each side. Dress on a hot dish. Remove all the fat from the pan, 
place on a brisk fire with half ounce butter, toss the butter in the pan 
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until a light brown; squeeze in the juice of hall a sound lemon, adding 
one teaspoon chapped pursley; lightly tass, paur over the fish and serve, 
499. Vuat Cuovs, wreu Tlaat 

Nicely trim and flatten six small veal chops. Season all around with 
a teaspoon sult, half teaspoon pepper and lightly roll in a tablespoon oil, 
Arrange on a broiler and broil for five minutes on each side. Remove, 
dress on a hot dish with six thin slices broiled ham, prepared as per No, 

. 277; place the chops on top of the ham, decorate with a little watercress 
and serve. : 
goo. PRusstan Caxrs : 

Two ounces sifted flour, three ounces fine sugar, three eggs, the juice 
of half a lemon, one ounce pecled and finely hashedysweet almonds, 

Place all ingredients except the flour in a basin and briskly whisk up 
fdr six minutes, then add the flour and mix well with a skimmer for half 
a minute. Transfer the batter into a lightly buttered pastry pan, Set 
in the oven to bake for fifteen minutes, Remove, divide into six equal 
pieces and serve, 

LUNCHEON 
Tomato Broth Caosy) 
Mussels, Marinide 
Civet of Hare, Chasseur Macaront au Bourie 
Stewor Prunes and Pears (160) 
gor, Mussers, Marintiee 

Scrape with a knife, briskly brush and wash in several fresh waters 
forty-cight large, fresh mussels; then drain on a sieve. Finely mince 
eight sound shallots, place in a large saucepan with half ounce melted 
butter and thoroughly heat for two minutes only, then add the mussels. 
Season with a teaspoon salt and half teaspoon white pepper, Cover 
the pan and let sieam for five minutes; add one clove finely chopped 
garlic, ane tablespoon chopped parsley, one gill white wine; cook for 
five minutes moro, then add half gill cream and one ounce fresh bread 
crumbs, Mix well with a wooden spoon and boil for two minutes longer. 
Pour into a large, deep, hot dish and serve, 

go2, Clvet ar Tlare, Crasscur 

Procure a medium-sized hare. Cut it into pieces one inch square. 
Heat in a saucepan two tablespoons oil and add the hare. Season with a 
teaspoon and a half salt and half teaspoon white pepper; stir well and 
briskly cook for ten minutes, occasionally mixing; then add one ounce 
salt pork cut into small square pieces, half ounce raw ham cut the same 
way; stir well again and cook for five minutes longer. Then add two 
tablespoons flour and stir well for one minute. Moisten with a gill 
claret, half pint hot broth (No, 702) or hot water, and one gill hot tomato 
sauce (No. 16); mix well. Tie in a bunch two lecks, three branches 
parsley, one bay leaf, one branch thyme, and add ta the pan. Then 
cover the pan and set in a moderate oven for thirty-five minutes, Add 
one clove finely chopped garlic, a teaspoon chopped parsley, six heads 
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sliced, canned mushrooms and the same amount small glazed onions, 
prepared as per No. 125. Mix gently and wok on the range for five 
minutes more. Remove the bunch of herbs. Skim the fat from the 
surface of the same. Dress on a hot dish, Ariange twelve heart- 
shaped bread croutons (No. 90) around and serve. 


503. Macaroni wit Burier 


Plunge in lightly salted water half pound best Italian macaronj and 
boil for forty minutes. Drain ona sieve. Replace the macaroni in the 
cleared pan. Season with half teaspoon salt, a salispoon cayenne pep- 
per and a saltspoon grated nutmeg; adel one ounce good butter, lightly 
mix with a fork until the butter is thoroughly melted, add one otmce 
grated Parmesan and one ounce grated Swiss cheese, Gently mix with 
a fork while cooking"for five minutes and serve, 


DINNER 


Canapés of Cavinre (59) Olives 
Mutton Broth 
Seq Bass, Matelate — Patatues, Windsur (252) 
Fresh Beef Tongue, Crévlo 
Eggplant, en Julienne 
Roast Duck, Apple Sauco (187) Salad, Chiecry (38) 
Apple Pudding 


goq. Murron Brori 

Afler procuring one and a half pounds neck of mutton, remove all 
the bones and cut the meat into small dice-like pieces, Cut a small red 
carrot, one small turnip, one small white onion, two leeks and two 
branches celery in same size pieces as the meat. 

Heat one and a half tablespoons melted butter in a large saucepan, 
add all the ingredients and gently brown for ten minutes, occasionally 
stirring meanwhile, Moisten with two and a half quarts hot broth or 
water, Season with one tablespoon salt, one teaspoon while pepper 
and two tablespoons Worcestershire sauce, adding the bones of the neck, 
Cover the pan and slowly boil for forty minutes; remove the bones and 
skim all the fat from the surface of the broth. Pour into a hot soup 
tureen and serve, 

sos. SrA Bass, MarrtorE 

Scale, trim, wash and wipe dry two one-and-a-half-pound sca bass. 
Slice very finely two medium white onions, place in a large frying pan 
with half ounce butter and cook on a brisk fire for five minutes, fre- 
quently stirring meanwhile, Then lay the two fish ‘over the onions, 
season with a teaspoon sali and half teaspoon pepper, adding six small 
heads well-cleaned fresh mushrooms, twelve large freshly opened oysters 
and six whole fresh shrimp. Moisten with half gill claret, half gill 
tomato sauce (No. 16) and one gill demi-glace (No. 122), Cover the 
fish with a lightly buttered paper and boil on the range for five minutes 
Then set the pan in the oven to bake for twenty minutes, Remove the 
paper, lift up the fish, cook the contents of the pan for five mimates more 
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on the range, then add, in small bits, half ounce good butter; stir well 
until the butter is melted, pour the gravy over the fish and serve, 


506. Fruesu Brrr Toncur, CrfoLy 

Prepare a fresh beef tongue, as per tongue gendarme (No. 229), and 

serve it with a Créole sauce instead of the gendarme garnishing. 
507, CrioLe Sauce 

Slice very finely one medium white onion, six sound, peeled shallots 
and two green peppers. Ieat thoroughly one tablespoon oil or butter 
in a saucepan, add the onion, shallots and ‘peppers and lightly brown 
for cight minutes, stirring well meanwhile; then add half a bean finely 
chopped garlic and one tablespoon flour; briskly stir; add six peeled 
and finely chopped red seceded tomatoes. Scason with a teaspoon salt 
and a teaspoon sugar, adding six sliced.canned mushrooms, half tea- 
spoon chopped parsicy and half teaspoon finely chopped chives; briskly stir 
and let cook for twenty minutes, mixing once ina while; usewhen required, 


508, IEGGrLANtT, EN JULIENNE 

Peel and cut into julienne strips a small, sound cggplant, Season 
with a teaspoon salt and half teaspoon white pepper; lightly roll in flour, 
then place in a frying basket and fry in boiling fat for three minutes, 
Remove, drain well and serve. 

seg. AppLE PuppING 

Two peeled and chopped sound apples, two ounces granulated sugar, 
two eggs, half gill cold milk, two ounces flour, half ounce butter and one 
teaspoon vanilla essence. 

Place the sugar, the yolks of the two eggs, milk, flour and vanilla 
essence in a howl; sharply mix with a wooden spoon for five minutes, 
add the apples and gently mix, Beat up whites of the two caps toa 
stiff froth aud add to the mixture; lightly stir for half a minute, “Lightly 
butter six inclividual pudding moulds; evenly divide the preparation into 
tho six moulds, place ina pastry tin, pour in boiling water up to half the 
height of the moulds and bake in a moderate oven for thirty-five minutes. 
Remove, unmould and serve with a Sabayont sauce preparéd as per No, 102, 


Thursday, Fourth Week of January 


BREAKFAST 


Sliced Bananns and Cream (151) 
Geimen (317) 

Poached Eggs, Anchovy ‘Toast, with Bacon 
Broiled Sait Mackerol Jacket: Potatoes 
Beol Sauté, & l'Anginise 
Flannel Cakes (136) 


gto. Podcren Ices, ANcriovy Toast, wirrt Bacon 


Mix one tablespoon anchovy paste with a tablespoon butter and 
spread it evenly over six freshly prepared toasts. Have twelve poached 
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eggs, prepared as per No. 106, and arrange them on the toast, place a 
slice of freshly broiled bacon (No. 13) on top of the eggs and serve. 
gtx, Bromep Sarr Mackeru. 

Soak in plenty of cold water over night two medium salt mackerel, 
Drain well, turn them in a tablespoon oil, arrange on 2 broiler and broil 
for six minutes on each side. Remove, dress on a hot dish, spread a 
tablespoon melted butter over the fish and serve. 

512, JAckrr PoraTors 

Plunge six medium-sized, well-cleaned, unpeeled potatoes into a 
quart of boiling water with a teaspoon salt; cover the pan and boil for 
thirty-five minutes, Remove, arrange on a hot dish enveloped in a 
napkin and serve. 
513, Beer Sauth, A 1’ANGLAISE 

Pick off all the lean meat from the roast beef left over from Tuesday, 
Cut into one-inch squares, quarter of an inch thick. 

Finely slice two white onions and lightly fry in a frying pan with a 
light tablespoon butter for eight minutes, then add the beef. Season 
with ® teaspoon salt, a saltspoon grated nutmeg and half teaspoon white 
pepper. Toss well while cooking for five minutes; add one tablespoon 
flour, briskly stir; add two tablespoons vinegar, one tablespoon Worces- 
tershire sauce, a gill tomato sauce (No, 16) and a gill demi-glace (No, 


: 122); thoroughly mix, add one teaspoon chopped parsley, gently mix 


again and slowly cook for twenty minutes. Dress on a hot dish and serve, 


LUNCIIEON 


Beetroot Broth in Cups (2179) 
Oysters, en Coquille 
Vionna Sehnitzols 
Succotash 
Pancakes, Georgette 


514, Ovsrers, EN Coquinn 

Place thirty-six good-sized freshly opened oysters in a small saucepan 
with all their liquor and half pint cold water, Season with half teaspoon 
salt and a saltspoon cayenne pepper and let boil for ten minutes. 

Teat in another saucepan one and a half tablespoons melted butter, 
add three tablespoons flour, briskly stir, add one and a half gills hot 
milk and strain the broth of the oysters into the pan. Sharply mix 
while cooking for two minutes; pour in one tablespoon sherry and add 
all the oysters; gently mix with a wooden spoon for one minute and cook 
for two minutes longer. Divide the preparation equally in six table 
shells, place on a tin, sprinkle a tablespoon bread crumbs over, place a 
very small picce of butter on top of each and put in the oven to bake 
for ten minutes, or until a nice brown, Remove and serve. 

515, VIENNA ScIINITZELS 

After providing a two-pound piece froth a white, tender Jeg of veal, 

cut it into six equal slices and flatten nicely with a cleaver. Season both 
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sides with a teaspoon salt and half teaspoon paprika; lightly roll in flour, 
next in beaten egg and lastly in bread crumbs. 

Tleat one tablespoon Joutter in a luye frying pan, place the pieces of 
veal in the pan, one heside another, and fry for eight minutes on each 
side, Dress ona hot dish. Arrange a thin slice of lemon, with a twisted 
anchovy in of} placed over each slice of Jemon, on top of each sehnitecl, 
Serve with one and a half gills hot tomato sauce (No.16) ina separate bowl. 


$16. SUCCOTASIL 
Open a pint can succotash and place in a small saucepan with one 
gill cold milk, half ounce butter; season with Coaspoon salt and half tea- 
spoon pepper; mix well and let cook for ten minutes, Dress on a hot 
dish and serve. 


517. Pancakrs, GLorchrrs 


Prepare a plain pancake batter, as per Na. 248 Cut out, crosswise, 
from a small pineapple sia slices as thin as possible, cut each slice in 
cight equal pieces and add them to ihe batter; then proceed the same as 
No. 248, dredging a teaspoon fine sugar over cach pancake before serving, 


DINNER 


Colery (50) Salted Peanuts (o54) 
Puce, Faubonse 
Weakfish, Hollandaise Putatovs, Persillade (43) 
Chichen Braisé, Demi-Douil 
Spinach (247) 
Roast Leg of Mutton with Cuuant Jelly Lettuce Salad (148) " 
Chocolate Ica Cream 
Petit Neapolitan Cakes 


518 Purtr, Fauvuonne 


Soak in several changes of water one pint dried beans for ten hours. 
Drain well, place in a large saucepan with three quarts cold water, 
adding one sliced carrot, one sliced onion, two sliced Ieeks, twa sliced 
branches celery, four branches parsley, one clave crushed garlic, twa 
cloves, one lay leaf and three ounces lean salt pork cut in small squares, 
Seayon with one and a half teaspoons salt, half teaspoon pepper and 
salispoon grated nutmeg. Cover the pan and Jet simmer for two hours, 

Carefully strain through a sieve, pressing all the ingredients through; 
strain through a Chinese strainer into another saucepan and set on the 
fire; add one gill cold cream and half ounce butter; mix well and let boil 
for five minutes, Pour into a hot soup tureen and serve with bread 
croutons (No. 23) separately. 


319. Wrakrisit, Tontanpase 


Cut the head off a very fresh two-and-a-half-pound weakfish, scale, 
clean and wipe dey; split it in two through the back and lay in a large 
frying pan with half gill white wine, one gill cold water and half ounce 
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butter, Season with a teaspoon salt and half a teaspoon white pepper. 
Cover the fish with a lightly buttered paper. Sct in the oven tu bake 
for thirty minutes. Remove, lift up the paper, dress the fish on a hot 
dish, arrange six quarters of lemon around, decorate with parsley greens 
and serve with a bot Hollandaise sauce prepared as per No, 279—10 
which you add one tablespoon of the fish gravy, well mixed in, 


g20, Cuicken Brats, Drvw-Devin 


Cut the head and feet off, drain, wipe, singe and truss a fine, tender, 
two-and-a-half-pound Philadelphia chicken and place it in a small 
saucepan With two tablespoons butter and fry for ten minutes, that is, 
to a nice light brown; add one gill sherry, one pint hot beef broth (No. 
yor) or hot water, Place a mirepoix, prepared as per No. 271, on the 
sides of the chicken. Season with a teaspoon salt and half teaspoon 
pepper, well distributed. Cover the pan and cook for ten minutes, 
Then set the pan in the oven to roast for forty-five minutes, Remove 
and keep warm, Tleat in a small pan half ounce melted butter with 
two tablespoons flour, briskly stirring while cooking for two minutes; 
then strain the chicken gravy through a Chinese strainer into this pan 
and briskly whisk while cooking for three minutes; add twelve thin slices 
of truflles, six sliced heads canned mushrooms and half ounce cooked 
beef tongue cut into julienne strips; boil for one minute, pour the whole 
over the chicken and serve with six timbales of rice arranged around 
the chicken. 


gat. TIMBALES Or RICH FOR GARNISUING 


Place four ounces of the best rice in a small saucepan with three- 
quarters of a pint beef broth (No, zor). Season with two saltspoons 
sult and a saltspoon white pepper; cover the pan and boil for five minutes, 
then set the pan in the oven to steam for twenty minutes more. Remove, 
add half ounce butter and mix well. Lightly butter six small pudding 
moulds; fill them up with rice, unmould and use as required, 


, ga. Roast Lec or Murton, wirn Curranr Jeuiy 


Procure a leg of tender mutton of about seven pounds, Cut off 
the shank bone, trim well, and Jightly pound it with a cleaver. Make a 
light incision on the first joint and insert a small bean garlic. Season 
with a tablespoon salt and a teaspoon pepper, well rubbed over, Lay 
it in a roasting pan, spread three tablespoons melted leaf laid all over, 
place in the oven to roast for one hour, turning it oyer once in a while 
and frequently basting with its own gravy. Remove, dress on a hot 
dish, skim the fat from the surface of the gravy, strain it over the 
mutton and serve with currant jelly separately. 


523. Cuocotare Tc CREAM 


Have a vanilla ice cream preparation, as per No. 42, adding wo 
ounces grated chocolate to the preparation, briskly mixing; cook and 
proceed to freeze and serve the same way. 
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524. SMALL Nuarotiran CAKES 


Pound to a fine paste in 2 mortar two ounces peeled almonds with 
two ounces fine sugar. Sift three ounces flour on a corner of the table, 
make a smal! fountain in the centre, place the almond paste in the foun- 
tain, break in one whole egg with a half saltspoon of salt, briskly knead 
the whole together with the hand for one minute, then place it in a cool 
place and let rest for thirty minutes, 

Divide the preparation into six equal parts, three-quarters of an 
inch thick and three inches in diameter; then with the thumb gently 
press down in the centre of cach picce to make a small hollow one and a 
half inches in diameter and half an inch deep. Place them in a lightly 
buttered and floured pastry pan, and set in the oven to bake for ten 
minutes, Remove, let cool off, fill the centre of the cakes with whipped 
vanilla cream, prepared as per No. 337, and serve. * 


Friday, Fourth Week of January 


BREAKFAST 


Oranges (104) 
Oatmeal (2) 
Omeletic, Mornay 
Fried Smelts, Tomato Sauce 
Broiled Siloin Steak, Mattre d’ILdtel 
Julienne Potatoes (799) 
English Mifins 


525. OMELETTE, Mornay 
Prepare a plain omelette exactly as per No, 75; turn it into a hot 


dish; pour a Mornay sauce over it; sprinkle with a tablespoon grated Par- 
mesan cheese, set in the oven to brown for five minutes; remove and serve, 


526. Mornay Sauce 


Teal in a saucepan ‘one and a half tablespoons melted butter, add 
two tablespoons sifted four, stir well, then add one and a half gills hot 
milk; season with half teaspoon galt, two salispoons cayenne pepper 
and a saltspoon grated nutmeg; sharply whisk for two minutes, add one 
ounce grated Parmesan cheese and whisk for two minutes. Add one 
egg yolk, briskly mix while cooking for two minutes, without allowing 
to boil, and use as required. 


52). Frrep Suenrs, Tomato SAUCE 


Prepare and fry the sgme quantily smelts as per No. 47 and serve 
on a hot dish with a folded napkin, with one gill hot tomato sauce (No, 
16) in a separate saucehowl in place of the tartare, 


527A. Bromep Srrtorn Streaks, Matrre p’Héren 


Have the steaks prepared as per No, 172, Spread a mattre d’hdtel 
butter (No. 7) over the steaks and serve. 
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528, Enotisn Murrins 


Half pound sifted flour, half pint cold milk, one tablespoon baking 
powder, one salispoon salt and two ounces butrer, 

Place the flour on the corner of the table. Make a fountain in the 
centre, pour the milk into the fountain, add the butter, powder and salt 
and thoroughly knead for five minutes. Divide the batter into six equal 
parts, roll them into ball forms, lightly flattening the tops as you would 
cakes. Arrange on a lightly buttered tin pan and bake in a slack oven 
for twenty minutes, Remove and serve. 


LUNCHEON 


Oyster Broth, Tomaté (3123) 
Soft ‘Clams, Newburg Mutten Pot Pio, Amorican 
Tonched Eggs, Créole 
tApple Fritters (203) 


529. Sorr Crams, Nuwpurc ; 

Open thirty-six good-sized, fresh, soft clams; discard all the hard 
parts, keeping nothing but the perfect bodies. Plunge them into a quart 
of boiling water fora minute, Lift up, drain well; place in a saucepan 
with half gill sherry, Season with a teaspoon salt, lwo saltspoons 
cayenne pepper and a salispoon grated nutmeg; cook for one minute on 
a very brisk fire; then add one and a half gills cream and one gill cold 
milk and slowly boil for five minutes. Add half ounce butter and the 
yolks of three eggs diluted in to tablespoons cream. Shuffle the sauce 
by the handle of the pan, while heating for three minutes, without boiling. 
Pour into a chafing dish or hot soup tureen and serve, 


530. Murron Por Pim, AMERICAN 

Cut into one-inch squares the meat from the leg of mutton left over 
from yesterday. TJcat in a saucepan two tablespoons good melted lard, 
adding two finely minced onions, one ounce minced, lean, raw ham and 
two finely minced green peppers; brown for five minutes, occasionally 
mixing; then add the muiton and four peeled, crushed red tomatoes, 
Season with a teaspoon sali and a saltspoon grated nutmeg. Stir a 
little, then add two gills of demi-glace (No. 122). Plunge two medium 
potatoes, cut into half-inch-square pices, into boiling water for eight 
minutes. Drain and add to the mutton, Mix well and cook for ten 
minules more. ‘Transfer the mution to an earthenwaie baking dish; 
sprinkle one teaspoon chopped parsley, mixed with a clove chopped 
garlic, over the stew. Cover the top with a pie paste, as per No, 117, 
Glaze the surface with a beaten egg. Make twa small incisions on the 
surface, in the centre, with the point of a knife. Place in the oven to 
bake for fifteen minutes. Remove and send to the table in the same dish, 


531. PoAcurp Eccs, CrtoLe 


Prepare the eggs as per No. 106. Lay them on toasts and pour a hot 
Créole sauce, prepared as per No. 507, over them. Sprinkle half tea- 
spoon chopped parsley over all and serve. 


' 
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DINNER 


Oysters (18) 

Radishen (58) Cavin (sy) 

Bisyito of Crabs 

Broiled Pompano, Torture Sauce 
Potatoes, Savoyaida 
Beet Hraisé, hla Made Traded Navillud Lutter (158) 
Roast ‘Turkey, Cranberry Spice (67) 
Watoierces Salad (419) 
Hanover Pudding 


532. Bisque oF Sort-Susn. Crans 


Heat in a saucepan one ounce melted butler, add half a sliced carrot, 
half a sliced onion, one branch sliced celery and two branches parsley; 
stir well and cook for fifteen minutes, mixing lightly occasionally, 

Pound to a pulp in a mortar eight live, thoroughly washed soft-shell 
crabs and add to the pan; stir well and slowly cook for ten minutes; 
then add two and a half ounces flour. Briskly stir and heat for five min- 
ules; pour in one aid a half quarts hot milk and briskly whisk for two 
minutes. Scason with a light iablespoon salt, tivo sallspoons cayenne 
pepper and a saltspoon grated nutmeg. Mix well and let slowly boil for 
twenty minutes; then add three egg yolks ciluted with two gills cream; 
briskly stir again for two minutes, without boiling. Strain through a 
cheesecloth into a hot soup turcen and serve with bread croutons (No, 23) 
separately, 

532A, Browep Pompano, Tartare Sauce 


Prepare and finish the pompano exactly the sume as per No. 228 and 
serve with a tartare sauce (No. 48) in a bow! separately in place of the 
mattre d’hdtel. 

533. Poraroxs, SAvoyARDE 


Peel, wash and slice four quite lage, sound potatocs and place in an 
earthen dish. Season with a teaspoon sall, half teaspoon while pepper 
and a salispoon grated nutmeg, adding one tablespoon grated Swiss 
cheese. Moisten with sufficient hot milk to cover them, gently mix with 
a fork, sprinkle one tablespoon bread crumbs over and set to bake tna 
hot oven for forty-five minutes.” Remove and serve in the same dish, 


534. Buse A tA Mopn 


Procure a three-pound piece tender rump of beef, nicely trim all 
around and insert a few thin strips Jarding pork. Place the meat in a 
basin, season with a tablespoon salt and half teaspoon pepper, adding 
one gill vinegar, one gill claret, one bay leaf, a saltspoon thyme and a 
sliced onion. Let them marinade for four hours, turning over once in a 
while, Take up the heef, drain well, place in a saucepan with one ounce 
butter and let brown until a nice colour. Then place it on a hot dish, 

» Add one ounce flour to the butter of the pan, briskly stir and let get 
a nice brown; add the marinade liquor, with one gill tomato sauce 
(No. 16) and one gill demi-glace (No. 122), Mix well and let come to a 
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boil. Skim all the fat from the surface of the sauce; place the beef in 
the sauce, add iwo scooped carrots—in Parisian potato shape—iwelve 
very small sound onions, previously browned in half a tablespoon butter 
for two minutes, and a clove crushed garlic. Cover the pan and place 
in a hot oven to braisé for two hous. Remove, dress the beef on a hot 
dish, carefully skim the fat from the gravy, arrange the carrots and onions 
in groups around the dish, strain, the sauce over;the heef and serve. 


535. Tlanovrr Puppine 

Place in a bowl two ounces good butter, beat it with a wooden spoon 
for five minutes, then add, little by little, two egg yolks and a whole egg 
and briskly stir with a woocen spoon for five minutes; add two table- 
spoons flour, three tablespoons granulated sugar, three tablespoons finely 
chopped, candied lemon peels, one tablespoon orange essence, one salt- 
spoon salt, one ounce picked currants, two ounces hiead crumbs and one 
gill cold milk. Mix well with a skimmer for a minute. Lightly butter 
and flour six individual pudding moulds; fill them with the preparation, 
place the moulds in a tin and pour boiling water up to half their height. 
Set the pan in the oven for thirty minutes. Remove, unmould and serye 
a claret wine Sabayon (No. 587) separaicly. 


Saturday, Fourth Week of January 


BREAKFAST 


Baked Peais (216) 
Nominy (45) 
Fried Eggs with Bacon, Country Style 
Yarmouth Bloaters (311) 
Fried Pork Chops, with Onions 
Sautée Potatoes (135) 
Indian Cakes 


336, Friep Eccs wrrtt Bacon, Country StyLEe 

Place two thin slices bacon in a small frying pan with half a icaspoon 
butter and fry for two minutes on cach side. Carefully crack two fresh 
eggs in a saucer and gently slide them on top of the bacon; fry for half 
a minute, then place the pan in the oven for four minutes; remove, slide 
them on a hot dish and keep warm. Repeat the same operation for five 
more in a similar way and serve, 

537. Pork Crops, wit ONIONS 

Season six nicely pared pork chops all over with a teaspoon salt and 
half teaspoon white pepper. 

Heat in a frying pan a tablespoon good lard; Jay in the chops, one 
beside another, and fry for six minutes on each side. Dress on a hot dish 
and serve with fried onions, prepared as per No, 111, on {op of the chops. 


537A. Inpran CAKES 
Make a flannel rice cake preparation, as pet No, 221, mixing while 
beating the batter half teaspoon curry powder, and proceed the same way, 
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LUNCIIZON 


Canapé, Lorenza 
Tinashed Turkey on Toast 
Carrots and Peas, Frangatso 
Pommes, Méinguo 


538. Canart, Lorenzo 


Cut out from a loaf of sandwich bréad six slices half inch thick, trim 
them to circular shape, three inches in diameter, ‘Toast them to a nice 
light colour. 

Prepare a crab forcemeat, as per No. 10, then equally divide and 
arrange il on top of the canapés in dome form, Knead well together in 
a bowl two ounces grated Parmesan cheese with one and a half ounces of 
butter, Season with a saltspoon cayenne pepper and 2 salispoon grated 
nuimeg, then mask the crab meat all around with this, Place the 
canapés on a tin and bake in the oven for ten minutes, or until a nice 
golden colour. Remove and serve. 


539. Turkry Iasi on Toast 


Pick off all the meat from the turkey left over from yesterday and 
mince it into small dice pieces. Heat in a saucepan one tablespoon but- 
ter, adding one finely chopped green pepper, and cook for five minutes; 
then add two tablespoons flour; riskly stir, moisten with one and a half 
gills hot milk and one gill cold cream; briskly whisk it up, and as soon 
as it comes to a boil add the turkey, Scason with a teaspoon salt, a salt- 
spoon cayenne pepper and a salispoon grated nutmeg, Mix well with 
a wooden spoon and cook for ten minutes, occasionally mixing mean- 
while, Equally divide the hash on six freshly prepared toasts and serve, 


s4o. Carrors AND Pras, FRANGAGE 


Scrape, pare and thoroughly clean eight of the smallest carrots 
obtainable; then slice them into quarter-of-an-inch thick pieces, and 
place in a saucepan with two branches parsley, two very small onions, 
half teaspoon salt, two saltspoons white pepper, a teaspoon sugar, half 
ounce butter and half pint white broth or hot water. Mix well and let 
gently cook for five minutes on the range; then place the pan in the oven 
for twenty-five minutes. Remove, take up the onions and parsley, add 
half pint cooked, hot, green peas, with half ounce good butter; gently 
mix while heating for half minute. Pour into a hot dish, sprinkle a tea- 
spoon chopped parsley over and serve, 


541, APPLE MsRINGUE 


Peel and core six small,*sound apples. Have in a saucepan one 
quart water with four ounces granulated sugar and half stick vanilla 
and boil for five minutes; then add the apples and gently cook for twenty 
minutes. Remove the apples with a cLtnmiad, take up the vanilla, 
arrange the apples on a haking dish, decorate the top and all around the 
apples with a méringue, as per No. §42; sprinkle a tablespoon powdered 
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sugar over all, set ihe dish in the oven and bake until of a nice golden 
colour, or about ten minutes. Remove and serve. 


542, Mrincur, FRANCAISE 


Carefully break four cold, fresh eggs; place the whites in a clean cop- 
per basin, lay the basin on the ice and with a thin wire whisk beat them 
up to a stiff froth; add a teaspoon vanilla essence and two ounces fine 
sugar. Carefully mix with a skimmer all over, but principally at the 
bottom, and use as required, This méringue should only be made at 
the last moment before using. 


DINNER 


Olives Anchovies (142) 
Consommé, Biunoise 
Codfish, Provengalo Potatoes, Noisette (321) 
Cotelettes of Venison, Sauce Poivrade 
Cucumbers Sautdés, Lyonnaise 
Roast Beef (126) Salad, Romaine (214) 
Pudding, Geialdina 


543. Consoumi, BRUNOISE 


Strain a consommé, prepared as per No. §2, into another saucepan 
and keep warm. 
Have one medium red carrot, one medium turnip, one small white 
onion, two lecks and two branches celery, Cut all these vegetables in 
exceedingly small dice-pieces and place in a small saucepan with a tea~ 
spoon salt, one teaspoon sugar, two gills hot water and half ounce butter. 
Mix well with a wooden spoon; cover the vegetables with a piece of 
lightly buttered paper, cover the pan, boil for five minutes on the range, 
then place in the oven to braisé for thirty minutes, Remove, lift up the 
paper and add all the vegetables to the consommé, with three lable- 
spoons boiled and well-drained rice and two tablespoons fresh peas; 
boil on the range for five minutes, Skim the fat from the surface of the 
consommé, pour into a hot soup tureen and serve, 


344. COprIst, PROVENGALE 


Procure three very fresh codfish steaks three-quarters of an inch 
thick, Season with a teaspoon sali and half teaspoon white pepper. 
Place in a frying pan with one tablespoon melted butter, half gill white 
wine, two gills hot broth or hot water, six finely chopped, sound shallots, 
one tablespoon chopped parsley and a bean sound, chopped garlic, 

Cover the pan with a piece of buttered paper and let slowly boil for 
twenty minutes. Lift up the paper, place the fish on a hot dish and 
keep warm. 

Heat in a saucepan one tablespoon smelted butter, add one table- 
spoon flour, briskly stir, then add the gravy of the fish, stir well for a 
minute; dilute one egg yolk in two tablespoons cold milk and add it to 
the sauce; briskly whisk up for one minute. Squeeze in the juice of 
jhalf'a sound lemon, mixa little, hen pour the sauce over the fish and serve. 
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945. Corpenrires or Vinison, Sauce, PotwRape 


Trim, flatten and season with a teaspoon salt and half teaspoon 
paprika six fine venison chops, 

Heat one and a half tablespoons good melted ud in 1 saucepan, 
lay the chops in the pan, one beside another, and fry five minutes on 
each side, Dress on a hot dish. Pour a hot Poivrade sauce over the 
chops and serve. 


546, Sauce PoivRave 


Finely chop a medium-sized white onion, one carrol, and fry in a 
saucepan with a leyel tablespoon butter’ to a nice golden colour, then 
add half ounce finely minced raw ham, one saltspoon thyme, half sprig 
hay leaf, one sallspoon marjoram, three cloyes and a teaspoon freshly 
crushed black peppers. Moisten with half gill tarragon vinegar, one gill 
hot bioth (No. 701) or water and reduce to one half the quantity. ‘Then 
add one gill demi-glace (No, 122) and a saltspoon cayenne pepper; 
gently stir for one minute, then reduce for five minutes, Strain through 
a cheesecloth into a suucebowl and use as required, 


547, Cucumprrs Savvis, Lyonnais 


Teat in a frying pan one and a half tablespoons melted butter; add a 
medium sliced white onion; stir well while browning for two minutes, 
then add two large, peeled and sliced fresh cucumbers, Season with 
half teaspoon salt and two sallspoons white pepper; loss gently and 
briskly cook for five minutes, frequently tossing meanwhile; then pour 
in a tablespoon vinegar, adding a teaspoon freshly chopped parsley; 
toss them well again while cooking for half a minute. Dress on a hot 
dish and serve. ‘ 


548. Punpinc, GrRALnINna - 


Pound in a mortar to a pulp three ounces sweet, pecled almonds and 
two beans peeled pitter almonds, Place the paste in a saycepan with 
one pint cold milk and boil for ten minutes. Mave in another saucepan 
four tablespoons rice flour and drop in, little by little, the boiling mill 
right on top of the flour, sharply mixing continually while adding it, 
Now add one ounce good bulter and continue to mix with a wooden 
spoon for five minutes, keeping it on the range. Remove the pan on a 
table, add two ounces powdered sugar, one teaspoon vanilla essence, two 
egg yolks and a tablespoon cald cream; briskly mix the whole well to- 

‘together with a skimmer for {wo minutes. Beat up the whites of the 
two oggs to a stiff froth, add to the preparation and gently mix with the 
skimmer for one minute. 

Lightly butter a quart pudding mould, pour the preparation into the 
mould, place it in a saucepan, pour in boiling water up to half the height 
of the mould, and place it in the oven to steany for forty minutes, Re- 
move, unmould on a hol dish, Pour a hot apricot sauce over the pud- 
ding and serve, 
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549. Apricor Sauce 


Press through a sieve a pint fine canned apricots with their liquor; 
then place in 4 saucepan on the fire, with half teaspoon vanilla essence, 
one tablespoon maraschino and one tablespoon Swiss kiisch. Mix 
well and gently heat for five minutes, being very careful not to let it boil; 
then it will be ready to use. 

(Always place syrups from canned fruits in stone jars and utilise for 
seasoning, ctc.) 


Sunday, Fifth Week of January 


BREAKIAST 


Stewed Prunes (2) 
Cracked Wheat (656) 
Eggs Cocotte, with Tomato Sauce 
Tish Cakes (5) 
Broiled Lamb Chops, with Bacon (aro) 
Hashed Potatoes, Sautées (50) 
= Buckwheat Cakes (330) 


sso. Eccs Cocorrr, wirm Tomato SavcE 


Pour two tablespoons tomato sauce (No, 16) in an egg cocotte dish, 
Carefully crack in two fresh eggs. Season with half saltspoon salt and 
one-quarler saltspoon white pepper. Spread a teaspgon cold cream 
over the eggs; then prepare five other cocotter the same as the first, 
Place them in a tin and set in the oven for six minutes. Remove and 
send 10 the table, 


LUNCHEON 


Mutton Broth in Cups 
» Currled Shiimp 
Beef Croquottes, Piquante Sauce 
Jerusatom Artichokes, Porsillade 
French Pancakes, au Curagao 


® 
55x. Mutton Brorm in Curs 


Chop up very finely with a cleaver one pound and a half fresh neck 
of mutton, including the bones, and place in a saucepan with a medium 
sliced carrot, one dilto turnip, two ditto leeks; two branches chopped 
celery, two branches parsley, one sprig by a leaf, one clove and one salt- 
spoon thyme; pour in two and a half quarts cold water, season with a 
tablespoon of salt, cover the pan find let slowly boil for one hour and 
fifteen minutes, being careful to skim off the fat every ten minutes 
Strain the broth through a napkin into six cups and serve. 


552. CURRIED SURIMP 


Place in a saucepan thirty-six good-sized cooked shrimp, with two 
tablespoons of sherry. Cover the pan and let steam on the range for 
five minutes. ‘Then pour in a hot curry sauce, prepared as per No. 54, 
‘ 
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lightly mix and heat for two minutes, without boiling, and serve in a hot 
soup tureen. 


353. Burr CroquertTes, Prquante Sauce 


Mince very finely all the lean beef left over from yesterday. Place 
it in a bowl and add half the quantity of bread crumbs, Chop very 
finely one medium white onion, place it in a saucepan with a teaspoon 
melted butter and lightly brown for six minutes; add it to the beef, 
with a tablespoon fresh chopped parsley and one bean chopped 
garlic, Season with a teaspoon salt, half teaspoon white pepper and 
a saltspoon grated nutmeg. Crack in iwo raw eggs and add one 
gill cream. Sharply mix with a wooden spoon for five minutes, Divide 
the preparation into twelve equal parls, roll them in flour, giving them 
nice croquette forms. 

Heat in a large frying pan three tablespoons melted lard; place the 
croquettes in the pan, one beside another, and fry for four minutes on 
each side. Drain well and dress on a hot dish, Pour a hot piquante 
sauce over them, prepared as per No. 177, and serve. 


554. JERUSALEM ArticHoKns, Prrsi.LapE 


Peel and wash well eighteen good-sized Jerusalem artichokes; plunge 
them in a quart of boiling water with a teaspoon salt and boil for fifteen 
minutes. Drain on a sieve and place in a frying pan with a tablespoon 
melted butter. Season with a saltspoon galt and a saltspoon while 
pepper and cook them until a nice golden colour all over, turning them 
once in a while. Sprinkle a light teaspoon chopped parsley over, 
slightly toss and serve. 


555. Frenem PAncakes, Au Curagao 


Prepare a French pancake batter, 2¢ per No, 17, adding two table- 
spoons curagao to the preparation, and proceed to make the cakes 
exactly the same way. 


* DINNER 
Oystois (18) 
Celery (86) Olives 
Gumbo Créolo 
Salmon Trout, at Blew Potatoes, Chateau (208) 
Poulet Sauté, Mrs, Doubleday 
Pilot of Beof, Larded, Borcy French Flageolets 


Punch, Yvette 
Roast Teal Duck, Currant jetly Salad Exscarolo (10) 
Glaco, Romaine 
Croquettes, Polonaise 


556. Gumno, CrtoLe 


Cut into small squares one green pepper, one medium white on{ton, 
two lecks, one ounce Jean raw ham and two ounces lean raw veal, Place 
all in a saucepan on the fire with half ounce melted butter; stir well and 
Aet cook for six minutes. Moisten with three quaris hot water, Season 
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with two teaspoons salt, cover the pan and let slowly boil for twenty-five 
minutes, Skim the fat from the surface of the broth, add one tablespoon 
yaw tice, cover the pan again and boil for twenty minutes. Then add 
twelve sound, good-sized, fresh, neatly trimmed okras, cut into pieces 
quarter of an inch thick, and two medium peeled red tomatoes cut into 
eight equal pieces cach. Cover the pan and boil for thirty minutes 
longer. Skim off the fat, pour into a hot soup tureen and serve. 


357. SALMON Trout, AU Brev 


Procure three slices, three-quarters of an inch thick, of fresh salmon 
trout; place in a frying pan with half ounce good butter, half gill claret 
and one gill cold water, Season with a teaspoon salt and one saltspeon 
paprika, adding half a sliced onion and two branches parsley, Cover 
the fish with a sheet of buttered paper and place in the oven for thirty 
minutes. Remove, take off the paper, dress the fish on a hot dish with a 
folded napkin, decorate the dish with six pieces of lemon and parsley 
greens and serve with a Hollandaise sauce (No. 279) ina bowl separately, 


598, CrickEn Sauté, Mrs. DouBLEDAY 


Cut into six even pieces each two tender spring chickens of one and 
a quarter pounds each. Heat in a frying pan one and a half tablespoons 
melted butter and add the chicken. Season with a teaspoon salt, two 
salispoons cayenne pepper and a salispoon grated nutmeg. Fry the 
chicken for fiye minutes on each side, or until a nice golden colour, 
Then add eight sound, finely chopped shallots; mix well, add one table- 
spoon flour, a gill and a half cold milk; half gill good sherry and one gill 
cream; mix well with a wooden spoon. Cover the pan and let briskly 
cook for fifteen minutes, Add twelve slices of canned mushrooms and 
twelve very thin slices of truffles; gently mix and cook for five minutes 
more, Dress on a hot dish, with six timbales of rice, prepared as per 
No. g2z, around the chicken and serve, 


559. Fret or Beer, Larpep, BERcy 


Have a filet of beef prepared and finished as per No. 144, Remove 
all the fat from the gravy of the filet; set the pan on the fire with contents; 
add half gill claret, half gill of tomato sauce (No, 16) and half gill demi- 
glace (No, 122). Mix well with a wooden spoon and let slowly cook for 
five minutes. Finely chop up one small onion and lightly brown it in a 
saucepan with half teaspoon melted butter for two minutes, Then strain 
the sauce through a Chinese strainer into this butter; lightly mix and boil 
for two minutes, After the filet has been dressed on the hot dish pour 
the sauce over and serve. 


360. Puncu, YvETTE 


Prepare a quart of lemon water ice, as per No. 376. While the 
punch is in the freezer pour in two tablespoons créme Yvette. If cr’me 
‘Yvette is not at hand any other kind of liquor can be substituted. Freeze 
and serve as per No, 376, 
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361. Roast Tran Duck, Currane Jury 


Pick, singe, diaw, neatly wipe and truss two nice, fat Teal ducks, 
Place them in a small roasting pan and season with a teaspoon of salt; 
glaze them with half teaspoon melted butter. Place in the oven and 
roast for fifleen minutes, basting one in a while with their own gravy, 
Remove, untrass, dress on a hot dish, strain the gravy over the birds, 
and serve with six pieces fried hominy and currant jelly, separately, 


562, Gtacr, Romainn ‘ 


Prepare and finish a vanilla ice cream, as per No. 42, and just before 
taking it up from the freezer pour in two lablespoons Jamaica rum; 
mix well with wooden spoon and serve, 


563. CroQurrres, PoLONAISE 


Place in a bowl two ounces granulated sugar with the whites of three 
eggs; briskly beat up with a wooden spoon for five minutes, then add 
one and a half ounces sifted flour, one and a half ounces dried chopped 
almonds, half teaspoon vanilla essence; mix well for two minutes, 
Lightly butter and flour a pasiry pan; spread two tablespoons powdered 
sugar on a corner of the table, take up a tablespoon of the preparation 
and gently roll in the sugar to a croquette form; place it in the pasiry pan 
and proceed to prepare the others in the same manner, When all are 
in the pan set it in the oven to bake for ten minutes, or until a nice golden 
colour. Remove and serve, . 


Monday, First Week of February 


BREAKFAST 


Oranges (104) 
Potifiohn Food (170) 
Shirred Exgs 
Filets of Sole, Sauté, Mouniéro 
Broiled Devilled (nm (451) 
Gorman Fried Potntoes (242) 
Sweet-Corn Mitters 


364. Streep Ecos 


Lightly butter six shirred-egg dishes with one tablespoon butter; 
carefully crack two fresh eggs into each dish, Scason with a light tea- 
spoon salt and Uhree saltspoons white pepper, equally divided; then place 
the dishes in a moderate oven for five minutes, Remove from ihe oven 
and serve, : 

565. Firers or Sonn, Sauté, Mruntire 


Procure a fine, fresh flounder of two and a half or three pounds. 
Remove the filets with a knife and neatly skin them, Cut each filet 
in two, crosswise. Place them on a plate; season with a teaspoon salt 
and half teaspoon white pepper and turn well in the seasoning, 
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Heat one and a half teaspoons melied butter in a frying pan, arrange 
the filets in the pan, one heside another, and gently fry for five minutes 
on each side, Lift them up with a skimmer and place on a hot dish. 
Sprinkle a teaspoon chopped parsley over, squeeze the juice of half a 
sound Jemon over them; add half ounce butter to the pan in which the 
filets were cooked, heat well on the range until a nice brown colour, 
pour it over the fish and serve. 

566. Swerz-Corn Frirrers 

Wash very finely a pint can well-diained sweet corn and place it in 
a bowl; add two tallespoons fine sugar, two salispoons salt, one saltspaon 
grated nutmeg, a salispoon ground cinnamon, half teaspoon baking 
powder, four tablespoons flour, two whole fresh eggs and one gill cold 
milk. Mix the whole well together for two minutes, Heat in a large 
black frying pan thiee tablespoons leaf laid; then drop the paste into the 
pan in six equal parts, keeping them apart from one another, and genily 
cook for five minutes on cach side. Lift them up with a skimmer, drain 
well and serve. 


LUNCIIEON 


Stuffed Devilied Clams 
Beef Croquettcs, with Asparagus Tips 
Green,Gago Tartlets 


567. Sturrep DrvitLep Cras 


Open twelve large, fresh clams and place them in a saucepan with 
their own liquor, adding half pint cold water, and boil for five minutes. 
Drain well, chop them up very finely and keep on a plate. Thoroughly 
clean six of the best half shells, fmely chop up one medium white onion 
and place it in a small saucepan with one ounce butter and fry to a nice 
light colour, lighUy stirring meanwhile. Add two tablespoons flour, 
slir well and heat for half minute; then add half pint of the clam liquor, 
mix well and boil for two minutes; add the chopped clams. Season 
with one saltspoon cayenne pepper, @ sialtspoon grated nutmeg, a tea- 
spoon English mustard and a tablespoon Worcestershire sauce, Mix 
well and slowly cook for ten minutes; add one teaspoon chopped parsley 
and half bean finely chopped garlic; mix a little and cook for five min- 
tutes moie. Then add four tablespoons bicad crumbs and two egg 
yolks; mix thooughly and cook for two minutes lqnger. Transfer the 
forcemeat into a bowl and Jet thoroughly cool off. Fill the six cleaned 
half shells with the preparation, nicely rounding the top of each. Spread 
evenly a devilled butter, prepared as per No. xz, over them. Place 
the shells in a baking tin, sprinkle a very little fresh bread crumbs over 
them; set in the oven to bake for ten minutes, or until they attain a good 
golden colour. Remove and serve. 


568. Brrr Croguerres wit ASPARAGUS TIPS 


Prepare six beef croquettes same as per No, 553. Open and thor- 
oughly drain a pint of asparagus tips, Place them in a frying pan with 
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half ounce butter; season with half teaspoon salt, a saltspoon white 
pepper and half teaspoon sugar and toss them well while cooking for 
five minutes. 

Arrange the croqueties on a hot dish, one overlapping another, Dress 
the asparagus around the croqueties, and serve with a gill of hot demi- 
glace (No. 122) around the asparagus, 


569. Green-Gace Tartimrs 


Carefully split fifteen canned green gages and remove the stones, 
Have three ounces powdered sugar and one gill colel water in a saucepan 
and boil for five minutes; then add the green gages and cook for ten 
minutes. Place them in a bow! and proceed to prepare the tartlets 
as per No. 161, 


DINNER 


Radishes (58) Indian Rolishes 
Potago, Econontiqte 
Red Snappor, Mobile Potatoos, Hollandaise (26) 
Boiled Capon, Oyster Sauco 
Spinach with Egus (399) 
Roast Leg of Mutton with Jelly (322) Lettuco Salad (148) 
Tapioca Pudding 


570. Poracr, Econoarque 


Cut into julienne shape one medium-sized, cleaned red carrot, one 
medium, sound turnip, two leeks and two branches celery. Place them 
in a saucepan with half ounce clarified butler and gently brown for six 
minutes, occasionally mixing with a wooden spoon, Moisten wilh two 
quarts and a half of broth or hot water, Season with a teaspoon salt, 
half teaspoon white pepper and half teaspoon curry powder, adding 
three ounces salt. pork and a few chicken bones or heel bones, if on hand, 
Cover the pan and let slowly boil for thirty minutes, being careful to 
skim the fat from the surface every ten minutes, Then add four table- 
spoons good raw rice and two ounces Italian spaghetti cut into pieces 
one inch long, Cover (he pan again and continually boil for forly min- 
utes more, Take the pan off the fire and place it on a table; remove all 
the bones and pork, skim off the fat, pour into a hot soup tureen and 
serve with six small slices of toasted French bread, separately, 


syt. Rep Snapper, Monire 


Scale, clean, split through the back and remove the bones from a 
three-pound fresh red snapper. Heat two tablespoons oil in a large 
frying pan, add one finely minced green pepper, six small, sound, minced 
shallots and cook for two minutes, lightly stirring meanwhile; then add 
half teaspoon chopped parsley and half teaspoon chopped chives, Lay 
the fish on top; season with a teaspoon sall and a salispoon Spanish 
saffron; pour in one gill tomato sauce (No, 16), one gill cream and six 
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heads sliced canned mushrooms. Cover the pan and boil for two 
minutes, then place the pan in the oven to bake for twenty minutes, 
Remove, dress the fish on a hot dish, pour all the contents of the pan 
over the fish and serve, 


572. Boitep Caron, Oyster Saucr 


Singe, cut off the head and feet, draw, wipe, dry and truss a fine five- 
pound capon, Place it in a large saucepan with one and a half gallons 
cold water, and as soon as it comes to a boil season with a tablespoon 
salt, half teaspoon white pepper, adding one sliced carrot, one sliced 
onion, one small sliced turnip. Tie in a bunch two branches celery, 
two branches parsley and two leeks and add to the pan; add also two 
cloves, one bay leaf and a saltspoon thyme. Cover the pan and let 
gently boil for one and a half hours. Remove, dress the capon on a hot 
dish, untruss; suppress all the broth from the inside of the capon, dress 
the capon on a hot dish and serve with an oyster sauce, prepared as 
per No, §73, in a separate saucebowl, 

Strain the broth of the capon in a stone jar, let cool off, and keep it 
till to-morrow, 


573. Oyster SAUCE 


Plunge thirty freshly opened Bluepoint oysters into a saucepan with 
their liquor and one gill cold water; place on the fire, and as soon as iL 
comes to a boil skim the scum from the surface, Mix in another sauce- 
pan two tablespoons melted butter with two tablespoons flour; strain 
the broth of the oysters into this saucepan and add one gill cold milk, 
Season with half teaspoon salt and a salispoon cayenne pepper. Mix 
well with a whisk for one minute, and as soon as it boils add the oysters. 
Boil for two minutes and the sauce is ready for use. 


574. Tartoca Puppinc 


A pint milk, two and a half ounces tapioca, two ounces fine sugar, 
one and a half ounces butter, four egg yolks, the whites of four eggs 
whipped up toa froth, the zest of the rind of a sound lemon, one teaspoon 
vanilla essence and half saltspoon salt. 

Place the milk, vanilla, lemon, salt and sugar in a saucepan, set the 
pan on the fire and as soon as it comes to a boil gently dredge in the 
tapioca, continually mixing with a wooden spoon meanwhile; then 
slowly cook for ten minutes, being careful to stir every minute. Remove 
from the fire, add the egg yolks, one by one, briskly mixing continually; 
then add the whipped-up whites, and gently mix with a skimmer for one 
minute, 

Lightly butter and flour six individual pud ling moulds, fill them 
with the preparation, place in a pastry tin, pour boiling water in the pan 
up to half the height of the moulds, and set the pan in the oven to cook 
for twenty minutes. Remove, unmould on a large dish; pour a Sabayon 
sauce, prepared as per No, 102, over the puddings and serve very hot. 
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Tuesday, First Week of February 


BREAKFAST 


Baked Apples (41) 
Farina (74) 
Scrambled Tus, with Cram 
Bollod Findon Iladdock 
Beefsteak, Maitre d'lldtel (6) French Fried Putatues (8) 
Lemon Cakes 


575. Scramprep Eos, wit Cream 

Prepare the same amount of scrambled eggs exactly the same as per 
No. 193, but adding half gill cream in place of the milk just before beating 
up the eggs in the howl. 

576. Bottep Finnow [Tapnock 

Procure two pounds thick Findon haddock; remove all the bones and 
skin and boil in a saucepan with two quarts water for ten minutes, 
Remove from the water, drain well, dress on a hot dish with a napkin, 
decorate the dish with six pieces lemon and parsley greens, and serve 
with a little hot, melted butter, separately. 

577, Lemon Cakus 

Crack four eggs into a small copper basin, add two ounces granulated 
sugar and the grated rind of one sound lemon and briskly whisk up for 
ten minutes; add three ounces sifted flour, gently mix with a skimmer for 
half minute, then add a salispoon baking powder, one gill cream and one 
tablespoon melted butter; gently mix again with the skimmer for half 
minute, Lightly butter a small pastry pan, drop the preparation into 
the tin and set in the oven to bake for fifteen minutes, Remove, turn il 
on a table, divide into six equal parts and serve, 





LUNCHEON 


Chiekon Broth 
Filed Oysters, Torley 
Carry, Darycel 
Soule of Rasphery 


578. CuicKken Brotvit 


Thoroughly wash in cold water and drain two pounds fresh chicken 
hones, Chop very finely, then place in a saucepan with three quarts 
cold water, Set the pan on the fire. Season with one and a half ten- 
ae salt and half teaspoon white pepper; as soon as it comes to a boil 
skim off the scum from the surface. Add one sliced carrot, one sliced 
onion, two sliced leeks, two branches celery, two branches parsley, one 
bay leaf, one clove and 2 sprig thyme. Cover the pan and let gently sim- 
mer for one hour and a half. Skim the fat from the surface, strain it 
through a cheesecloth into six cups and serve. 

N.B,_ As you have the capon broth left over from yesterday, use it 
in place of the water, but do not scason again, 
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579. Frren Oysters, Worry 


Prepare a small quantity of bitter for fritters, as per No. 245. Have 
thirty-six large, freshly opened ysters; drain well and plunge half of 
them in the hatter; lift with the fingers, one by one, and phinge in boiling 
fat and fry for seven minutes, or until a nice golden colour. Lift up with 
a skimmer, thoroughly drain on a cloth, trim off the superfluous adher- 
ings, dress on a hot dish with a folded napkin and keep warm. Proceed 
to prepare the other half in the same way, and serve with a saucebow! 
(one gill) of hot tomato sauce (No. 16) separately, 


580. Kanon, Murron Curry, Darjerr. 


Cut into one-inch-square pieces one and a quarter pounds lean raw 
mutton. Melt one tablespoon butter in a saucepan; add the mutton 
and gently brown it for ten minutes; add two light tablespoons flour, one 
finely chopped onion, two finely chopped shallots, one bean crushed 
garlic, one small turnip cut into small dices, one sound cored apple cut 
the same way, one scedless, finely chopped grecn pepper, one finely 
chopped chili, one good-sized, ripe, scedless, finely chopped tomato, and 
half tablespoon curry powder, 

Mix the whole well together while browning for six minutes. Moisten 
with a pint white broth or hot water. Season with half tablespoon salt, 
half saltspoon cayenne pepper, one saltspoon grated nutmeg, adding 
one piece lemon rind. Mix all well together and let cook gently for 
forty-five minutes, lightly mixing once in a while, Remove the lemon 
rind; dress half pound hot boiled rice, prepared as per No, 490, on a hot 
dish in crown form, Pour the curry into the centr, sprinkle a little fine 
chopped parsley over and serve with chutney. 


g81. Sourrit or RaspBerry 


Place two gills raspberry jelly in a bowl with two ounces sugar and 
half teaspoon orange essence. Mix the whole together for five minutes 
with a wooden spoon, then add the yolks of two eggs; mix again for two 
minutes more, add five egg whites, beaten up to a stiff froth; gently mix 
with a skimmer for one minute. Pour the preparation into a soufflé dish 
and set in the oven to bake for twenty minutes. Remove, sprinkle a 
little powdered sugar over and immediately send to the table. 


DINNER 


Olives Lyon Sausage 
Cream of Celery 
Broiled Fresh Mackerel (388) Sheed Cucumbers (340) 
Noix of Voal, Braisée, Fermidre 
Roast Grouse with Jelly (167) Chicory Salad (38) 
Almond Ico Cream (149) 
Gateau, Lyonnaise 


582. Lyon SAUSAGE 
Procure a small Lyon sausage. Remove the silver paper from 
about a quarter of the length of the sausage. Remove the tip, then 
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with a sharp knife cul off twelve very thin equal slices, remove the skm 
from the slices, dress on a hors-C?oeuvres dish, decorate the dish with a 
litle parsley greens and serve, (Always keep the remaining sausage in 
a cool place.) 


383. CREAM of CELERY 


‘Trim off all the green parts of three heads of celery. Cut them up 
in very small pieces, then thoroughly wash in fresh water and drain 
well on asieve. Place the celery in a medium-sized pan with half sliced 
carrot, two sliced Jecks and one medium, sliced white onion, Moisten 
with two quarts cold water. Season with a light tablespoon salt and a 
teaspoon white pepper; if any chicken or veal bones are at hand add 
them to the saucepan. Cover the pan and let boil rather slowly for 
forty-five minutes; strain the broth into a basin and keep hot, 

Place all ingredients except the bones in a mortar and pound to a 
paste, then add to the strained broth. Ileal one ounce melicd bulter 
in a saucepan, pour in two and a half ounces sifted flour, briskly stir 
With a wooden spoon for two minutes; then drop in the celery broth, 
mix lightly while cooking for five minutes; add a pint good hol milk, 
one gill cream, half ounce good butter and one saltspoon grated nutmeg; 
mix well with a wooden spoon until it comes to a boiling point, then add 
one gill cream. Mix well while heating for two minutes, but do not 
allow to boil again, Pass the cyeam through a small sieve, then through 
a Chinese strainer into a hot soup tureen and serve. ’ 


584, Norx of VEAt, Braisér, Fermiire 


Procure a three-pound piece of the round part of veal, Heat in a 
saucepan three tablespoons good melted lard, add the veal and cook it 
for five minutes on cach side, or until a nice golden colow, Take up 
the veal and keep on a platc. Add three tablespoons flour to the pan, 
briskly stir with a wooden spoon; then pour in one gill claret, half pint 
white broth (No. yor), one and a half gills tomato sauce ae 16) and 
one and a half gills demi-glace (No. 122); then place the verlin, Season 
with a teaspoon salt, half teaspoon white pepper, and as soon as it begins 
to boil, add two carrots cut into half-inch squares, 

Tie up in a bunch two branches celery, two leeks, three ranches 
parsley, two cloves, one sprig bay leaf and add it to the pan with one 
sound bean garlic. Cover the pan and set in a hol oven for one hour, 
Remove it from the oven, dress the veal on a hot dish, remove the bunch 
of herbs and garlic, Arrange the carrots on one side of the dish and 
a half pint can hot green peas on the other side, Reduce the gravy to 
half the quantily on the fire, skim the fat from the surface, then strain 
it over the veal and send to the table. : 


g85. Gareau, Lyonnaise 


Plunge three ounces sweet almonds and two beans bitter almonds 
in boiling water for five minutes, Drain, pecl and pound them in a 
mortar to a paste with the while of one egg, Remove and place in a 
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bowl; add two tablespoons Jamaica rum and two ounces granulated’ 
sugar; briskly stir with a wooden spoon for five minutes, then add one 
yaw egg; mix well for one minute, then add one egg yolk; mix again, 
then add another; mix for one minute longer; dredge in two ounces 
sified flour, gently mix with a skimmer for one minute, Beat up to a 
stiff froth the whitcs of the two eggs, carefully mix again with the skim- 
mer for half minute. 

Lightly butter a large dome-shaped mould; place the preparation . 
in the mould, then sel in a moderate oven to bake for twenty-five min- 
utes, Remove, let cool off; unmould the cake and cut it into half-inch 
slices, crosswise. Spread a tablespoon créme Frangipani (No. 586) 
over each slice; carefully arrange the slices on top of one another, giving 
the original cake form. Place the cake on a cold dish with a folded 
napkin; decorate with whipped cream (No. 337) and serve with a claret 
Sabayon sauce (No, 587) in a separate saucebowl. 


386, Criate Frangiranr Vani 


Place in a small saucepan four egg yolks and the white of one; add 
one and a half ounces flour, one and a half ounces fine sugar; briskly 
stir with a whisk for five minutes, then dilute with three-quarters of a 
pint good fresh milk, adding one ounce butter, half stick vanilla and half 
saltspoon salt. Set the pan on the corner of the range and continually 
stir for ten minutes; remove the vanilla bean. Brown to a nice golden 
colour an ounce butter and add it to the preparation; mix well for one 
minute, Transfer to a bowl and use when cold, 


587, CLARET SABAYON 


Place in a basin two egg yolks and the white of one, two ounces fine 
sugar, the zest of the rind of quarter of a sound lemon and one and a half 
gills claret. Stir briskly with a whisk for five minutes, then strain it 
through a napkin into a saucepan; set the pan on the fire and stir con- 
tinually until it is hot, but do not allow to boil. Remove and serve as 


directed, 


Wednesday, First Week of February 


BREAKFAST 


Stewed Rhubarb (73) 
Quaker Oats (105) 
Otmelotto with Smoked Beef 
Broiled Smelts, Maitre d'Hdtel 
Country Sausages (134) 
Griddle Cakes (9) 


+ 


588 OMELETTE wit SMOKED Brer 


Mince very finely two ounces smoked beef and place in a saucepan 
with a pint cold water and boil for five minutes. Drain well on a sieve, 
Heat one tablespoon melied butter in a small saucepan, adding one 
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tablespoon flour, and stir well while cooking for one minute; then pour 
in two gills hot milk, Season with two tablespoons salt, a saltspoon 
cayenne pepper and a saltspoon grated nutmeg; thoroughly mix, then 
add the drained beef, stir well and cook for five minutes, mixing ocea- 
sionally, . : 

Prepare an omelette same as per No. 75, and just before folding up 
the two sides of the omeletie place half the prepared beef——but uo situce— 
right in the centre of the omelette, fold up, turn on 2 hot dish and arrange 
the beef and sauce around the omeletic. Sprinkle a litle chopped 
parsley over and serve. 

589, Browen Suenrs, Matrre p'TI6rEL 

Thoroughly wipe dry twelve very fresh, good-sized smelts, IIave a 
tablespoon oil on a plate with half teaspoon salt and one galtspoon 
paprika; mix all well, then gently roll the smelts in the seasoning, Ar- 
range on a double broiler and broil on a brisk fire for five minutes on 
each side, Remove, dress on a hot dish; spread a maitre hotel butter, 
prepared as per No. 7, over them, decorate the dish with parsley greens 
and six pieces of lemon and serve, 


LUNCTIEON 


Oystor Pot Pie 
Calf’s Head, Vinaigrette 
Potatoes, Bernotsa 
Millo Feuilfes 


soo. Ovster Por Pre 

Place thirty-six good-sized, freshly opened oysters with their liquor 
and two gills water ina sutcepan, Season with a teaspoon salt and two 
sallspoons white pepper and boil for five minutes, Tleat in another 
saucepan two tablespoons melted butter, add three tablespoons flour, 
briskly stir, then pour in two gills of oyster broth and two vills hot milk, 
Season with half teaspoon salt, a saltspoon epee pepper and a salt- 
spoon grated nutmeg; thoroughly mix, then boil for five minutes, Drain 
the oysters on a sieve and add to the same; slir briskly, then shift the pan 
on the corner of the range. Cut two ounces very lean bacon into quarter- 
of-an-inch-square picces and fry in a small frying pan with a teaspoon 
butter for five minutes; drain and add to the oysters. Mix well, then 
boil for one minute. Pour the whole into a decp baking dish. Roll out 
on a lightly floured table a quarter pound of pie paste, prepared as per 
No. 117, exceedingly thin, Igy the edges of the pic clish, then cover the 
dish with the paste. Carefully press the paste all around the edges, 
trim well; make four very small incisions on top of the paste, lightly egg 
the surface, then set the dish in a.,moderate oven to bake for fifteen 
minutes, or until a nice golden colour, Remove and serve. 


591. How vo Coox A Caur’s Hrap 
Plunge a small, fresh, white calf’s head into plenty of hot water for 
one minute; take it up, sharply and carefully rub it all over with a coarse 


bag RPE 
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towel so as to remove all remafning hairs; scrape both ears, then with a 
sharp knife carefully cut the flesh, starling from the centre of the head 
right down to the nostrils. Then bone it from top to base on both sides; 
remove the tongue, place the meat with the tongue in a saucepan with 
two quarts cold water and boil for five minutes. Drain and let cool. 
Trim off the white skin from the tongue and checks and cut the meat, 
into twelve as nearly equal pieces as possible. lave in a siewpan two 
ounces flour, three pints cold water, one gill vinegar, half bunch parsley, 
two carrots cut in quarters, and one sliced white onion, Mix well with 
a wooden spoon for five minutes, Season with a tablespogn salt and 
half teaspoon while pepper. Cover the pan and slowly boil for two 
hours, Remove from the fire, lift up the pieces and drain on a cloth. 
Crack the frontal bone of the head open, carefully remove the brain and 
place it in cold water for five minutes; lift it up, and neatly remove all 
the skin, etc., adhering to it. Have a pint boiling water with a teaspoon 
salt and half gill vinegar in a saucepan; drop in the brain and boil for 
ten minutes; drain well and use as directed. 


. ggra. Catr’s Heap VINAIGRETTE 


Have a large hot dish with a folded napkin over it. Dress the ears, 
one at each end of the dish, then place the pieces in the centre,‘one over- 
lapping another. Cut the tongue into six equal pieces, crosswise, and 
arrange on the sides of the dish; place the brain in the centre of the 
crown, decorate with parsley greens all around and serve with a vinai- 
grette sauce (No. 592) in a saucebowl separately. 


592. SAUCE, VINAIGRETTE 


Chop up very finely half small, sound, white onion, two medium, 
sound pickles, one tablespoon capers, two branches fresh parsley, six 
branches chives, two branches chervil and half a cold, hard-boiled egg. 
Place all these ingredients in a howl, Scason with two saltspoons salt, 
one good saltspoon white pepper, quarter gill tarragon vinegar and 
three quarters of a gill sweet oil. Thoroughly mix with a whisk for two 
minutes and serve in a saucebowl separately. 


593. Porators, BERNOISE 


Peel and cut into half-inch squares six very sound, medium-sized, 
dry potatoes, wash thoroughly, and plunge into a pint boiling water with 
half teaspoon salt and boil for ten minutes, Drain on a sieve, then heat 
in a frying pan two tablespoons melted lard; add the potatoes and gently 
brown for ten minutes, frequently tossing meanwhile. Remove all the 
fat from the bottom of the pan, then dredge half teaspoon salt over them, 
add one teaspoon chopped parsley and half clove very finely chopped 
garlic; brown for a minute and a half, tossing gently meanwhile. Dress 
on a hot dish and serve. ‘ 

5094. Minter Fevities 

Roll out on a lightly floured table half pound feuilletage, as per 

No. 756, as thin as possible; then with a round pastry cutter three inches 
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' 


in diameter cut out eighteen pieces, Lay them on a lightly buttered 
pastry pan. Make a few small incisions with a fork on top of cach, lightly 
wet with the white of an egg by means of a hait pastry brush; then smead 
half teaspoon powdered sugar over each; let rest for half hour. Set the 
pan in a hot oven to bake for ten minutes. Remove and let cool off, 
Spread half teaspoon apricot jelly over six pieces; spread half teaspoon 
Frangipani cream over six more pieces; then half teaspoon raspherry 
jam over the remaining six pieces, Take thice pieces, one of each 
kind, and auange evenly, one on top of another; decorate with a little 
whipped cigam and proceed the same, with the rest, Ariange the six 
mille feuilles on a dish with a folded napkin. Sprinkle a little powdeted 
sugat over and serve. 
DINNER 
Colory (86) Olives 
Consommdé, Celestine 
Striped Bass, Cape: Sutco 
Potatoes, Dauphine (415) 
Squahs, & 1'Estanffada 
Ronst Beef (126) 
Satnd, Doucette (189) 
Chary Pudding 


sos. Consomay, CrLrsTinr 

Strain into another saucepan a consommé prepared as per No, 52 
and keep hot, 

Place in a bowl one and a half ounces sified flo; add two raw eges 
and one and a half gills cold milk. Season with a saltspoon salt; brisk! y 
mix with a whisk for five minutes. Then pass the preparation through 
a strainer into another bowl. 

eat in a large fying pan half tablespoon melted butter, chop in 
four tablespoons of the prepmiation, well spread all over the pan, and 
cook for two minutes on each sido; turn the pancake on a Iarge dish and 
keep warm; then proceed the same with the rest of the paste, Cut tho 
pancakes into thin julienne-shaped strips and drop them into the con- 
sommé; boil for five minutes, pour into a hot soup tureen and serve, 


596. Striprp Bass, Carer Saucr 

Thoroughly wipe two fine, fresh striped bass of one and a half pounds 
each, Place them in a sautoire with a teaspoon salt, half teaspoon 
white pepper, half gill white wine, one gill hot wate: and half ounce bul- 
ter, Cover the fish with a sheet of lightly buttered paper and let boil 
for five minutes; then set the pan in the oven to bake for fifteen minutes. 
Remove and keep hot. 

Heat one tablespoon butter in a small saucepan, add two tablespoons 
flour; stir well while heating for a minute, then pour in the liquor of the 
fish with three-quarters of a gill hot milk; mix well until it comes to a 
boil, then add two tablespoons capeis; mix well and boil for one minute, 
Dilute one egg yolk in a tablespoon cold milk and add to the sauce; mix 
well for half minute without boiling. Dues the bass on a hot dish, pour 
the sauce over and serve, 
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5o7. Squazs, A UESTouFrADE 


Singe, draw, wipe and truss six fat squabs. Place them in an 
earthen coccotte dish, one beside another. Season with a teaspoon 
salt and half teaspoon white pepper. Glaze the bicasts with a very ~ 
litle melted butter, Set in the oven to roast for fifteen minutes, tuning 
over once in a while and occasionally basting with their own gravy. 
With a small Parisian potato scoop dig out all you can from two medium, 
red carrots, and two medium, sound, raw, peeled potatoes and keep 
separately. Place the cartots m a small saucepan with half ounce 
melted butter, adding one gill cqld water. Season with two sal{spoons 
salt and a saltspoon white pepper and boil for five minutes; then set the 
pan in the oven to braisé for fifteen minutes. Remove and keep warm 
ull required. Plunge the potatoes into boiling fat and fry for five 
minutes. Thoroughly drain, spinkle half a teaspoon salt over them 
and keep in a hol place. Prepare the same amount glazed onions, 
exactly as per No. zag, and also keep separately. Chop up very finely 
four sound shallots and place all around the squabs; then place the glazed 
onions in the centte of the squabs and arrange the carrots and potatoes, 
alternately, around. Pour one gill hot demi-glace (No. 122), on the 
breasts of the squabs; tightly cover the cocottiere and place it in the oven 
for fifteen minutes. Remove and send to the table without uncovering. 


598. Curry Puppine 


Cut into dice pieces four ounces sandwich biead and placeit ina bowl; 
add two gills lukewarm milk, mix well; then press the bread between the 
hands to suppress the milk, Replace the bread in the same bow! with one 
ounce good butter, a saltspoon salt, three whole eggs, three ounces candied 
cherries cut in quarters, one teaspoon vanilla essence and four fablespoons 
cream; mix all well together with a wooden spoon for five minutes, 

Lightly butter six individual pudding moulds, sprinkle thei: interior 
with a little flour, then fill with the preparation. Place them in a pasliy 
tin with hot water up to half their height and set in moderate oven for 
twenty minutes, Remove, unmould on a hot dish, pour a vanilla 
Sabayon (No, 102) over and send to the table, 


Thursday, First Week of February 


BREAKFAST 


Grape Fruit (130) 
Wheaten Grits (131) 
Fried Eggs, Finnoise 
Kippered TWerrings (183) 
Chicken Livers en Brochette Saratoga Potatoes (156) 
English Muffins (528) 


599. Friep Eces, Finnoisr 


,_ Finely chop one medium, green pepper and place it in a saucepan 
with one tablespoon melted butter and gently cook for two minutes 
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without browning; then add two gills hot tomato sauce (No.16); lightly 
stir and let reduce to half; ade half ounce good jutter, bit by bit; stir 
till the butter is thoroughly melted, then shift the pan to the corner of 
the range. 

Prepare twelve fried eggs as per No. 154. After the eggs have been 
dressed on the dish pour the above suuce over and serve, 


600, Cutexen Livers EN BROCIEVLITE 


Remove the galls from twelve fine, fresh chicken livers and neatly 
wipe them all over with a clean towel. Cut cach liver in half and place 
on a plate, Season with half teaspobn salt and shalf teaspoon white 
pepper; turn them well in the seasoning. Cut twenty-four small, thin 
pieces lean bacon of about the same size as the livers; then arrange on 
six skewers “brochetles” alternately. Pour a tablespoon oil on the 
sane plate as the seasoning; roll the livers in the oil, then lightly roll 
in fresh bread crumbs; place on a double broiler and broil on a brisk 
fire for eight minutes on cach side. Remove, dress on a hot dish over 
six freshly prepared toasts, Spread a little maitre Phdtel butler (No.7) 
over them and serve. 

LUNCITFON 


Tomato Bioth (2050) 

Fried Seallops (175), Tartare Sauve (48) 
Biolled Devilled Roast Beot 
Daked Potatoes 
Macdiloing Taitlets 


Good. Friep Scantors, TARvARE SAUCE 


cael the same amount fried scallops exactly the same as per No. 
175 and serve with a tartare sauce as per No, 48 ina saucebowl! separately, 


Gor. Brot Devinren Roasy Bune 


Cut into thin slices all the roast beef left over from yesterday, TTave 
a devilled butter, prepared as per No, 11; spread a very little of the 
butter on both sides of each slice of beef, gently roll in Dread crumbs, 
arrange on a double broiler and broil on a brisk fire for two minutes 
on each side, Remove, dress on a hot dish and serve. 


Gora, BAKen Porarors 


Neatly wipe and place six good-sized, sound, unpeeled raw potatoes 
on a tin plate and set in a brisk oven to hake for forty-five minutes, 
taking care to turn them over once in a while, Remove and serve. 


Goz, Mactpomn Tartiers 


Lightly ‘butter six individual tartlet moulds. Roll out very thin on 
lightly floured table half pound pie paste, prepared as per No. x17. 
Cut out six round pieces of equal size, half an inch larger in diameter 
than the moulds. Nicely arrange the paste in the moulds, pressing 
well around the edges, then fill them with while beans (dried); place 


TITURSDAY, FIRST WEEK OF FEBRUARY 169 


them in a tin and bake in the oven for ten minutes. Remove, let cool 
off, remove the beans and detach the tartlets from the moulds. 

Cut into small pieces one sound, peeled and seeded apple, one sound, 
peeled and seeded orange, six strawherries, twelve stewed canned 
cherries, one peach and two plums; place in a bow! with three table- 
spoons currant jelly, one tablespoon good maraschino and two table- 
spoons fine sugar; mix well with a wooden spoon for two minutes, then 
fill the tartlets with the fruit and serve, 


DINNER 


Oysters (18) 
Radishes (58) Anchovics (141) 
Mock Turtle, a l’Anglaise 
Baked Shad, Soubise Potatoes, Persillade (63) 
Lamb Tongues, Bergére 
Stuffed Tomatoes (30) 
Roast Chicken (290) Dandefion Salad 
Neselrode Pudding Petites Bouchées de Dames 


603. Mock Turrie A LANGLAISE 


Have in a large saucepan tivo pounds cracked veal bones, also a few 
cracked ham bones if at hand, one sliced carrot, two sliced onions, 
one sliced stalk celery, {wo branches parsley, one sprig bay leaf, two 
cloves, one tablespoon black whole pepper, half tedspoon thyme, one 
sprig marjoram, one teaspoon allspice and one ounce butter. Place 
the pan on a brisk fire, stir well with a wooden spoon and let brown 
for twenty minutes. Add one ounce flour, briskly stir for a minute 
and let brown again to a nice golden colour, which will take about 
twenty minutes, occasionally stirring. Mojsten with four quarts broth 
or hot water. Season with a tablespoon salt, {wo saltspoons cayenne 
pepper and one tablespoon sugar. Any remnants of beef or chicken 
bones on hand can be added to the soup, Cover the pan and let slowly 
boil for three hours, being very careful to skim off the fat once ina while. 

Strain the soup through a strainer into another saucepan, then add 
one gill of sherry, two tablespoons brandy, two gills demi-glace (No, 122), 
two gills tomato sauce (No. 16) and two ounces cooked cal(’s head 
(No. gor) cut into small dice pieces, Boil for forty-five minutes more, 
being careful to skim off the fat once ina while, Add half peeled lemon 
cut into four slices, one finely chopped hard-boiled egg, one teaspaon 
finely chopped parsley, one teaspoon finely chopped chives; gently mix 
and boil far five minutes longer, pour into a hot soup tureen and serve. 


604. Baken Strap, Saucer Soustse 


Finely chop one white onion and place it in a saucepan with half 
pint cold milk. Season with half teaspoon sali, two saltspoons cayenne 
pepper and a teaspoon grated nutmeg and genily boil for fifteen minutes, 
Heat in a small saucepan one tablespoon melted butter, add one table- 
spoon flour; stir well, pour the milk into this pan and briskly stir until 
it comes to a boil, Dilute an egg yolk in two tablespoons cold milk, 
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add it to the same, stir for one minute and remove to the corner of the 
range, but do not allow it to boil again. 

Afler procuring, remove the principal bones from half a fresh six- 
pound shad; wipe nicely and place in a lightly buttered pan, Season 
with a teaspoon salt, half teaspoon paprika; spread half tablespoon 
melted butter over the surface of the fish, cover with a sheet of lightly 
buttered paper and set in a Inisk oven to bake for thily minutes, 
Remove fiom the oven, lift up the paper, then pour the Soubise sauce 
over the shad, diedge a tablespoon grated Parmesan cheese over it, 
reset in the oven and bake for ten minutes longer, or until a nice golden 
colour Remove from the oven, carefully lif, up the fish wilh two 
skimmers, diess on a hot dish decorated all around with very thin 
slices of lemon and serve, 


605. Lama Toncurs, Brecker 


Have in a saucepan one quart boiling water with one terspoon salt, 
Plunge in twelve fine, fat, fresh lamb’s tongucs and boil for ten minutes. 
Drain on a sieve, remove the skins, trim nicely, split in two and keep 
ona plate, Remove the stalks fiom two quarts very fresh sorrel, wash 
in three changes of fiesh water, lift up with the hands and carefully 
press out the water, ITeat two tablespoons melted butte: in a saucepan, 
add the drained sorrel, cover the pan and Ict cook for ien minutes, 
occasionally mixing with a fork meanwhile. Press through a wire sieve 
and replace in the pan. Season with half teaspoon salt, a teaspoon 
sugar and a saltspoon white pepper, adding half ounce good butter; 
gently heat for five minutes, lightly mixing meanwhile; shift to the 
corner of the range and keep hot. 

Heat a tablespoon melted lard in a frying pan; add the tongues, scason 
with half teaspoon salt and briskly fiy for five minutes on each side, 
Dress the soriel in the centre of a hot dish, arrange the tongues on top, 
pour a hot piquante sauce, prepared as per No. 177, over all and serve, 


606, DANprLion SALAD 


Procure a quart very fresh, tender dandelions. Carefully remove 
the roots and stale leaves, thoroughly wash in three changes of fresh, 
water, thoroughly drain on a cloth or wite basket and place in a 
salad bowl. Season with four tablespoons dressing, as per No, 863, 
mix well and serve. 

607. NESELRODE PupDING 


Tave a vanilla ice cream, prepared as No. 42. Then place in a bowl 
half pint candied chestnuts, add two tablespoong maraschino, mix well 
and let incorporate for five minutes. Then add the chestnuts, etc., to the 
vanilla ice cream and mix with a wooden spoon for five minutes. Trill 
six well-cleaned individual pudding moulds with the ice cream, place 
the moulds in the same freezer, cover and let freeze for one hour, Remove, 
unmould on a dish with a folded napkin; arrange half a chestnut on top 
of each Neselrode and serve with a kirsch sauce separately, 
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608, Kirscrm SAucE 


Gently mix a tablespoon good kirschwasser in a gill and a half, only, 
whipped cream (No. 337) and serve in a cold saucebow! separately, 


609, Prrites Boucutizs pe Damrs 


Place four egg yolks in a bowl with two ounces fine sugar and briskly 
whisk up with a whisk for six minutes, then add the whites of the four 
eggs beaten up to a stiff froth and one and a half ounces flour, with half 
teaspoon vanilla essence. Place the mixture in a pastry bag in which 
a tube quarter of an inch m diameter has previously been adjusted at 
the bottom. Then cazefully press the preparation down on a slightly 
buttered and floured pastry pan to round form one inch in diameter, 
which ought to turn out about twenty-four. Set the pan ina brisk oven to 
bake for ten minutes, or till a nice colour. Remove the pan and let cool off. 

Detach the cakes from the pan, lay them upside down on a table; 
then with a knife spread a little raspberry Jelly over the top of each cake 
and fasten two by two. Arrange the twelve bouchées on a small iron 
grating with a pan underneath. Have in a bowl two ounces glazed 
sugar and the white of one egg; briskly stir with a wooden spoon for five 
minutes, add a teaspoon 1um, mix well, then gently spread this prepa- 
ration over the bouchées. Let dry and serve ona dish with folded napkin, 


‘ 


Friday, First Week of February 


BREAKFAST 


Sliced Bananas, Cream (15%) Whentena (1298) 
Poached Cggs, Bangalore 
Broiled Bluefish (328) 
Hamburg Steaks (108) — Potatoes, Pailles 
Flannel Cakes (136) 


610. PoacnEp Eccs, BANGALORE 


Peel and core three large sound apples. Cut each one into four 
even slices, lightly dip in cold milk and roll in flour. Heat a tablespoon 
butter in a frying pan, arrange the apples in the pan, one beside another, 
and briskly fry for three minutes on each side, Lift them up, drain on 
a cloth, sprinkle teaspoon curry powder ove: on both sides, evenly 
divided. Place them on a large dish. ‘ 

Prepare twelve poached eggs, as per No. 106; place an egg on cach 
slice of apple, sprinkle a little chopped parsley on top and serve. 


. 61x. Porators, Pamirs (StRAw,) 


Peel three medium, sound potatoes, Cut them into thin match- 
shaped strips; wash well in cold water, diain on a cloth, then plunge 
them into boiling fat and fry for five minutes, or till a nice golden colour, 
frequently turning them over with the skimmer. Lift up, drain well in 
a frying basket, dredge half teaspoon salt over them, gently shake in 
the basket, dress on g hot dish and serve. 
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LUNCITIEON 


Clam Chowder (331) Canapés of Lobster (200) 
Djlaff of Tenderloin, au Risotto 
Eggs, au Bewre Noir 
Rice Pancakes 


612. Prnarr or TENDERLOIN, AU Risorro 

Finely chop one medium, white, sound onion and a sound green 
pepper, place them in a saucepan with a tablespoon melted butter; 
cook for three minutes without browning, gently stirring meanwhile; 
then add four ounces good, well-cleancd rice; stir well while cooking 
for one minute, Moisten with two gills white broth (No. zor) or hot 
water, one gill hot tomate sauce (No. 16) and one gill hot demi-glace 
(No. 122). Season with half teaspoon salt, a saltspoon Spanish saffron 
and a salispoon cayenne pepper. Cover the pan and set in a hot even 
for twenty-five minutes. Remove and keep hot. Cut one pound and 
a half raw tenderloin of hecf into half-inch-square pieces. TIeat two 
tablespoons melted butter in a saucepan, add the beef, season with half 
teaspoon salt, and Jet cook on a brisk fire for five minutes, gently tossing 
occasionally. Take up the beef with a skimmer and acd it to the risotto, , 
Mix well with a wooden spaon, place the pan in the oven for five minutes. 
Remove, dress on a hot dish and serve. 

613. Ecos, au Beurre Noir (Brown Burrer,) 

Lightly butter six shirred-egg dishes. Carefully crack two fresh egps 
into each dish, Scason with half teaspoon salt and three salispoons 
white pepper, evenly divided over them. Place in a hot oven for four 
minutes. Remove toa table. Place one ounce good butter in a small 
black frying pan and toss on a brisk fire until it attains a nice brown 
colour, then pour in a teaspoon good vinegar, lightly toss and then 
pour it over the eggs, evenly divided, and serve. 

614. Rick PANCAKES 

Place in a how! three ounces rice flour with half saltspoon salt, three 
eggs, three gills cold milk and a teaspoon vanilla essence, Sharply 
mix with a whisk for five minutes, strain the preparation through a 
Chinese strainer into another bow! and proceed to make the cakes 
exactly as per No, 17. 


DINNER 
Oysters (18) 
Olives Caviare (50) 
Bisque of Shrimp Kingfish, Comtesse 


Breaded Mutton Chops, Biuxelloise 
Macaroni, au Gratin (160) 7 
Roast Turkoy, Cranberry Sauce (67) Lettuco Salad (148) 
Callege Pudding 


615. Bisque or Syrrtmr 
Procure four dozen fresh shrimp; wash in several changes of fresh 
water and drain well. Pound in a clean mortar to a paste, remoye, 
place on a plate and keep till required, 
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Have in a saucepan half medium, sliced carrot, half ditto white onion, 
two branches parsley, two branches chopped celery, two shed leaks 
and one ounce butler, Gently cook the vegetables for fifteen minutes, 
frequently stirring meanwhile, Then add the shrimp; stir well for a 
minute, then let cook for ten minutes more, lightly mixing with a wooden 
spoon occasionally. Add two ounces flour, thoroughly mix for two 
minutes; moisten with a quart hot milk and one quart white broth 
(No, 701). Season with one and a half teaspoons salt, two saltspoons 
cayenne pepper and one salispoon grated nutmeg. Mix well until it 
comes to a boil, let boil for fifteen minutes, then add one egg yolk diluted 
in half gill cream; mix well for two minutes without boiling. Pass 
through a sieve first, then through a cheesecloth into a hot soup tureen, 
and serve very hot with a plate of brcad croutons (No. 23) separately. 


616. Kincrisi, Comwresse 


Procure two small fresh kingfish of one pound cach. Split in two 
through the back, remove all the bones and cut the fish in equal one- 
inch picces, Place theni in a,sauccpan with half gill sherry. Season 
with half teaspoon salt and two saltspoons cayenne pepper. Mix a 
little, then’ cover the fish with a sheet of buttered paper. Sct in the oven 
for ten minutes. Remove from the oven, lift up the paper, place the 
pe on the fire, add half gill cream, one gill hot milk and twelve sliced 

eads canned mushrooms, Boil the whole for five minutes. Dilute 
two egg yolks in two tablespoons cold milk and add to the fish; gently 
stir while cooking for two minutes, but do not allow to boil. Equally 
divide the prepared fish into six paper cases, arrange on a dish and serve. 


617. BreapeD Murron Cuops, BRUXELLOISE 


Trim the bones and neatly flatten six fine tender mutton chops. 
Season them all around with a teaspoon salt and half teaspoon white 
pepper; lightly roll in flour, then in beaten-up egg and lastly in fresh 
bread crumbs. Heat three tablespoons lard in a frying pan. Arrange 
the chops in the pan, one beside another, and briskly fry for five minutes 
on each side; then set in a hot oven for ten minutes. Remove, drain 
well, pour in half gill hot demi-glace (No. 122) in the centre of a hot 
dish, dress the chops around crown shape, Place the Brussels sprouts 
in the centre of the chops and serve. 

618. Brussets Srrovts 

Carefully remove all stale outer leaves from a quart fresh Brussels 
sprouts, Wash in two different changes of water, then plunge into a 
quart boiling water with a teaspoon salt and boil for twenty minutes. 
Drain on a sieve and place in a small frying pan with half ounce good 
butter. Season with half teaspoon salt and two saltspoons white pepper; 
gently toss them while cooking for two minutes and use as required. 


619. COLLEGE Puppinc 


Three ounces bread crumbs, three ounces finely chopped beef kidney 
suet, two ounces thoroughly picked currants, half ounce finely chopped 
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candied orange peel, two ounces fine sugar, half saltspoon grated nut- 
meg, two eggs and two tablespoons good brandy. 

Place the bread crumbs in a basin, add all the other ingredients and 
briskly stir with a wooden spoon until thoroughly mixed. Lightly butter 
six individual pudding moulds, Fill them with the mixture, place in a 
tin, pour in hol water up to half their height and set in the oven to steam 
for twenty-five minutes. Remove, unmould on a hot dish, pour a claret 
Sabayon sauce (No. 587) over them and serve as hot as possible. 


Saturday, First Week of February 


BREAKFAST 
Stewed Pears Oatmeal Porridyo (a) 
Eggs, Molet Brolied Sardelles on ‘Tonst 
English Mutton Chopa with Bacon 
Stewed Potatoos in Cienm (110) 
Buckwheat Cakes (330) 


620, Srmwrep Pears 


Peel and cut into quarters six medium, sound, fresh pears; remove 
the seeds, place in a small saucepan with thiee ounces granulated sugar, 
one gill claret, one gill cold water and half stick cinnamon, Cover the 
pan and boil fo. thirty minutes, Remove the cinnamon, pour into a dish 
and serve either hot or cold. ' 

621. Eccs, Morrr 
Boil twelve fresh eggs in hoiling water for five minutes. Lift them 


up and genily ay them in cold water for half minute. Shell them, dress 
on a, dish with « folded napkin and serve, 
622. Brot Sarpriirs on Toasr 
Neally wipe six large or twelve small pickled sardelles; roll them ina 
tablespoon oil, artange on & double broiler and broil on a brisk fire for 
thice minutes on cach side. Remove, dress on a hot dish with toast, 
pour 2 little hot melted butter over them and serve. 


623. Enorisi Muiron Cuors wir Bacon 


Prepare and bioil six English mutton chops same as per No, 261. 
Dress on a hot dish. Atsange twelve thin slices bacon, prepared as per 
No. 13; on top of them and serve. 


LUNCHEON 


Scatlops Brochette with Iam 
“ Vert Cutlets, Neapolitan 
Lambs’ Tongues and Potato Salad 
Mince Pie (117) 


624. Scatnors en Brocurrres wir Ham 


Procure one and a half pounds very fresh medium-sized scallops and 
arrange equally on six skeweis, running the skewers right through the 
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centre of cach scallop, Have ona plate one teaspoon salt, half teaspoon 
white pepper and a tablespoon oil; mix well, roll the scallops in the sea- 
soning and then lightly in bread crumbs. Arrange the skewers on a 
double brojler and broil for five minutes on each side. Refnove and 
keep warm. 

Broil for two minutes on each side six very thin slices ham. Dress 
the ham neatly on a hot dish, arrange the scallops on top and serve. 


625. Vear Curteis, NEAPOLITAN 


Trim and neatly flatten six veal cutlets and place ona plate, Season 
with a teaspoon salt and half teaspoon white pepper; spread a very little 
melted butter on both sides of the cutlets, then roll nicely in two ounces 
grated Parmesan cheese. Heat two tablespoons melted lard in a large 
frying pan, place the cutlets, one beside another, in the pan and fry 
gently for eight minutes on each side; then keep warm on a corner of 
the range. 

Plunge half pound macaroni into two quarts boiling water with a 
tablespoon salt and boil for forty minutes. Thoroughly drain on a sieve, 
place them in a sautoire with two gills hot tomato sauce (No. 16), gently 
mix with a fork and cook for five minutes. Add two ounces grated Par- 
mesan cheese and toss well for one minute, Dress on a hot dish, arrange 
the cutlets over the macaroni and serve. 

N.B. The macaroni should be prepared before the cutlets. 


626. Lamas’ ToncvEs anp Porato SaLaAD 


Trim well and round six pickled lambs’ tongues; slice them length- 
wise into very thin slices. Slice also very thin six small, cold, boiled 
potatoes. Place both in a salad bowl, add a teaspoon freshly chopped 
parsley. Season with four tablespoons dressing as per No. 863. Mix 


well and serve, 
DINNER 


Radishes (58) Stuffed Olives with Cheese 
Tomato with Rice bi 
Filets of Sole au Gratin Potatoes Chateau (208) 

Spring Lamb Steaks, Béarnaise 
Cauliflower, Sautés 

Roast Suckling Pig, Apple Sauce 

Dandelion Salad with Eggs 
Charlotte aux Pommes 


627. Srurrep Otives wit Currsr 


Stone carefully twelve queen olives. Place in a bowl half ounce 
cream or Neufchatel cheese, two saltspoons salt, one salispoon cayenne 
epper, half teaspoon chopped parsley and one teaspoon anchovy 
ssence. Mix well with a wooden spoon until a perfect paste and with it 
fill the twelve stoned olives, Place them on a hors d’ceuvres dish and serve. 


628, TomAro wirn Rick 


Prepare a tomato purée, as per No. 457, but instead of vermicelli use 
the same quantity fresh, hot, boiled rice. Boil for five minutes and serve, 
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place two slices lomatoes in the pan and briskly fly for one minute 
on cach side, Sct the pan a little away fom the Inisk fire, then 
carefully crack two fresh eggs, one on top of each slice of Lomato, and 
set the pan in the oven to bake for four minutes, Remove and gently 
slide them on a hot dish. Proceed to prepare five more in a similar 
manner and serve, 


636. VRID Bur everisit 


Neatly wipe six very hesh, medium-sized butlerfish; place them 
on a dish, season with a teaspoon salt and half teaspoon white 
pepper, then baste with a gill cold milk and briskly roll in flour. 
Tleat three tablespoons melted Jasd in a frying pan, place them 
in the pan, one beside another, and fry for five minules on each 
side, Lift up with a skimmer, diess on a hot dish, decorate with 
thin slices of lemon and paisley greens and serve. 


LUNCIINON i 


Consonimé in Cups (52) 
Broiled Devilled Lobster (158) 
Tukey Tash at Gratin 
Mactront in Croam (386) 
Riz au Lait d'Amandes 


637. Turny Tasit Au Gratin 


Peel off all the meat from the turkey left from ae night and 
mince very finely, Tleat one and a half tablespoons melted butler ina 
small sauepan, add two tablespoons flour, stir well, then add 
three-quarters of a pint hot milk; season with half teaspoon salt, 
two saltspoons cayenne pepper and a saltspoon grated nutmeg; mix 
well with « whisk until it comes to a boil, then add the minced 
turkey, with half ounce good butter, mix well and cook for five 
minutes. Pour the preparation into a deep baking dish; sprinkle 
a tablespoon grated Parmesan cheese over the hash and set in the 
oven to bake for ten minutes. Remove and serve, 


«8 
638. Rw au Larr p’AMANDIS 


Plunge two and a half ounces sweet almonds In hot water for five 
minutes, Duiain well, peel and pound ip a mortar to a paste; remove 
and place the paste in a saucepan with a quart and a half cold milk and 
boil for fifteen minutes, then strain the milk through a cheesecloth into 
another saucepan; add four ounces well-washed fine rice, two ounces 
powdered sugar and a teaspoon vanilla essence; briskly stir with 1 wooden 
spoon, then slowly cook for fifty minutes, lightly stirring every five min- 
ules, Add then two egg yolks, mix for two minutes, transfer it into a 
deep dish and serve very hot, 
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DINNER 
Oysters (18) - 
Celory (86) Olives 
Gieen Turtle, Parsons 
Broiled Pompano, Maitre d'1létel (228) 
Sheed Cucumbers (340) 

Filet of Beef Latded, Madena Sauce 
Stuffed Tomatoes (30) 
Sweetbreads, Alo Peas, Fiangaise (145) 
Ptiich au Curagao 
Roast Redhead Duck, Currant Jolly (37) 
Eseaiole Salad (100) 

Madeleine au Café Pystache Ico Cream 


. 639. Grurn Turtir, Parsons 


Procure and open a pint can green turtle, thoroughly heat it in a 
bain-mazie, then cut the meat into half-inch-squaie pieces and keep it 
in the broth of the turtle, 

ave one and a half quarts hot, straineél beef consommé, prepared as 
per No. sa, in a saucepan; add the turtle, half gill sherry and a tablespoon 
brandy; sdason with a salispoon cayenne pepper and slowly boil the soup 
for twenty minutes. Skim the fat flom the surface, add three table- 
spoons arrowroot diluted in two tablespoons sherry; lightly mix, boil 
for one minute longer, pour into a hot soup tureen and serve, 

N.B. Excellent green turile, already prepared, can now be obtained 
at almost any reliable fish dealer’s; still I deem it proper to give the sub- 
joined explanations of how to prepare it! : 


Tow to Prepare A Green Tortie 


Procure a small live green turtle of about twenty-five pounds. Tang 
it up with the head downward, then with’ a sharp knife cut off 
the head and let bleed for twelve hours. Separate the upper from the 
lower shell with the knife, being careful to avoid cutting the gall bladder. 
Remove the intestines, cut the flesh away from the shells, as well as 
bones, ete. Cut cach shell into four equal pieces, plunge in boiling water 
and blanch for three minutes, Lift them up, drain well, then with a 
small knife detach all the horny skin around the shells, 

Place in a large saucepan five pounds bones or parings of veal, also 
about two pounds lean parings of beef, as well as a few beef bones, 
Pour in seven gallons cold water. Scason with six tablespoons salt and 
one tablespoon white pepper and let come to a boil, Carefully remove 
the scum from the surface. Add six small peeled carrots, six medium, 
white onions, four lecks, two Inanches celery, one bunch parsley. Tie 
in a cloth four sprigs bay leaf, a teaspoon thyme, half teaspoon sage, wo 
tablespoons whole black peppers, a tablespoon allspice, six cloves, two 
blades mace and add to the broth; then slowly bofl for six hours, Strain 
the broth through a sieve into another large saucepan on the range; add 
one gallon cold water and all the shells and fins and briskly boil for 
twenty-five minutes, Remove the fins and keep them on a dish and 
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slowly cdok the shells, ete., for forty-five minutes. Remove the shells 
and place them with the fins. 

Strain the broth through a cheesecloth into another siucepan and 
keep on the range. Remove all the meat [rom the shells and fins and 
cut the green part of the meat into half-inch-square pieces and keep on a 
plate. Reduce the broth to one gallon and a half, then add the meat 
pieces and hoil for five minutes. Transfer it into a stone far, let thor- 
oughly cool off and place the jar in the ice box Ul the next day. 

Lightly melt ina frying pan four ounces leaf kurd and carefully spread 
it over the surface of the broth to prevent souring, and always keep in a 
cool place. 

The lean part of the ture can be cut into thin slices quarter of 
an inch thick; then breaded and fried in butter for six minutes and 
served as sleaks with tomato sauce, or finely minced and prepared 
Créole style. 

640. Finur or Berry LArpep, Manetra Sauce 

Prepare a Jarded filet of beef exactly the sume as per No. 144. Dress 
it on a hot dish, decorate with a little watercress and serve with a hot 
Madeira sauce (No, 641) in a saucchow! separately, 





641. Maprira Sauce 


Place half gill hot tomato sauce (No. 16) and thice-quarters of a gill 
hot demi-glace (No. 122) in a smal saucepan on the fre and boil for 
five minutes. Then add two tablespoons good Madeira wine, half salt 
spoon cayenne pepper; mix well, then gently boil for five minutes more. 
Pour into a hot seucebowl and serve. 


642. Swewepreaps, Aric 


Soak six heart sweetbreads in cold water for two hours. Lift them 
up and plunge into two quarts boiling water with a teaspoon salt to 
hanch for five minutes, Lift up, drain well on a cloth, then neatly trin 
all around. Cut twenty-four very thin strips larding pork, and with a 
very small larding needle carefully Jard the top of each sweetbread with 
four strips of the lard, ‘Lay the breads in a sautoire, one beside another. 
Season with a teaspoon salt, two sallspoons cayenne pepper and a salt- 
spoon of grated nutmeg, adding three-quarters of a pint cold cream and 
one pint very fresh milk, Cover the pan and boil on the range for (en 
minutes, then add twelve good-sized peeled and well-cleancd fresh 
mushroom heads and boil for fifteen minutes longer. Knead well 
half ounce butter with a teaspoon flow in a bowl and carefully add, 
litle by little, to the breads; mix well with a wooden spoon while cooking 
for one minute, without breaking the breads, Remove the pan to the 
table. Tlave six small individual mushroom glass bells. Cut six sound 
pieces bread to the diameter of the bottom of the bells; lightly toast 
them. Place each toast in a shirred-egg dish, then place a sweet+ 
bread an toy of cach toast, nicely arrange two heads of mushrooms on 
top of cack swectbread, then cover them with the glass bells. Divide 
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the sauce of the breads evenly in the six dishes around the bells, Place 
«on the range, and as soon as they come to a boil place in a moderate 
oven to bake for ten minutes. Remove from the oven, place on six 
plates and serve with the hells, that is, do not remove the bells till they 
are on the table, 
643. Punert av Curagao 


Prepare a lemon ice, as per No. 376, and when ready add two and a 
half tablespaans good curagao; mix well for one minute and serve in six 
sherbet glasses. 

. 644, MADELEINE AU Cari 


Break four fresh eggs in a copper basin, add four ounces sugar and 
sharply beat up with a whisk for fifteen minutes; then add four ounces 
sifted flour with.three tablespoons very strong-made coffee, gently mix 
with a skimmer for one minute; then add three ounces melted butter 
and a salispoon baking powder; gently mix again for half minute, then 
pour into a lightly butlered pastry tin and set in a moderate oven to 
bake for twenty minutes. Remove from the oven, cut the madeleine 
into six equal picces, sprinkle a little powdered sugar over and serve. 


645. Pisracne Ice Crean 


Peel and pound gently one-quarter a pound fresh pistachios; then 
add to it a vanilla ice-cream preparation before cooking, Proceed to 
cook and finish the cream exactly the same as per vanilla ice cream 
(No. 42), Pour in one tablespoon maraschino, half teaspoon almond 


essence and one teaspoon kirsh; mix well and serve as you do vanilla. 
d 


Monday, Second Week of February 


BREAKFAST 


Sliced Bananas (151) 
Germet (217) 
Poached Eggs, Lyannaise 
Country Sausages (134) 
Potatoos, Pont Neuf 
Griddle Cakes (136) 


646, PoAcnrp Ecas, LyonNAIsE 


Cut in half and slice very finely two medium-sized, sound while 
onions, place in a saucepan with half ounce butter, half teaspoon salt 
and half teaspoon white pepper, Cover the onions with a sheet of but- 
tered paper, cook on the range for two mirites and set in the oven for 
twenty minutes. Remove, lift up the paper and dress the onions on a 
large, hot dish and keep warm, 

Prepare twelve poached eggs as per No. 106, Carefully lay them 
, over the onions, Spread one tablespoon melted butter over the surface 
of the eggs, sprinkle a teaspoon chopped parsley. over all and serve, 
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647. Poraious, Ponr Nuvy 
Peel four quite large, sound potatoes; wash and cut them lengthwise 
into pieces quarter of an inch thick, the full length of the potatoes; wash 
again and plunge in boiling fat and fry for ten minutes, or until a nice 
golden colour, Tift them up with a skimmer, drain well on a towel, 
dredge a teaspoon sali over them, dress on a hot dish and serve. 


LUNCIIEON 


Oysters, Bordelnise 
Croquetted of Beof, Worsoraidish Sauce (1867) 
Potatoes au Gratin (173) 
Pineapple Tartlota 


‘ 648, Oysters, BoRDELAISE 


Carefully open twenty-four large, fiesh Rockaway oysters and leave 
them on the deep shells, Arrange in a roasting pan. Season with a 
level teaspoon salt and half teaspoon paprika, equally distributed. 
Divide two light tablespoons finely chopped, sound shallots over the 
twenty-four oysters; pour one gill claret over them and carefully sprinkle 
three tablespoons fresh bread crumbs on top. Place in the oven to bake 
for ten minutes, Remove, place on a hot dish, pour all the gravy from 
the pan over the oysters and serve. 


649. PrnzarrLy TARrinrs 


Peel, carefully remove all the cyes and pare the stalks of a small, 
sound pincapple, Cut into quarters, then into very fine slices, Place 
the pieces in a saucepan with two ‘ounces sugar, lwo tablespoons good 
Jamaica rum and three gills cold water, Set the pan on the fire, mix 
well for half minute, then cook for fiflcen minues. Remove from the 
fire and let cool off, i 

Prepare six individual tartlets, as per No, 161. Till with the pine- 
apple preparation, Finely chop up a quarter pound peeled almonds 
and sprinkle over. Place the tarllels in the oven to bake for five 
minutes, Remove, dress on a dish with a folded napkin and serve, 


DINNER 


Olives Saltod Anchovies 
Ollln Espagnolo 
Sheepshead, Oyster Sauce Potatoen, Chilteau (208) 
Balotine of Veal, Brainé, Pde of Sorrel 
Fiiod Eggplants (160) 
Roast Capon (378) Lottuca Salad (148) 
Maraschino Pudding 


6s0, SALrep ANCIIOVIES 


Place eightcen half-salted anchovies on the lightly moistened halt of 
a clean towel; with the dry half of the towel neatly wipe the anchovies , 
all over, then dress nicely on p hors d’ceuvre dish; dredge half a hard- 
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boiled egg, finely chopped up, and half teaspoon of finely chopped 
parsley over them; decorate all round with paisley greens and a few 
very thin slices of lemon and serve. 


651. * O1LLA EspaGNoLe 


Neatly peel six small, very sound white onions, Cut them inte 
halves, then finely mince and place in a saucepan with two tablespoons 
roelted butter; gently hiown to a golden colour, which will take about 
fifteen minutes, being careful to stir once in a while. Add two table- 
spoons flour, mix well with a wooden spoon and heat for five minutes. 
Moisten with two and a half quarts broth or hot water; any cliicken or 
beef bones on hand can be added. Season with a teaspoon salt and 
half teaspoon white pepper, cover the pan and let slowly boil for filly 
minutes, Lift up the bones, skim the fat fiom the surface, add the whites 
of three eggs and stir well with a wooden spoon for two minutes. Serve 
with six slices French bread toasted to a nice golden colour. 


652. SIWEEPSHEAD, OystTrR SAUCE 


Scale, wash and neatly wipe a fine, fresh sheepshead of three pounds. 
Place it in a large sautoire with one-half sheed carrot, half sliced 
onion, two branches parsley. Season with a level tablespoon galt, a 
teaspoon white pepper, half gill good vinegar, half gill white wine and a 
pint hot water. Cover the fish with a lightly buttered paper. Set ona 
hot range until it comes to a boil, then place it in the oven to hake for 
twenty-five minutes. Remove, take up with a skimmer, chess the fish 
only on a hot dish and keep warm. 

Prepare an oyster sauce as per No. 573. Pour two tablespoons fish 
broth in the oyster sauce, mix well, pour over the fish and serve, 


653. Batotine or Veat Bratst, Port ov Sorren 


Carefully remove all the bones from a small breast of veal. Season it 
all over with a teaspoon salt and half teaspoon pepper and keep on a dish, 

Skin three raw pork country sausages, place in a bowl, add one 
tablespoon finely chopped shallots, half teaspoon chopped parsley, one 
raw egg, one salispoon grated nutmeg, half gill cream and one ounce 
«bread ci1umbs; thoroughly mix with a wooden spoon for one minute, 
then spread the preparation evenly over the inside of the veal. Roll up 
the breast and firmly tie it with string all ils length. 

Heat three tablespoons melied lard in a braising pan; place the 
balotine in the pan and cook on the range until a nice golden colour. 
Then place a mirepoix, prepared as per No. 271, around the balotine, 
Moisten with a pint hot water, one gill claret, two gills demi-glace 
(No. 122) and two and a half gills tomato sauce (No, 16). 

Season with a teaspoon salt and half teaspoon pepper. Cover the 
pan, and as soon as it comes to a boil sct in the oven to braise for one 
hour and a quarter, Remove from the oven, untic the balotine, dress it 

. on a hot dish, Skim off the fat from the surface of the gravy, reduce 
the gravy on a brisk fire to about half a pint, then strain it through a fine 
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strainer over the halotine, Neatly arrange a sorrel purée, prepared as 
per No, 654, at both sides of the dish and serve. 


654. Purite or SorRED 


Remove the stalks and also all stale leaves, if any adhering, then 
thoroughly wash in three different changes of cold water two quarts 
very fresh sorrel; lift it up with the hands and drain well. Heat half 
ounce butter in a small saucepan and add the sorrel. Season with a 
teaspoon sall, half teaspoon white pepper and a tablespoon fine sugar, 
Cover the pan, and gently cook on a moderate fire for ten minutes, 
lightly mixing once in, a while; drain off all the water, then press the 
sorrel through a small sieve into a bowl, add a few hits of butter, mix 
well with @ wooden spoon and serve as required. 


655. Marascrino Punninc 


Cut into half-inch-square pieces four ounces bread or remnants 
of cakes and place in a howl with three ounces picked, dried raisins, one 
ounce seeded Malaga raisins and six canned cherries cut into quarters, 
Season with two tablespoons maraschino, then mix well for two minutes, 
Lightly butter and dredge with powdered sugar six individual pudding 
moulds; fill them with the mixture up to three-quarters of the height. 

Crack two fresh eggs in a bowl, add two wills cold mill and two 
ounces fine sugar. Sharply beat for five minutes and then divide the 
preparation equally over the six uncooked puddings. Place the moulds 
in a pastry tin, pour in lukewarm water up to half the height of the 
moulds and set in the oven to bake for twenly minutes, Remove, 
unmould on a large dish and serve with a Sabayon siuce, prepared ts 
per No. 102, with a tablespoon maraschino mixed in, 


Tuesday, Second Week of I'ebruary 


BREAKFAST ' 


Baked Apples (44) 
Cracked Wheat 
Omolette, Milannise 
Panfish Sautés - 
Veal Chops, Breaded, Tomato Sauce (55) 
Saratoga Potatoes (156) 
Coin Pancakes 


656, Cracken Wiinar 


Have a pint cold water and half pint cold milk ina saucepan; season 
with half teaspoon salt and Jel come to a boil, then add half pint cracked 
wheat, mix well with a wooden spoon and gently cook for fifteen min- 
utes, lightly mixing occasionally to prevent burning at the bottom, 
Pour into a hot, deep dish and serve with cold milk or cream and sugar 
separately, 
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657, OMELETTE, MILANAISE 


Boil three ounces macaroni in a quart water with a teaspoon salt for 
forty minutes; thoroughly drain on a sieve, then cut into half-inch pieces. 
Place in a small sautoire, with a light tablespoon melted butter, one gill 
hot tomato sauce (No. 16), one saltspoon salt and a saltspoon white 
pepper; gently’ toss and cook for five minutes, then add two tablespoons 
grated Parmesan cheese; mix gently with a fork while cooking for a 
minute, shift the pan on the corner of the range and keep warm. 

Prepare an omelette exactly as per No. 75, and just before folding it 
up spread one-third of the macaroni well over the flat omelette. Then 
fold up, turn on a hot dish, arrange the balance of the macaroni around 
the omelette and. serve. 

658. Panristr Savris 


Procure six medium, very fresh, fat panfish. Neatly wipe and place 
on a plate with three tablespoons cold milk, a teaspoon salt and half 
teaspoon white pepper; mix a little and gently roll in the mixture, then 
lightly turn in flour. 

Heat three tablespoons lard in a frying pan, add the fish, one Ieside 
another, and fry for five minutes on each side, or until a nice golden 
colour, Lift up with the skimmer, drain well on a cloth, dress on a 
large, hot dish, decorate with parsley greens and six sections of sound 
lemon, spread one tablespoon of melted butter over and serve, 


659, Corn PANCAKES 
Prepare the cakes the same as per No, 17, but using same quantity 
corn flour instead of wheat and suppressing the vanilla essence, 


LUNCHEON 


Canapé, Victoria 
Eplgramme of Lamb with Curry 
Gieon Pong au Beurie (55) 
Custard Fritters 


660, Canari, Victoria 


Plunge two medium-sized live lobsters into two gallons boiling water 
for twenty minutes; lift them up and let cool off, Crack all the shells, 
without injuring the meat, carefully remove, and cut the meat into 
thin slices, Cut from a loaf of sandwich bread six slices half an inch 
thick and two and a half inches in diameter; toast them to a nice golden 
colour, lightly butter the surface, then evenly divide the lobster on top 
of each toast. Mix a teaspoon of salt with two saltspoons paprika and 
sprinkle it over the lobster, 

Heat two tablespoons melted butter in a saucepan, adding one tahle- 
spoon flour; stir well with a wooden spoon, add one and a half gills hot 
milk and one and a half gills hot tomato sauce (No. 16), Season with 
two saltspoons salt and a saltspoon cayenne pepper; mix well and et 
cook for ten minutes, occasionally mixing. ‘Then divide the prepara- 
tion evenly on top of each lobster canapé and arrange a very thin slice of 
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truffle in the contre of each. Neatly decorate all around with six sliced 
canned mushrooms, then sprinkle two tablespoons grated Parmesan 
cheese over all; place in a baking tin and set in the oven to hake for 
eight minutes, or until a nice golden colour, Remove, dress on a hot 
dish with a folded napkin, decorate with parsley and serve, 


661, EvicrammMn or Lamp wrrit Curry 


Carefully pare six fine French lamb chops. Season with half tea- 
spoon salt and two saltspoons white pepper; lightly roll in melted butter, 
then in fiesh bread c1umbs, and keep on a plate. 

Boil a breast of lamb in two gallons boiling water, containing a 
mirepoix prepared as per No. 271 and two tablespoons salt, for one 
jhour and a half. Remove the breast, pick out all the bones, then 
place the meat between two dry, clean towels, pul a heavy weight on top 
and let remain in that condition for thirty minutes. Remove the weight 
and towels and cut the breast in six equal heart-shaped pieces. Lightly 
roll in melted butter, then in fresh bicad crumbs. Teat four table- 
sspoons melied Jard in a large frying pan, place the chops and the 
breasts, one beside another, in the pan and gently cook on the range for 
five minutes on each side. Lift them up with a skimmer, thoroughly drain 
onacioth, Pour a hot curry sauce, prepared as per No. 4, on « hot dish, 
and arrange the chops and breasts in crown shape, one overlapping 
another, upon the curry, adjust a paper frill at the end of exch chop 
and serve as hot as possible. 

662. Cusrarp Frivroes 

Break five eggs into a bowl, add three ounces powdered sugar, three- 
quarters of a pint cold mitk and one teaspoon ee from a sound lemon, 
Briskly beat up the whole together with a whisk for five minutes. Strain 
through 8 strainer into a lightly buttered tin pan and set in the oven lo 
bake for twenty minules. Remove from the oven and let gel cold, 

+ Turn it then on the lightly floured part of a table and cut the custard 
into lozenge-shaped pieces; turn each piece in the flour, then in beaten 
cggs, after this in bread or cake crumbs, Arrange them in a frying bas. 
ket ayid fry in boiling fat for five minutes, lift up, horoughly drain ona 
cloth and aes a little fine sugar over, dress on a dish wilh a folded 


napkin and serve, . 
DINNER 
Oysters, Dumas (18) 
Celory (84) Caviare ($9) 
Consommé with Noodles 
Black Bass, Mousseline Potatoes, aux Fines Torben 


‘Yournedos of Beof, with Marrow 
Peas with Lettuce Baked ‘Tomatoca 
Ronst Quail sur Canapé (272) Chicory Salad (38) 
Potites Precioures * 


663. Consommé wit Nooprrs 


Prepare and strain into a saucepan a consommé, as per No. 52, 
Plunge into a quart boiling water wilh a light teaspoon sall two ounces 


* 
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noodles about two inches long. Cover the pan and hoil for twenty min- 
utes. Drain on a sieve and add to the consommé, boil for five minutes, 
pour the soup into a hot soup iureen and send to the table with about 
three tablespoons grated Paimesan cheese separately, 
664. Brack Bass, MousseLine 

Clean, trim and neatly wipe two fresh black bass of one and 1. half 
pounds each, Place them in a sautoire with half ounce butter, half gill 
white wine, three gills cold water, one teaspoon salt and a half teaspoon 
white pepper. Cover the fish with a sheet of lightly buttered paper, 
place the pan on the fire and boil for five minutes, then place in a brisk 
oven to bake for fifteen minutes. Remove, lift up the paper, take up the 
fish with a skimmer, dress on a hot dish, decoiate with parsley greens 
and six sections of lemon, Prepare a sauce mousseline, as per No, 211, 
adding to it one tablespoon fish gravy; thoroughly mix and serve in a 
saucehowl separately, 

665. Porarors, aux Finrs IIcrsrs 

Mix together in a bow! half teaspoon finely chopped chives, half tea- 
spoon chopped parsley and half teaspoon finely chopped chervil. Boil in 
a quart water with a teaspoon salt one pint Paaisian potatoes for fifteen 
minutes, Drain on a sieve, place in a frying pan, season with half tea- 
spoon salt and two saltspoons white pepper, then add one and a half table- 
spoons melted butter and the chopped herbs; gently turn with a skimmer, 
while heating for a minute, Transfer into a hot, deep dish and serve. 


666, Tournrpos or Brrr wir Marrow 

Procure six small tournedos (filets) three-quarters of an inch thick 
and two inches in diameter; place them on a plate, season well all around 
with a teaspoon salt and half teaspoon pepper. Thoroughly heat in a 
black frying pan two tablespoons melied butter or Jard, add the tour- 
nedos, one heside another, and fry for thiee minutes on each side, 

Prepare six round toasts of the size of the tournedos and place them 
on a hot dish, Dress the tournedos on the toasts, Arrange two small 
pieces boiled marrow on top of each filet, pour a hot Madeira sauce, as 
prepared in No, 64x, around the tournecos and seive, » 


6664. Bortep Marrow 

Carefully and sharply split with a cleaver a fresh marrow bone, or 
have your butcher do it, Pick out all the marrow without breaking 
and cut it into twelve even slices, IJave a pint Ioiling water in a small 
saucepan with half teaspoon salt, Gently drop the marrow into the boiling 
water, immediately remove the pan from the fire and let the marrow 
blanch for five minutes. Remove it with a skimmer and use as directed, 

667. Pras wir Lrerruce 
* Shell a quart young, tender green peas; plunge them into a quart 
bolling water with a teaspoon salt and boil for twenty minutes. Drain 
onasieve, Finely chop a medium white onion and lightly brown in a 
small saucepan with one ounce butler. Then add the white part of a 
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small head of sound lettuce very finely chopped up. Mix well with a 
fork and cook for two minutes, then add the peas. Season with a level 
teaspoon salt, half Leaspoon sugar and two sallspoons while pepper, also 
sprinkling two teaspoons flour over; toss well, then add hall gill cold 
water, Allow to gently simmer for ten minutes, occasionally tossing 
meanwhile, Pour into a deep, hot vegetable dish and serve. If green 
peas are not obtainable, a pint of canned peas can be employed in place 
of the fresh and cooked the same way, 


667A. BAKib TomaTors 


Neatly wipe six medium, sound, red tomatoes and cut off a small 
piece of top of cach. Place on a tin, season with a teaspoon salt, one 
teaspoon sugar and half teaspoon white pepper, evenly divided, Divide 
half ounce butter evenly on top of the tomatoes, Set in the oven and 
bake for twenty minyles. Remove, dress on a hot dish and serve with 
a small saucer for each person. 


668. Prrires PReciruses 


Three ounces powdered sugar, one and a half ounces flour, one ounce 
peeled and finely chopped almonds, four egg yolks, the whites of the four 
eggs, the rind of quarter of a lemon, finely grated, and half teaspoon sali. 

Place all these ingredients except the egg whites in a bowl and sharply 
beat up with a whisk for five minutes, then beat up the whites to a stiff 
froth, add to the bowl and gently mix with a skimmer for one minute. 
Lightly butter six individual pudding moulds; fill them up with the 
preparation. Place the moulds in a pastry tin and set in the oven for 
fifteen minutes. Remove, let rest five minutes, unmould, then with a 
knife or, rather, a Parisian potato scoop make a hollow in the centre of 
each cake down to half the depth and three-quarters of an finch in diame- 
ter on top of the thinner side, Press six preserved half apricots through 
a sieve, then place in a bowl with the scooped-out pieces of cake; add one 
tablespoon sugar, one teaspoon maraschino and one teaspoon kirsch+ 
wasser; mix for one minute. Then fill the empty spaces of the cakes with 
the apricot preparation, dress on a dish with a folded napkin and serve, 


Wednesday, Second Week of February 


BREAKFAST 


Grape Fruit (130) 
Pettijohn Pood (170) 
Scramblod Epgs with Sausage Smolts, Sauté Mounidra (a80) 
Chicken Livors, on Brochetto (600) Potatoos in Crcam (220) 
Sponge Buns 


669. ScRAmBLED Ecos wirit SAUSAGE 


Crack eight fresh eggs in a bowl, add one gill cold milk, season with 
half teaspoon salt and two saltspoons white pepper. Sharply beat up 
with a fork for two minutes. 
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Cut two country sausages into quarter-inch slices and place in a 
frying pan with half ounce butter; gently brown for two minutes, then 
drop in the eggs and thoroughly mix with a wooden spoon, while slowly 
cooking for five minutes. Remove, dress on 2 hot dish and serve. 


670. Sponcy Buns 


Sift quarter pound flour on a corner of table, make a fountain in 
the centre, place in the fountain one teaspoon baking powder, ene ounce 
butter, one beaten-up egg, two gills fresh milk, one ounce powdered 
sugar, one saltspoon salt and two ounces raisins, Knead the whole well 
together briskly for ten minutes. Divide the paste into six equal parts 
and round each piece in cake form, Arrange on a lightly buttered 
pastry pan and set in the oven to bake for twenty minutes. Remove, 
dress on a dish and serve. 


LUNCITEON 


Stuffed Devilled Clams (367) 
Spareribs with Cabbage 
Poached Exnys, Seville 
Toasts, Princess 


671, SPARLRIBS WITIt CABBAGE 


Procure six picees salted spareribs. Plunge in plenty of cold water 
for thirly minutes. Remove the outer leaves of a medium-sized white 
cabbage cul inlo even quarters, suppress the stalks, and place ina sauce- 
pan with one gallon hot water. Season with a teaspoon salt and half 
teaspoon white pepper. Cover the pan and let slowly boil for forty-five 
minutes, then add the ribs, cover the pan again, and let slowly cook for 
forty-five minutes longer. Add six medium, sound, peeled raw potatoes 
and boil for forly minutes. Lift up the cabbage, arrange on a lage dish, 
place the potatoes around, the cabbage, then the ribs on top and serve, 


: 672. Poacnyp Eas, Srvin.E 


Cut into small julienne strips one small carrot, one medium white 
onion, one green pepper, and place in a small saucepan with half teaspoon 
salt and one sallspoon pepper, adding one gill cold water and a table 
spoon butter; mix well, cover with a sheet of lightly buttered paper, then 
set in the oven for twenty minutes. Remove, lift up the paper, add six 
sliced heads canned mushrooms and six cooked shrimps cut into halves, 
Moisten with one and a half gills demi-glace (No. 122) and half gill 
tomato sauce (No. 16). Mix well and let boil for five minutes. Arrange 
twelve poached eggs, prepared as per No. 106, on a large dish, Pour the 
sauce over and serve. 

673. Toasts, Princuss 


Crack two fresh eggs in a bowl, briskly beat with a whisk for one 
minute, add one ounce sugar, two gills milk and half teaspoon vanilla 
essence. Cut from a stale loaf of French bread twelve thin slices, Ieat 
in a large frying pan three tablespoons melted butler; steep each slice of 
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bread in tlie custard for half-minute, then place in the frying pan, one 
beside another, and brown for two minutes on each side. Lift up with a 
skimmer, thoroughly drain on a towel for two minutes, dress on-a dish 
with a folded napkin, sprinkle a little powdered sugar over and serve hot. 


DINNER , 
Radishes ¢ 58) Olives 
Potago, Soubise-Brotonno 
Salmon Trout, Hollandaise Potatoes, Anglaise (185) 


Broiled Suuabs, Africaing 
Celery Braisé (35u)'- 
Roast Ribs of Beef (126) Tomato Salad (461) 
Gelés & In Crdme de Cocoa : 


674. Poracn, Sountss-BRErONNE 

Have a pint white beans soaked in fresh water for twelve hours and 
ready for use, Finely chap five medium-sized sound white onions, place 
in a saucepan with half ounce melted butter and cook for ten minutes 
without browning, occasiondlly stirring with a wooden spoon, Moisten 
with « pint milk and two quarts of broth or hot water. Season with two 
teaspoons salt’ and half teaspoon white pepper, Thoroughly drain’ the 
beans and add to the broth with one sliced carrot, two sliced leeks, one 
sliced branch celery, two branches: parsley, two cloves, one bay leaf and 
one ounce lean salt pork cut into small squares, Cover the pan, then 
let slowly simmer for one hour and a half, being very careful to mix with | 
a wooden spoon every ten minttes.. Uncover the pan, skim the fat from, 
the surface, then press the whole through a fine wire sieve, then through 
a Chinese strainer into another saucepan ; let slowly boil for five minutes; 
add one gill cream and half ounce butter. divided in small bits, mix well 
with a wooden spoon for half minute, pour into a hot soup turecn and 
send to the table with bread croutons, as per No, 23, separately. 


675. Saimon Trout, HoLranparse 


Procure six slices fresh salmon trout half incl thick and place ina. 
frying pan with half ounce butter,.one gill white wine, a teaspoon.salt, 
one gill water and one tablespoon vinegar, . Cover the fish with a sheet: 
of lightly buttered paper, boil for two minutes on the fire, then set inthe | 
oven to bake for twenty minutes, Remove, lift up the paper, dress the 
fish on a hot dish, one piece overlapping another, Reduce the gravy on 
the fire to half gill, then pour in a hot Colbert sauce, prepared as pet 
No, 121, mix well with a wooden spoon, pour over the fish and serve... 


676. Brottep Squans, AFRICAINE ‘ 


Split open through the back six fresh, fat Philadelphia squabs. 
Neatly draw, cut off the legs at the first joints, wipe dry, gently flatten 
witha cleaver; lightly roll in a tablespoon oil on a plate, then arrange on 

. a.double broiler; season with a teaspoon salt and half teaspoon white 
pepper and broil for five minutes on cach side,. Remove, dress on six 
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” freshly prepared toasts ona hot dish and keep warm. Heat a tablespoon 
butter in a black frying pan,add three minced green peppers, cook for.one 
minute, tossing them well meanwhile; mince and add three canned sweet 
red peppers. Scason with-half teaspoon salt, cook for one minute, lightly 
tossing again, Dress the garnishing on one side of the dish of squahs. 

Cut a small eggplant into julicnne strips, lightly roll in flour and fry 
in boiling fat for two minutes. Lift up with a skimmer, thoroughly drain 
on a towel, sprinkle half teaspoon salt over and arrange on the opposite 
side of the first garnishing, pour a hot Perigueux sauce over the squabs | 
and serve. , : aber : 

677, Savcr, PErtcunux 


Place one good-sized (or two small) finely chopped truffles in a small 
saucepan with three tablespoons sherry, one teaspoon glace -de viande, 
meat extract (No. 3170); half a light saltspoon finely crushed white pep- 
per, a little salt and a gill demi-glace (No. 122). Mix well, boil for five 
minutes and use as required, . 

N.B. When opening a bottle of truffles always be careful to pour 
in a little sherry to prevent spoiling. 

678. Gritz 4 1A Criam pe Cocoa - 


Melt one and a half ounces gelatine—Icaves are the best—with one 
and a half pints warm water in a saucepan; add half pound granulated 
sugar, the rind of one lemon, mix well for five minutes, then add the 
whites of three eggs, well beaten up; mix again for one minute. Sct the . 
pan on the fire, gently stir and as soon as it comes to a boil add one gill 
cold water. Shift the pan to the corner of the range and let slowly sim- 
mer for ten. minutes.’ Skim, off the white froth and strain the jelly 
through a jelly bag or fine cloth into a bowl, Add one-quarter gill créme 
de cocoa, mix well for half minute and let cool a Jittle, then fill a quart 
mould with this jelly. Place the mould on the ice and Jet freeze for one 

« hour, or until the jelly is well set. : Carefully immerse the mould in luke- 
warm water, immediately lift up, wipe all around, turn on a dish with a 
folded napkin and serve, 


Thursday, Second Week of February 


BREAKFAST 


Stewed Prunes (1) 
Farina with Mille (74) 
Shirred Eggs, Kandy. 
Fried Filets of Flounder, Remoulade. Sauce 
Broiled Bacon, Diable Baked. Potatoes 
Puff Cakes (313) : 


679+. SutrrED Ecos, Kanpy ° 


Finely slice two-medium-sized white onions, “Have six shirred-egg - 
dishes with a level teaspoon butter.in each and thoroughly heat on the 
range, Evenly divide the onions into the six dishes and brown them toa 
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nice colour, or about five minutes, turning with a fork once in a while. 
Sprinkle with a teaspoon curry powder, evenly divided; gently mix. 
Carefully break two fresh eggs in cach dish, Season with a teaspoon 
salt and a third of a teaspoon white pepper, evenly divided, 

Set dishes in a hot oven for three minutes, then remove. Peel three 
vipe bananas and cut in four pieces lengthwise; lightly roll in four, 
then fry in boiling fat or butter for one minute, Remoye, drain ona towdl, 
then arrange two strips around the side of each dish, ring-like, and serve. 

680, Frien Finers or FLounper, RemouLapk SAucK 

Make an incision on both sides of a fresh three-pound Nounder; care 
fully Jift up the filets, skin well and cut into three equal slanting pieces. 
Season with a teaspoon salt and half teaspoon white pepper; roll well in 
the scasoning, lightly turn in flour, then in beaten egg and finally in bread 
crumbs. Place in a frying basket and fry in boiling fat for five minutes. 
Lift up and thoroughly drain on a cloth. Dredge half teaspoon salt over, 
dress on a hot dish with a folded napkin, decorate with parsley greens 
and six sections of lemon and serve with a remoulade sauce, prepared 
as per No, 681, in a saucebow! separately. 

681, Reaoutapy Sauce 

Chop very fine two branches fresh pursley, two of chives, twelve 
capers, two anchovies in oil, one medium vinegar pickle, one shallot wand 
one-quarter bean garlic. Place all ina bow!, adding half teaspoon French 
mustard, a saltspoon salt and one egg yolk; pour in one tablespoon tar- 
ragon vinegar. Briskly mix the whole well together with a whisk, then 
drop in, little by little, one gill olive oil, briskly whisking while adding it, 
See that the sauce is of sume consistency as mayonnaise, Use as required, 

682, Brome Bacon, Dania 

Cut from a piece of bacon twelve equal slices one-fifth inch thick. 
Atrange on a double broiler and broil on a brisk fire for two minutes on 
each side, Remove and let slighUly cool off. Then with the aid of a table 
knife lightly spread a litte devilled butter (half the quantity, as per No, 11) 
on both sides of each slice. Lightly roll in bread crumbs, rearrange on the 
broiler and broil for one minute an each side, dress on hot dish and serve: 

683. BAKED Porarors 

Neatly wipe and place six good-sized, unpecled, raw potatoes on a tin 
plate. Set in a brisk oven to hake for forty-five minutes, taking care to 
turn once in a while. Remove and serve. 


LUNCIIEON 


Chicken Broth (578) 
Oyster Crabs, Bonne Bouche 
Veal Cudlets, Philadelphin Roast Potatous in Quarters 
Baba aw Rhum 


,684. Ovster Crans, Bonne Bove 
Thoroughly wash a pint very fresh oyster crabs and drain on a sieve. 
Place on a lighted chating dish with a gill good sherry, half ounce good 
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butter, a level teaspoon salt and half saltspoon paprika; lightly mix, set 
fire to the sherry and let burn for two minutes, continually tossing the 
contents meanwhile, Place the chafing dish in the oven for one minute 
only. Remove, spread a Béarnaise sauce, prepared as per No. 34, to 
cover all the crabs, then serve without mixing. If no chafing dish at 
hand, use an carthen cocotte dish, 


685. VEAL CurLers, PHILADELPutA 


Neatly flatten six tender veal cutlets. Heat two tablespoons melted 
lard in a large black frying pan; lay the cutlets in the pan, one beside 
another, and rapidly fry for two minutes on each side. Remove and 
keep on a plate. Finely slice three medium white onions and place in 
an earthen casserole with two tablespoons butter; sct on the fire and cook 
for three minutes, gently mixing, then arrange the cutlets on top of the 
onions; add two pecled and shredded red tomatoes. Season with one 
and a half teaspoons salt and three-quarters of a teaspoon white peppere 
Place six very thin slices raw ham, one on each cutlet. Cover the pan 
lightly, place in a brisk oven ‘for thirty-five minutes, remove, uncover, 
sprinkle a teaspoon chopped chives over all, cover the casserole again 
and send to the table, 


686. Roasr PorATors IN QUARTERS 


Peel and cut four medium, sound, raw potatoes into six square pieces 
each; wash and drain well, place in a frying pan with two tablespoons 
melted lard and fry on the range for ten minutes, or until a good golden 
colour, occasionally turning with a skimmer; then place in a small roast- 
ing tin, | Season with a teaspoon salt and half teaspoon pepper. Evenly 
spread one ounce utter on the surface of the potatoes, then place in a 
brisk oven for thirly minutes. Remove, lift up with a skimmer, place 
on a dish and serve. 

687. Baba Av Ruwuat 


Sift in a large howl three ounces wheat flour, make a small fountain 
in the centre, place in it three-quarters of an ounce yeast, clilute with one 
and a half gills warm milk; briskly knead with the hand, gradually incor- 
porating all the flour until a light dough, then set the bowl ina warm 
place to raise for thirly-five minutes. ’ 

Sift on a corner of a table five ounces flour, Make a small fountain 
in the centre, place in it two saltspoons salt, half gill cold milk, two 
ounces Jutter (not cold) and break in three eggs. Vigorously knead 
with the hand for ten minutes, lifting the batter from the table several 
times during the operation. Add now the first preparation to this bat- 
ter; knead well for five minutes with the hand. Place the batter in a 
bowl, cover with a wet towel and hy it ina warm place of about 75° to 
raise for two hours, Add then three tablespoons Sultana raisins, well 
picked, and a gill cream; thoroughly mix with the hand, Lightly butter 
a quart pudding mould, drop in the batter, then let rest for fifteen min- 
utes. Sel in a morlerate oven for one hour. Remove, let cool off and 
unmould on a deep dish, : 
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.Place in a small saucepan four ounces granulated sugar with hall 
pint cold wate and boil for five minutes; remove fiom the fire, ade 
three tablespoons good rum, mix a little, then with a spoon gradually 
baste and iebaste the sauce ove: the baba and serve. 


DINNER 


Oysters (18) 
Celery (86) Caviaro (so) 
Consommé, Flamande 
Spanish Mackerct, Broiled, with Bacon 
Sheed Cucumbers (340) 
Lamb Steaks, Giand Méra 
Roast Saddle of Venison, Jelly Salad, Romaine (214) 
Pudding, Renaissance * Biscurt Glaco 


688. Consoumt, FLAMANDE 


Prepare, strain in a saucepan and keep hot a consommé prepared as 
per No. §2. Clean and saape a medium red caiot, one medium tunip; 
wash well quarter of a small, well-trimmed white cabbage. Cut all 
these into small dice pieces. Fincly mince a medium white onion, place 
in a small saucepan with a teaspoon sugar, half teaspoon salt, half ounce 
butter and half pint cold water; mix thoroughly, cover the vegetables 
with a sheet of buttered paper, cover pan and fpoil on the range for forty. 
five minutes, Remove, take up the paper and add the vegetables to the 
consommé with six well-washed, diained and minced soirel leaves, if 
handy, ‘Boil the consommé fo {en minutes, Tave six small slices 
lightly toasted Fiench biead, place them in a soup teen, pour the con- 
sommé over and serve, . 


689. Bromrp Spanistt MAckrret 


Cut the head off and split open a fiesh thiee-pound Spanish mackerel; 
neatly trim the fins, Mix on a plate a tablespoon ofl with a teaspoon 
salt and two saltspoons paprika; repeatedly turn the fish in {he seasoning, 
then arrange on a broiler and btoil for five minutes on each side. Re- 
move, dress on a hot dish, spread a very little melted butter over the fish 
and serve. 

690. * Lama Steaks, Granp ‘Mier 


Procure thiee tender Jamb steaks of three-quarters of a pound ench, 
Make a few light incisions on the skin all around. Season with one 
and a half teaspoons salt and half teaspoon white pepper, Thoioughly 
heat two tablespoons melted lard in a frying pan; place them in the pan, 
one beside another, and cook on the fire for five minutes on cach side. 
Take up the steaks and lay them in a cocotie (earthen) dish. Remoye 


all the fat from the surface of the gravy, pour in one gill of cold water and . 


let boil for three minutes, then pour it over the steaks. Cut from a loaf 


of sandwich bread three slices an inch thick, cut each slice into one-inch * 


squares and fry in a black frying pan with a tablespoon melted butter 
until a good golden colour and add to the steaks, Cut two ounces salt 


vt 
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pork into quarter-inch squares, place in a small frying pan with a tea- 
spoon melted lard and fry for three minutes; diain well, and add to the 
steaks. Cut one laige, raw, peeled potato into quaite: mech squares, 
wash and drain well, then fiy in boiling fat for five minules; lift up,‘ 
drain and add to ihe steaks. Pour half gill hot demi-glace (No. 122) 
over, dredge a teaspoon finely chopped chives over all. Cover the pan, 
and let steam on the fire slowly for thee minutes. Scive without 
uncovering, 


691. Roast Sappir or Venison, Currant Jrity 


Procure a small, rather stale saddle of venison of about four pounds, 
Neatly tie it around with sting, Season with a Jevel tablespoon salt 
and half teaspoon pepper, well 1:ubbed all over. 

Lay the saddle on a small roasting pan, pour a tablespoon hot fat 
over the saddle and two tablespoons water at the bottom of the pan, Set 
in the oven and 1oast for forty-five minutes, being careful Lo turn and 
frequently baste with its own gravy. Remove from the oven, dress it on 
a hot dish, untie the suing, skim the fat ftom the surface of the gravy, 
strain the gravy over the venison and send to the table with currant jelly 
separately, 

692, Puppinc, Runaissance, Hor 


Cut into small dice pieces two ounces cake 1enaissance and place in a, 
bowl with six candied maioons; also cut up one ounce candied cherries 
cut into quarters, two candied pears cut in small squates, two preserved 
apricots cut into squares and one teaspoon good maraschino, Mix them 
well together with the hand. Lightly butter and sugar six individual 
pudding moulds; fill them with the preparation up to thee-quarteis of 
their height, Sharply mixin a bow! four egg yolks, two ounces sugar and 
two gills cream; then divide this evenly into the six moulds, Place in a 
pastry tin, pour in hol water up to half their height and set in a moderate 
oven for twenly minutes, Remove, unmould on a dish, pour a Sabayon 
sauce (No. ro2) over and sérve, 


693. Biscurr Giacn 


Carefully crack six egg yolks in a small coppei basin, add two ounces 
granulated sugar and half a stick vanilla, Set the basin on the corner 
of the 1ange and with the whisk beat all well together for ten minutes. 
Remove the basin fiom the range to a table, take up the vanilla bean, 
beat up for five minutes more; then set the basin on the ice and stir with 
a wooden spoon until thoroughly cold. Add two gills cream whipped 
as per No, 337. Gently mix with a skimmer for one minute. Fill up ” 
six paper ice-cream biscuit cases and neatly smooth with the blade of a 
knife all around. Tlave a small freezer in an ice-cream tub with broken 
ice mixed with rock salt, Arrange the cases in the fieezer and 
freeze for two hours, Remove, place on a dish with a folded napkin 
and serve, 
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Friday, Second Week of February 


BREAKFAST 


Oranges (104) 
Oatmeal Poridge (2) 
Eggs a la Caque 
Findon Haddock (576) 
Broiled Beefsteaks (72) 
Potatoes, Julienne (799) 
Buckwheat Cakes (330) 


694. Ecos A ta Cogur 


Carefully drop twelve fresh eggs into a saucepan with two quarts 
boiling water and boil for three minutes; remove with a skimmer, place 
on a dish with a folded napkin and serve with six egg stands, 

N.B. When eggs are brought to the table with shells black with 
dirt, etc., they make an exceedingly unsightly appearance, To avoid 
this have a coarse towel, pour a little vinegar and salt on a small part of 
the towel, hold it in the palm of the hand and gently rub the eggs with it. 


LUNCHEON 


Fish Mulligatawney, Benares 
Crabs, St Laurent 
Haricat of Lamb 
Pumpkin Pie (492) 


695. Fistt MULLIGATAWNEY, BENARES 


Have the head of a large fresh fish, or two small ones if preferred, 
then procure two pounds fresh codfish. Place it in a saucepan with 
thice quarls cold water. Season with one tablespoon salt, half teaspoon 
white pepper and a saltspoon giated nutmeg. Add four slices carrot, 
one small sliced apple, one sliced leek, four slices turnip, half sliced green 
pepper (all vegetables cut in dice pieces), two beans crushed garlic, one 
whole parsley root, two cloves, one small sliced onion, half small branch 
celery, one chopped ripe tomato, half sprig bay leaf and the same of 

hyme. Let them slowly boil for one hour. Should codfish he used 
remove it after having cooked for twenty-five minutes so it can be used 
for dinner fish, but allow the broth to boil for one hour. 

Prepare the following: Melt one and a half tablespoons butter in a 
saucepan, stir in to level tablespoons flour, mix well for three minutes; 
add one tablespoon curry powder, mix well again with a whisk, Strain 
the fish broth and gradually add it to this roux, gently mixing with a 
whisk meanwhile, Add a piece of lemon iind, one heaping tablespoon 
raw rice, and let slowly cook for thirty minutes. 

Cut into very small pieces a small piece of codfish, about a tablespoon; 
add it to the soup, pour in one teaspoon Worcestershire sauce and mix 
well. (Small canned quenelles may be employed in default of codfish.) 
Pour into a hot soup turgen and serve. 
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696. Crans, St. Laurrnt 


Heat one ounce melted butter in a saucepan, add two ounces flour, 
stir well while cooking for wo minutes, then add one pint hot milk; 
thoroughly stir until it comes to a boil and add one pound fresh cab 
meat. Season with one and a half teaspoons salt, two sallspoons cayenne, 
one level teaspoon ground English mustard and one tallespeon Worces- 
tershire sauce, Mix all well together while cooking for two minutes 
and then let gently cook for ten minutes more. Add three egg yolks, 
briskly mix with a wooclen spoon while cooking for a minute, and finally 
add one tablespoon grated Parmesan cheese; mix well again, transfer to 
a dish and let cool off. 

Prepare six picees toast two inches square and one-quarter inch 
thick. Equally divide the preparation on top of each toast and nicely 
shape dome-like with the blade of a knife. Arrange the toasts on a tin 
and sprinkle two tablespoons Parmesan cheese over all. Set to bake 
in the oven for eight minutes, or till a nice golden colour. Remove, 
dress on a dish with a folded napkin, decorate with six pieces lemon 
and a little parsley greens and serve. 


697. Haricor or LAMB 


Cut a small breast of lamb into one-and-a-half-inch squares. Heat 
three tablespoons melted butter in a medium-sized saucepan, add the 
lamb and cook for ten minutes, or until a nice golden colour, occasionally 
turning the pieces with a spoon, Transfer the meat only to a dish; 
place four tablespoons flour in the pan, stir well until a perfect roux; * 
then replace the meat in the pan, pour in a quart of hot white both and 
mix with a wooden spoon for tivo minutes. 

Cut three medium, sound, pecled potatoes into one-inch squares and 
add them to the haricol. Season with to tenspoons salt, half teaspoon 
white pepper and one salispoon grated nutmeg; gently mix, Tie in a 
bunch two lecks, four branches parsley, one sprig bay leaf, two cloves 
and half sprig thyme; add it to the stew. Cover the pan and Iet slowly 
cook for one hour and a half. Remove the “bouquet” of herbs; pour 
the haricot into a hot dish, sprinkle a tablespoon chopped chives over 


and serve, 
DINNER 


Oysters (18) 
Radishes Anchovies (141) 
Bisque of Clans 
Planked Shad, Finnoiso . 
Chickon Croquettes, Macédoine 
Ronst Leg of Mutton (522) Excarole Salad (100) 
Cako, Louisiana 


4 698. Bisque or Cras 


Carefully open thirty-six medium-sized fresh clams and place in a 
saucepan with all their liquor, adding one and a half quarts hot water, 
Cover the pan and boil for twenty minutes; drain and keep the liquor, 
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Place the clams in a mortar and pound them to a paste, then replace the 
paste in the clam liquor. TJeat in another saucepan one ounce melted 
butter, add two and a half ounces flout, stix buskly with a wooden spoon 
for one minute; then pour in the clam liquoa, ete., into this pan, add half 
pint hot milk and two gills cam, Season with a teaspoon ball, two 
saltspoons cayenne pepper and one saltspoon grated nutmeg; mix well 
with the whisk and as soon as it comes to a boil, add half ounce of good 
butter, divided in small bits; whisk till the butter is melled. Stain 
through a sieve, then Umough a cheesecloth into a hot soup tween and 
serve with bread croutons prepared as per No, 23. 


699. Prankrp Suap, Finnoisr 


Procure half a fresh three-pound shad; wipe thoroughly and season 
all around with a hght tablespoon salt and half icaspoon paprika, Care- 
fully oil the surface of an oak plank sistecn inches long by seven wide 
with a tablespoon oil; place the half shad on top, skin sicle downwnid. 
Set in a rather slack oven to bake for twenty-five minutes. Remove 
and keep on a table, 

Prepare a potato purée as per potato Duchesse (No. 304). ave a 
pastry bag with a dentilated tube ac the bottom. Then drop the potatocs 
into the bag and carefully press down the purée all around the shad, 
Wipe and slice two good-sized red tomatoes and evenly ariange oh top 
of the fish Slice two sound green peppers and neatly place them over 
the tomatoes, Sprinkle half teaspoon salt over them and divide half 

“ounce butter in very small bits ove: all. Place the plank in the oven 
and bake for twelve minutes, or until the potatoes have attained a nice 
brown colour. Remove, squecze the juice of a lemon over all and send 
to the table. 

yoo, CHICKEN Crogurirrs, MAcrpoinn 


Carefully pick all the meat from a tender fowl boiled carly in the 
morning and cut it into very small square pieces, Cut the same way one 
ounce cooked ham and twelve canned mushiooms, Tlave one table- 
spoon freshly chopped shallots in a saucepan with one ounce butler 
and fry for three minutes, stiruing well meanwhile; add two ounces 
flour, mix till well thickened without browning, then dilute this with 
pint white broth (No. yor) Seagon with one teaspoon salt, two sall- 
spoons cayenne pepper and one saltspaon grated nutmeg; stir and let 
boil for fifteen minutes Add three egg yolks, stir well, hen add the 
chicken, ham and mushrooms, also half gill shery, Mix well and cook 
for five minutes, Remove fiom the fire, place the preparation on a dish 
and let cool off, 

Dredge three tablespoons flour on a corner of a table, Divide the 
force meat into six equal parts, roll up to pyramid shape on the flour, dip 
each one in beaten-up egg and gently roll in bread cfumbs. Lay in a 
frying basket and fry in boiling fat for eight minutes. Lift up and 
thoroughly drain. Peur one gill hot tomato sauce (No. 16) on a hot 
dish and neafly arrange the croquettes, one overlapping another, crown- 
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like, Fill up the centre with a hol macédoine prepared as per No. 233. 
Adjust a paper frill at the end of each and set ve. 


yor. Wurre Brostt (Bourton Branc) 


Place on the fie in a lage saucepan three pounds veal bones and 
any scraps of same on hand, also any remnants of 1aw beef o1 bones, as 
well as sc1aps of raw pouly. Pour in five gallons cold wate, let come 
to a boil, then carefully skim off every patticle of the scum. Then add 
four mecium, whole, pecled carols, two small whole, peeled turnips, 
two peeled onions, one parstey root, three lecks and two stalks celery. 
Cover the pan and let slowly boil for fom hows. Then strain through a 
cheesecloth into a stone jar and put in a cool place. When thooughly 
cooled off place it in the 1ce hox and use as required, When nearly used 
renew piepardtion, 

yo2, Cakn, LovIsIANA 


Plunge six ounces sweet almonds and two bitte: ones in boiling water for 
five minutes, Drain on a sieve, then peel and pound four ounces of them. 
in the mortar to a paste; place in a bowl with four egg yolks, two gills of 
milk, three ounces granulated sugar, one teaspoon kusch and half tea~ 
spoon vanilla essence; buskly mix with a spatule for one minute, add 
two ounces butter, mix again Iniskly for one minute, add two ounces 
flour and mix well Add {wo ounces raisins, half ounce chopped cition 
and half teaspoon baking powder; gently mix for half minute, 

Lightly butter a large pudding mould, Split the pecled almonds in 
two; beans the bottom of the mould with them, then fill the mould 
with the prepmaation. Set in the oven to hake for forty minutes, Re- 
move, let cool for five minutes, unmould on a dish, sprinkle a little 


powdered pugs over and serve, 
’ 


Saturday, Second Week of February 


BREAKFAST . 


Sliced Pineapples (407) 
Cheess Omolctte 
Fried Smelts, Tartare (47) 
Mutton Chops (49) 
Potatoes Sautées (135) 
Sweet Crumpets 


yo3. Cuimmsn Ostrnei te ‘ 


Carefully crack eight fresh eggs into a bowl, add half a gill fresh 
milk, one and a half ounces grated Parmesan and one ounce Swiss 
cheese, Season with level teaspoon salt and two salispcons white 
pepper. Shaiply heat up with a fork for two minutes, Tieat a table- 
spoon butter in a black fying pan, diop the mixture in the pan, stir well 
with a fork until well thickened, let rest for half minule, then fold up 
the two sides; let :est half minute, turn it into a hot dish and serve, 
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yoq. Sweet CRUMPLTS : 

Heat a pint milk in a saucepan, adding half ounce concentrated yeast 
and a saltspoon salt. Mix well until the yeast is thoroughly dissolved, 
then add four ounces sifted flour and thoroughly stir till well thickened, 
Place the pan in a warm place to 1aise for thiity minutes, Add three 
tablespoons melted butter and stir well with a wooden spoon, Tleat in 
a large, lightly buttered frying pan, pour the preparation into the 
pan and let cook for five minutes on the fire; turn it over, then set 
in the oven to bake for ten minutes. Remove, cut into six equal pieces 
and serve. 

LUNCHEON 


Codfish, Coudert 
Pork and Boston Baked Beans 
Apple Dumplings, Haid Sauce 


yos. CoprisH, COUDERT 


Have a piece of fresh codfish one and a half pounds. Cut into thin 
slices, place on a dish, season with a teaspoon salt, two salispoons cayenne 
pepper and one tablespoon Worcestershire sauce; repeatedly turn the 
slices in the seasoning. 

Finely slice three medium, raw, peeled potatoes, plunge them in 
boiling water for five minutes, drain and keep till required. ITeat in a 
saucepan one and a half tablespoons melted butter, add two tablespoons 
flour, stir well and pour in half pint boiling milk. Season with half tea~ 
spoon salt, one tablespoon tomato catsup and one light tablespoon 
Worcestershire sauce. Mix well while cooking for two minutes, then 
pour half the quantity of the sauce into a decp baking dish. Place one+ 
third of the codfish as a layer over the sauce, then one third of the po- 
tatoes, another thi1d of the codfish, another layer of the potatoes, the 
other third of codfish and the last of the potatoes, and cover with the 
balance of the sauce, Sprinkle two tablespoons bread crumbs over the 
surface, divide half ounce of butter in bits on top. Set in a moderate 
oven to bake for foity minutes, Remove from the oven and send to the 
table in the same dish. 


706. Pork AND Boston Bakep Brans 


Plunge a pint large, dried white beans in a gallon cold water to soak 
for twelve hours. Drain on a sieve and place in an earthen baked-bean 
pot, Pour one and a half quarts cold water into a basin, add two gills 
molasses, one tablespoon salt and a heavy teaspoon white pepper. Mix 
well with a whisk for a minute. Pour this over the beans. Place over 
the beans a one-pound piece salt pork, tightly cover the pot and tay in 
a roasting tin, containing a gallon cold water. Set in the oven and let 
steam for six hours, carefully watching not to let the water dry up in the 
pan; if it should dry up add some more hot water. Remove, clean the 
pot all around with a towel and send to the table without uncovering, 


SATURDAY, SECOND WEEK OF FEBRUARY 20% 


yoy, Appie Dumptines, Tarp Sauce 


Prepare a pie paste exactly the same as per No. 117. Roll it on a 
lightly floured table to the thickness of one-fifth inch. Cut out six 
pieces, each three inches square, 

Peel and core six small apples, lay cach apple right side up on top of 
each piece of paste in the centre. Fill the hollow from which the core 
has been scooped with granulated sugar, mixed with half teaspoon 
ground cinnamon, then fold up the corners of the paste on top of each 
apple so as to entirely close them. Cut from the remaining paste six 
round pieces about one inch in diameter; arrange each piece on top of 
each apple. With a small pastry brush gently moisten the tops, edges 
and sides with a beaten egg. Lay them on a baking pan and set in a 
moderate oven to bake for thirty-five minutes. Remove, dress on a 
dish and serve with a hard sauce (No, 708) separately. 


908. TIarp Sauce 


Place in a cold bowl one ounce good butter, two ounces fine sugar, 
half saltspoon ground mace, and five drops vanilla essence. Set the 
bowl on broken ice and sharply beat up with a wooden spoon for five 
minutes; then keep in a cool place till required. 


DINNER 


Rissolettes Russo (162) Olives 
Potngo, Mongole 
Stalped Rasy, Maumdie Potatoes, Parisienne 
Beef Biaisé, Monaco 
Roasted Duckling, Apple Sauce (187) Doucette Salad (189) 
Raspberry and Currant Pudding 


yoo. Poracr, MoncoLe 


Soak in plenty of fresh water half pint dried, split green peas for 
twelve hours. Drain on a sieve and place in a small saucepan with 
half sliced carrot, half sliced white onion, one sliced leek, one branch 
sliced celory, two branches paisley, one bay leaf and one ounce lean 
ham cut into small pieces, or a ham bone. .Moisten with one and a half 
quarts cold water. Season with a teaspoon salt, half teaspoon white 
pepper and a teaspoon sugar. Let come to a boil on the range, re- 
Move scum, cover the pan and let simmer for one hour. Meanwhile 
mince half carrot, half onion, one leck and one branch celery. Place 
them in a saucepan with a teaspoon butter, and brown to a light colour 
for cight minutes, occasionally stirring. Add one tablespoon flour, 
lightly mix; pour in a pint fresh or canned tomatoes, crushed, with a 
pint broth (No. 701), and let simmer very slowly for one hour, 

Cut into fine julienne strips one small carrol, one small turnip, 
one leek and one branch celery and place these vegetables in a 
very small saucepan with three gills water. Season with a salt- 
spoon salt and two saltspoons sugar and slowly cook for thirty 
minutes. 
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After an hour of simmering strain through a sieve both pea and 
tomato soups into another saucepan, adding the vegetables of the third 
pan. Add two tablespoons cooked green peas and boil the whole 
together for ten minutes. Carefully skim off the scum, pour into a soup 
tureen and serve. 

qio. Srripep Bass, Mariniier : 


Neatly tim and wipe two fresh striped bass of one and a half pounds 
each. Place them in a frying pan with half ounce utter, one teaspoon 
salt, one saltspoon cayenne pepper, half gill white wine and one gill hot 
water, Cover the dish with a sheet of buttered paper. Boil for five 
minutes on the range, then set in the oven to bake for ten minutes. 
Remove from the oven, lift up the paper, add six freshly opened medium 
oysters or fresh mussels, six cooked shrimp, six heads canned mush- 
rooms. Cover again with the same paper and feplace the fish in the 
oven for ten minutes more. Remove, lift up the paper, remove the fish 
with a skimmer, place on a large dish, pour the contents of the pan over 
the fish and serve. 

711. Porators, PARISIENNE 


Peel six good-sized potatoes, and with a Parisian potato scoop dig 
out as many pieces as you possibly can; wash well, drain and place in a 
sautoire with one and a half tablespoons melted leaflaid. Season with a 
teaspoon salt and half a light teaspoon white pepper; then set in a Inisk 
oven for thirty minutes, carefully turning over occasionally to let get a 
nice colour all around. Remove, dress on a hot dish and serve, 


y12, Brrr Braisf, Monaco 


Procure a three-pound piece of rump of beef, Cut sufficient very 
thin slices of larding pork to lard the beef all around. Chop very finely 
together one bean sound garlic, two branches parsley, two branches 
chervil and four branches chives. Carefully sprinkle these fine herbs 
on the surface of the slices of lard, on one side only, Arrange the laid 
neatly over the beef, the herb side downward; tie well with string all 
around; place the beef in a saucepan, add one sliced carrot, one sliced 
onion, two sliced leeks, two cloves, one bay leaf, a salispoon thyme and 
two tablespoons melted lard. Sef the pan on a brisk fire to hiown for 
ten minutes, turning once in a while, Add two tablespoons flour and 
lightly mix with a spoon. Moisten with a wine glass claret or white 
wine, one pint white broth (No. or) or hot water and two gills hot 
demi-glace (No. 122). Season with a tablespoon sall, a teaspoon 
white pepperand a branch tarragon. Cover the pan, let boil for ten 
minutes, then set the pan in the oven for one hour anda half. Remove, 
uncover, take up the beef and keep warm. Reduce the gravy to a half 
pint on the fire. Strain the sauce through a small sieve into another 
saucepan, add twelve stoned olives and two ounces cooked, lean ham 
cut into half-inch squares; boil the sauce for five minutes more. Dress 
the beef on a large, hot dish; untie, remove ihe fat all avound, then pour 


SUNDAY, SECOND WEEK OF FEBRUARY 203 


the contents of the pan over the beef. Garnish with six stufled tomatoes, 
as per No. 30, around the beef and serve, 


913. RASPBERRY AND CuRRAN? PuDDING 


Place in a bowl two ounces bread crumbs, two ounces picked cur- 
rants, four tablespoons raspberry jam, {wo ounces granulated sugar, 
one teaspoon Maraschino, half ounce flour, one gill milk and the yolks 
of three eggs. Briskly mix for five minutes with a wooden spoon, then 
beat up the three egg whites to a stiff froth and add to the preparation; 
gently mix for a minute. Fill up six small lightly buttered pudding 
moulds, place them in a pasty tin and pour boiling water up to half 
the height of the moulds, Set in the oven for twenty minutes. Remove, 
unmould on a dish, pour a raspberry sauce (No. 714) over them and serve, 


714. RASPBERRY SAUCE 


Wave in a small saucepan four tablespoons raspberry jam with one 
ounce sugar, one gill water and one teaspoon kirschwasser; mix well for 
one minute, then }oil on the range for two minutes, occasionally mising, 
and use as directed, 


Sunday, Second Week of February 
BREAKFAST 


Sliced Bananns (151) 
Ylominy (45) 
Scrambled Eggs with Colory 
Broiled Perch 
Mutton Lash, Singapore 
Potatoes, Delmonico 
Griddlo Cakes (9) 


41g, ScramBLED Eccs wrrit Criery 


Cut four branches of the perfect white of celery into very small dice 
pieces, wash and drain well, then me in a saucepan with a pint cold 
‘water and two sallspoons salt and let boil for twenty minutes. Remove 
and diain well. Break cight fresh eggs in a bowl, season with half tea- 
spoon salt, two saltspoons white pepper, pour in half gill fresh milk, 
Shaiply beat up the whole together for half minute, Heat a tablespoon 
bulter in a saucepan, drop in the eggs and celery, thoroughly mix with 
a wooden spoon while cooking for six minutes, Dress on a hot, deep 
dish and serve, 

716, Brorep Perew 


Mix on a plate one tablespoon oil, a teaspoon salt and half teaspoon 
while pepper; mix well. Roll six small perch, well-rimmed and wiped, 
in the sensoning till it is all absorbed. Arrange on a broiler and broil 
for five minutes on ench side, Remove, dress on a hot dish, Spread 
& tablespoon melted butter over, decorate with six pieces Jemou and a 
little parsley greens and serve, 
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417. Murtron Hasu, SINGAPORE 


Finely hash all the mutton left over from the day before yesterday. 
Peel, core and cut into very small dice pieces two good-sized green apples. 

Place in a small pan one finely chopped green pepper, one finely 
chopped white onion with one and a half tablespoons melted butter and 
cook to a nice light brown colour, lightly stirring meanwhile; add half 
teaspoon curry powder, gently stir; then add the mutton, half ounce 
lean grated (rasped) ham, the apples and half pint hot white broth 
(No. or). Season with two saltspoons salt and two saltspoons white 
pepper; mix all gently together and let cook for twenty minutes, lightly 
mixing with a wooden spoon meanwhile. Dress on a hot, deep dish 
and serve, 

718, DELMONICO PoTAToEs 


Place four good-sized boiled and finely hashed potatoes in a frying 
pan with one and a half gills cold milk, half gill ceam, two saltspoons 
salt, one saltspoon white pepper and’ a saltspoon grated nuimeg; mix 
well and cook on the range for ten minutes, lightly mixing occasionally. 
Then add one tablespoon grated Parmesan cheese, lightly mix again. 
Transfer the potatoes into a gratin dish, sprinkle another light tablespoon 
grated Parmesan cheese over and set in the oven to bake for six minutes, 
or until they have obtained a good golden colour; remove and serve, 


LUNCHEON 


Consommé in Cups (52) 
Tonsted Lobsters, Mis Potter (2358 ) 
Lamb Chops, Reforme 
Green Pens (35) 

Pineapple au Rhum 


719. Lames Cnors, RErorME 


Trim and neatly flatten six French lamb chops. Season with half 
teaspoon salt and two saltspoons white pepper, lightly roll in flour, then 
in beaten egg, and afterward gently roll in one ounce finely grated, lean 
ham. Heat one and a half tablespoons butter in a large frying pan, place 
the chops in the pan, one beside another, and slowly fry for seven minutes 
on each side, Remove,dress on a hot dish, one overlapping another, crown- 
like, adjust a fancy paper frill at the end boncof each chop and keep warm, 

Cut into julienne strips two vinegar gherkins, one small truffle, the 
white of a hard-boiled egg, six heads canned mushrooms and half ounce 
of cooked, smoked beef tongue. Place all these articles in a small sauce- 
pan with a tablespoon sherry, one and a half gills demi-glace (No. 122); 
lightly mix with a wooden spoon, then let boil for five minutes. Pour 
the sauce in the centre of the chops and serve. 


720. PINEAPPLE wittt Rum 


Trim and neatly peel a small ripe pineapple. Cut it into quarters 
lengthwise, cut out the stalk in the middle, then slice cach quarter into 
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fine slices; place in a bowl, add three ounces powdered sugar, half gill 
good rum and half gill cold water; gently turn in the seasoning without 
breaking for five minutes. Cover the bowl and Jet stand in a cool place 
for thirty minutes, being careful to mix in the rum meanwhile. Trans- 
fer into an’ edged dessert dish, pour all the seasoning over and serve. 


DINNER 


Radishes (58) Olives 
Potage, Celery, au Lait d’Amandes 
Simon, Baltemare 
Potatoes, Windsor (252) 
Capon Braisé, Ecossaise Peas with Lettuce (667) 
Noisettes of Beef, Foyot 
Punch, Andalouse 
Ruddy Duck with Jelly (234) Fried Huminy (235) 
Lettuce Salad (148) 
Tutti Frutti Ice Cream 
Petites Eopagnoles 


yat. Poract, Crrery, av Larr D’AMANDES 


Pare off all stale and green leaves from two stalks crisp celery. Cut 
it into fine pieces, plunge in cold water and thoroughly wash; drain well 
on a sieve, then place in a large saucepan two quarts cold water; season 
with one and a half teaspoons salt, one teaspoon fine sugar and two 
saltspoons cayenne pepper. Cover the pan ind let simmer for forty 
minutes, Strain the celery broth into another saucepan, Pound the 
cooked celery in a mortar to a pulp and replace it in the broth, then have 
it come to a simmering point on the range. 

Plunge half pound almonds into a pint boiling water for five minutes; 
drain, peel and pound in the mortar to a paste; then place in a saucepan 
with pint milk and boil for fifteen minutes; add it to the celery, mix well 
and boil all together for ten minutes. Mix in another saucepan one 
ounce butter with three tablespoons flour, thoroughly heat for two 
minutes, then pour the soup over this roux and briskly mix with a 
wooden spoon while boiling for five minutes, Dilute one egg yolk with 
half gill cream and add to the potage; lightly mix for two minutes with- 
out boiling.’ Strain through a sieve, then through a cheesecloth into a 
soup tureen and serve with bread croutons (No. 23) separately. 


; 722. SAtmon, BarrmorE 


\4 Place three slices fresh salmon, three-quarters of a pound each, in 
a itying pan. Season with.a teaspoon salt and half teaspoon white 
pepper, adding a gill white wine, a gill cold water and half ounce 
butter. Cover the fish with a lightly buttered paper, boil on the fire for 
two minutes, then set in the oven to bake for twenty minutes. Remove, 
dress the salmon on a hot dish, then take out bones from the centre 
and keep warm. 

. _ Add eighteen freshly opened oysters to the fish liquor, hoil for three 
minutes on the range; lift up the oysters with the skimmer and place 
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“six on top of each slice of fish, Reduce the fish gravy to about half gill, 
then pour in one gill hot demi-glace (No. 122), Mix well and let luiskly 
boil for five minutes, Strain the gravy over the fish and serve. 


723. Caron Bratt, Ecossaisn 


Remove the head and feet of a small, tender capon of four pounds; 
singe, draw and wipe neatly. Soak two ounces bread ciumbs in one 
and a half gills cold milk fo. two minutes; take up and squeeze out ihe 
milk and lay on a plate. Add one ounce finely chopped raw beef 
marrow and the yolk of an egg. Season with half teaspoon salt and two 
saltspoons white pepper. Mix all thoroughly with a spoon until well 
thickened, then stuff the capon with it. Truss neatly and place in a 
smnall biazing pan Place a mitepoix (No. 271) around the capon, 
adding four tablespoons flour and one and a half tablespoons melled 
butte:, mix a little with the miepoix. Pour in sufficient hot water to 
cover the vegetables, Season with a tablespoon salt and half teaspoon 
white pepper. Cover the pan, let boil on the 1ange for ten mmutes, then 
set in the oven to braise for one hour. Remove, transfer the capon 
toa large, hot dish and keep warm. 

Reduce the gravy on the fire to thiee-quarters of a pint, then suain 
it through a fine Chinese stiainer into another saucepan; add six heads 
camed mushrooms cut in half, two ounces cooked smoked beef tongue 
cut into quarter-inch squares and one egg yolk; then briskly stir while 
cooking for two minutes Pour the sauce over the capon and serve. 


724. Notsrires oF Birr, Foyor 


Procure six small filets of becf one inch thick by one and a half inches 
in diameter. Season with a teaspoon salt and half teaspoon white pep- 
per, well divided all around. Heat in a black frying pan a tablespoon 
melted butter, add the filets, one beside another, and briskly fry for 
three minutes on cach side. Remove and place them on six fieshly 
prepared toasts of the same size as the filets. Reduce two gills tomato 
sauce in a saucepan to half pill. Prepare a Béarnaige sauce as per 
No. 34. Strain the tomato sauce through a cheesecloth into the Béar- 
naise, Mix a litte with a whisk and pour it over the filets. Garnish 
the filets all around with spinach, prepared as per No. 247, and send 
to the table. 

725. Poncuo, ANDALOUSL 


Cut three good-sized oranges into equal halves, and with a spoon 
remove all the pulp and place in a bowl, Cut off a piece of the skin at 
the bottom of each half orange so they will stand on a dish without 
rolling Squeeze the pulp of the oranges into a bowl, as well as the 
juice of three lemons; add half pound granulated sugar and one quart 
lukewarm water. Sharply mix with the spatula for five minutes. Strain 
through a checsecloth mto an ice-cream freezer Set the freezer in a tub 
with broken ice and rock salt all around. Cover the freezer and pro- 
ceed to freeze for thirty minutes. When ready pour in two tablespoons 


a 
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of curacao and lightly mix. With a small knife make dentilated incis- 
ions all around the brim of each half orange shell Divide the punch 
equally into the six shells. Dress on a dish with a folded napkin and 
serve. 
426. Turti-Frurn Ice Crram 

Prepare and finish a vanilla ice cicam as per No. 42. Chop up 
very finely six candied cherries, two candied pears, two candied apuicots, 
two candied prunes, two candied figs, one ounce angelica and four 
candied marrons; place all these ina bowl. Season with a tablespoon 
firsch, one tablespoon 1um and one tablespoon maiaschino, mix well 
and let infuse for ten minutes. Then add to the vanilla ice cream. 
Mix well with a wooden spoon for two minutes. Carefully fill a quart 
brick ice-cream mould with the cicam, cover both sides with lightly 
buttered paper, then cover it and buy the mould in hioken ice and 
rock galt and let freeze for one hour. Remove the mould, immerse in 
tepid water for a few seconds, :emove the cover and paper, unmould 
ona cold dish with a folded napkin and send to the table, 


427. Porites EspAGNoLrs 


Place in a basin half pound fine sugar, crack eight fresh eggs and add 
two tablespoons o1ange flavouring Sel the basin on the coiner of the 
range and buskly beat up with the whisk for fifleen minutes, remove 
the basin to a table and gradually add half pound sifted flour, continually 
mixing with a skimmer while adding it. Slide a tube an inch in diameter 
to the bottom of a clean pastry bag and drop the prepmationin. Lightly 
butter and flour a pastry pan, then with the hand piess down the piepa- 
ration in the pan into pieces the size of a fifty-cent piece, keeping them 
an inch apart from each other; proceed in the same way until the batler 
is used up. Diedge one ounce shredded cocoanut over them and set 
in the oven to bake for ten minutes, Remove, let cool off and seive. 

N, B.—These cakes will keep in good condition for two weeks when 
kept in a tin placed in a cool place, and can be employed for cake clumbs, 

etc. 
’ 


Monday, Third Week of February 


BREAKFAST 


Oranges (104) 
Quaker Oats (103) . 
Poached Eggs, Soubise 
2 Porlerhouse Steak 
Potatoes, Aann (84) 
Sweet-Corn Fritters (566) 


728. Poacurp Eces, SoupisE 


Peel, cut in half and finely slice two medium-sized white onions, 
place in a saucepan with a tablespoon melted butter and slowly fry for 
* seven minutes, mixing well meanwhilé. Add a level tablespoon flour, 
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stir briskly, pour in half pint hot milk and briskly mix, Season with 
half teaspoon salt, one saltspoon cayenne pepper and one saltspoon 
grated nutmeg; lightly mix, then let gently simmer for ten minutes, 
Prepare twelve poached eggs on toast as per No, 106. Strain the sauce 
through a strainer over the eggs and serve. 


yag. PoRTERHOUSE STEAK 


Mix on a dish one teaspoon salt, half teaspoon pepper and a, light 
tablespoon oil. After procuring a nice, tender porterhouse steak one 
and a quarter inches thick, cut from the short loin, lightly flatten and 
trim, then turn in the seasoning repeatedly all over. Axrange on a 
broiler and broil on brisk charcoal fire for twelve minutes on each side, 
Remove, dress on a hot dish, spread a maitre d’hétel butter (No, 7) 
over, decorate with a little watercress and serve. 


LUNCHEON 


Oysters au Gratin 
Shoulder of Mutton, Etuvéc, with Potatoes 
Apple Méringue Pie 


930. Oysters Au GRATIN 


Plunge twenty-four large, freshly opened oysters in three-quarters 
pint boiling water with a teaspoon sall and boil for three minutes, 
Drain on a sieve and keep the liquor. Briskly knead in a small sauce- 
pan one tablespoon butter with two tablespoons flour for a minute, 
Place the pan on the fire, pour in one and a half gills oyster broth and 
two gills hot milk, Season with half teaspoon salt and two sallspoons 
cayenne pepper; gently mix. Cut each oyster in four pieces and add to 
the pan, lightly mix, then let boil for two minutes. ‘Transfer the prepara- 
tion into a deep baking dish, dredge two tablespoons grated Parmesan 
cheese over and set in the oven to bake for ten minutes. Remove and 
serve, 


. 


731. SmouLper or Murron, Eruvin, wrra Pptators 


Procure a small, tender shoulder of mutton. Carefully bone it all 
over, then cut the meat into as thin slices as possible and place on a dish, 
Season with two teaspoons salt, half teaspoon white pepper, adding one 
teaspoon chopped chives, half teaspoon chopped chervil, half bean finely 
chopped garlic and three finely chopped shallots. Carefully mix the 
meat with the ingredients and keep on the dish till required. 

Finely mince three medium, raw, peeled potatoes; wash and drain 
well. Lightly butter a cocotte dish (earthen pan), cover the bottom~~ 
with a Jayer of one-quarter of the potatoes, lightly season the potatoes 
with two saltspoons salt and a saltspoon pepper; arrange a quarter of 
the meat oyer the potatocs, well spread, then another quarter of 
mutton, and so on until all finished. Then pour in two gills boiling 
water, boil for two minutes on the range; then set in the oven io bake for 
one and a half hours, Remove and serve. 
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732, AvpLe Mirincur Pir 


Roll out quarter pound pie paste, as prepared in No. 117, making it 
circular in shape, ltalf inch wider than the pie plate. Lightly butter a 
pie plate, arrange the paste over the plate, press it down all around the 
edges with the fingers and neatly rim ail around. : 

Peel and core six good-sized apples, Cut into halves, slice very fine, 
place in a bowl with one ounce sugar, half teaspoon ground cinnamon 
and one teaspoon vanilla essence; gently mix, then evenly arrange over 
the plate. Set the pie in the oven to bake for twenty minutes. Remove 
and lay on a table. Beat up to a froth the whites of two eggs, add two 
ounces granulated sugar and half teaspoon vanilla essence, lightly mix 
with a skimmer for half a minute, then nicely spread the preparation 
over the apples with the aid of a knife blade; sprinkle a tablespoon 
fine sugar over all, reset in the oven to bake for ten minutes longer, or 
till a nice golden colour. Remove and serve cither hot or cold, 


DINNER 


Stuffed Olives with Caviare 
Consommé, Milaniis 
Fish Cracuettes, Cream Sauce 
Veal Cutlets, Chasseur Brussels Sprouts (618) 
Roast Turkey, Cranberry Sauce (67) 
Chicory Satad (38) 
Gateau, Chambord 


4933. Srureep Olives wrrit CAVIARE 


Stone twelve large Queen olives and fill with Russian caviare. Dress 
on a hors d’ccuvres dish with a few leaves of lettuce and serve, 


934. Consomat, MILANAIS 


Strain a consommé, prepared as per No. 52, inlo another saucepan 
and keep on the corner of the range. Break three ounces spaghetti into 
one-inch pieces, plunge them into a quart boiling water with a teaspoon 
salt and boil for twenty-five minutes. Drain on a sieve, add two ounces 
grated Parmesan cheese to the consommé; briskly mix with a whisk 
while heating for two minutes. Dilute two eg¢ yolks with a gill cream 
and add to the consommé, lightly mix for a minute, then add the cooked’ 
spaghetti. Pour the soup into a hot tureen-and serve. 


735. Fis Crogurrres, Cream SAucr 


Procure one and a half pounds fresh halibut, cod or any kind of fresh 
fish. Cut it into very small square pieces and plunge into a pint boiling 
water with half teaspoon salt and boil for a minute. Drain and keep 
the fish on a plate and the liquor separate. 

Finely chop a medium, white onion, place in a small saucepan with 
one and a half tablespoons melted butter and slowly cook for cight 
minutes, stirring well once in a while; then add three tablespoons 
flour, briskly stir while heating for one minute; pour in half pint hot milk 
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and one gill fish liquor, mix thoroughly and let boil for five minutes. 
Season with a teaspoon salt, two saltspoons cayenne pepper, one salt~ 
spoon ground nutmeg, one teaspoon ground English mustard and one 
teaspoon Worcestershire sauce; thoroughly mix with a wooden spoon 
and let cook for two minutes; add two egg yolks and continually mix 
while cooking for five minutes. Add the fish, lightly mix and cook for 
three minutes. Transfer the preparation into a bowl and let thoroughly 
cool off. Divide the force meat into six equal parts, diedge a little 
flour on the corner of the table; roll out the pieces into cork forms, 
lightly dip in beaten egg, roll in bread crumbs, place in a frying basket 
and fry in boiling fat for eight minutes. Thoroughly drain, pour a 
cream sauce on a hot dish, arrange the cioquettes over the same and 
serve, 

N.B. If any left-over fish is on hand employ it in place of the fresh 
fish. 

736. Cream SAucE ror GENERAL USE 


Heat one tablespoon melted butter in a small saucepan, add one and 
a half tablespoons flour, briskly stir, then pour in a gill hot milk and half 
gill cream, Season with two saltspoons salt, half saltspoon cayenne 
pepper and half saltspoon ground nutmeg. Sharply whisk for one 
minute, then let boil for two minutes and use as directed. 


737- VEAL CuTLers, CHASSLUR 


Neatly trim and flatten six tender veal cutlets. Season with a tea- 
spoon salt and half teaspoon white pepper, well divided all around. 
Thoroughly heat one tablespoon leaf lard in a large frying pan, arrange 
the cutlets one beside another in the pan and briskly fry for five minutes 
on each side. Dress on a hot dish. Remove all the fat from the pe 
then add six finely chopped shallots, half gill white wine, six s! iced 
canned mushrooms, one gill demi-glace (No. 122) and half gill 
tomato sauce (No. 16); gently mix, let the sauce boil for five minutes, 
pour it over the cutlets, sprinkle half teaspoon chopped parsley over all 
and serve, 

738. GATEAU, CHAMBORD 


Four ouncés fine sugar, one teaspoon vanilla essence, two ounces 
sifted flour, five eggs, whites and yolks separate, and half a saltspoon 
salt. Place the egg yolks, vanilla, sugar and salt in a bowl and briskly 
mix for ten minutes with a wooden spoon, Beat up the whites to a stiff 
froth and add to the mixture; mix well with a skimmer for one minute, 
add the flour and sharply mix for one minute. Lightly butter a large 
dome-shaped pudding mould, drop in the preparation and set the mould 
in the oven to bake for twenty minutes. Remove, let cool off and 
unmould. 

Place in a small saucepan two egg yolks, one ounce sugar, one table- 
spoon flour; dilute these ingredients with two gills cold milk, then add 


‘ 
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* half teaspoon vanilla essence; set the pan on the fire and stir the prepara- 
tion with a wooden spoon for five minutes. Remove the pan from the 
fire, add two ounces peeled and finely chopped almonds and stir until cold, 
Then add one ounce good butter and mix well. Slice the cake into quar- 
ter-inch slices, spread a teaspoon almond preparation on each slice and 
carefully place the slices in position so as to give the cake its original 
form. Arrange on a dish with a folded napkin and serve, 


Tuesday, Third Week of February 


BREAKFAST 


Grape Fit (130) 
Oatmeal Porridge (2) 
Fried Eges with Eegplants (730) 
Broiled Sardines on ‘Toast 
Country Sausages (134) 
Flannel Cakes (#36) 


739. Friep Eacs wir Eccoriants 


Neatly peel a small eggplant, cut it into six equal slices and place ona, 
soup plate. Season with a teaspoon salt, half teaspoon white pepper, 
adding half gill cold milk; turn well in the seasoning, then in flour, 

Heat two tablespoons butter in a large black frying pan, lay the 
eggplants, one beside another, in the pan, and gently fiy for three min- 
utes on each side. Carefully crack twelve eggs over the slices. Season 
the eggs evenly with a teaspoon salt and half teaspoon white pepper; 
ihen set the pan in the oven and bake for five minutes. Remove, care 
fully slide on a large, round, hot dish and serve. 


440. Borten Sarpinns on Toasr 


Atyange twelve good-sized boneless sardines on a doublo broiler and 
broil on a brisk fire for two minutes on cach side. Remove, chess on 
six freshly prepared Lonsts, spread a tablespoon melted butter evenly over 
them, decorate with six pieces lemon and a little parsley greens and serve, 


LUNCHEON 


Stuffed Devilled Crabs (10) 
Chicken Pob Pie (149) 
String Bean Salad 
French Pancakes with Jelly (17) 


74x, STRING Bean Saran 


Open a pint can suing heans; suppress all the water and thoroughly 
dry ona cloth, Place in a salad bowl, add two cold hard-boiled eggs, 
cut into quarters Season with four tablespoons dressing as per No. 863. 
Thoroughly mix and serve. 
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Oysters (18) 
Clery (86) Anchovies (141) 
Covkie Leekie 
Codfish, Espagnole 
Potatoes, Hollandaise (26) 
Broiled Squabs, Celery Sauce 
Stuffed Green Peppers (230) 
Roast Ribs of Beef (126) Salad Chicory (38) 
Pudding, Boissy 


742. Cockir LEEKIE 


Cut off the head and fect, singe, draw and cut a small, ignder fowl 
into quarter-inch-square pieces. Heat in a saucepan two tablespoons 
melted butter, adding the fowl and lightly brown for ten minutes, occa- 
sionally mixing meanwhile; drain off the butter from the pan, keeping 
it for any other purpose. Moisten the fowl with three quarts hot water 
and let come to a boil on the fire. Then add the white part only of four 
leeks cut into thin slices. Season with two teaspoons salt and half tea- 
spoon white pepper; add then a small bunch fresh, well-washed parsley. 
Cover the pan and let slowly boil for forty-five minutes. ‘Then add two 
ounces raw rice, cover the pan and slowly boil for forty minutes more. 
Remove all the fat from the surface of the soup, take up the parsley, 
pour into a hot soup tureen and serve. 


743. CoprisH, EspacNoLe 


Procure three slices fresh codfish, three-quarters of a pound each, 
Place in a frying pan two small, finely minced green peppers and one 
finely minced white onion with half ounce butter and let gently brown 
for three minutes, lightly stirring with a fork; then place the fish over. 
Season with a teaspoon salt, half teaspoon white pepper, and a saltspoon 
Spanish saffron diluted in a tablespoon water. Peel and cut into quar- 
ters three good-sized red tomatocs and place all around the fish; cover 
with a sheet of lightly buttered paper and set in the oven to bake for 
twenty-five minutes. Remove, lift up the paper, place the fish on a hot 
dish, remove the spinal bones, pour the contents of the pan over the 
fish, sprinkle a teaspoon of chopped parsley over all and serve. 


744. Broirep Squans, Crenury SaucE 


Cut open through the back six fresh fat squabs, Draw, singe, wipe 
dry and nicely flatten with a cleaver. Arrange on a double broiler; sea- 
son all over with a teaspoon salt, half teaspoon white pepper; lightly oil 
on both sides, then broil on a brisk fire for six minutes on each side. 
Remoye, lay on a hot dish with six freshly prepared toasts, pour a celery 
sauce over and serve, 


745. CrLery Sauce 


Cut into very small dice pieces four branches white celery and place 
in a small saucepan with three-quarters of a pint cold water and half 


’ 
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teaspoon salt and boil for fifteen minutes. Drain on a sieve and keep 
the water and celery separate, 

Heat one and a half tablespoons melted butter in a small saucepan, 
add two tablespoons flour and stir while heating for two minutes; then 
pour in half the quantity of celery water. Season with two saltspoons 
salt, one saltspoon cayenne pepper anda saltspoon ground nutineg, add- 
ing one light gill cream; mix well with a wooden spoon, then add the 
celery; lightly mix, slowly boil for five minutes and use as required, 


746. Puppine, Bossy 


Place in a saucepan three ounces arrowroot flour with a pint cold 
milk; stir well with a wooden spoon for one minute; then place the pan 
on the fire and continually stir until it comes to a bail, Remove, place 
on a table, add two egg yolks, briskly stir with a wooden spoon for one 
minute, then add one ounce well-picked currants, six candied cherries 
cut in quarters, one peeled and cored apple cut in small square pieces, 
one preserved peach cut in small squares; then pour in one tablespoon 
Swiss kirschwasser and one ounce fine sugar; gently mix foy one minute, 
Beat the whites of the two eggs to a stiff froth and add to the preparation; 
gently mix for one minute. Lightly butter six pudding moulds and fill 
with the mixture; place in a baking tin with hot water up to half their 
height and set in the oven to bake for twenty minutes, Remove, un- 
mould ona dish, pour a kirsch sauce, as per No. 608, over them and serve, 


Wednesday, Third Week of February 


BREAKFAST 


Bakect Apples (44) 
Whenten Grits (131) 

Egas Cocotto, Fironzi 
Fried Scallops with Bacon (178) 
Broiled Lamb Chops 
Tashod Sauté Potatoos (so) 
English Muffins (328) 


944. Ecos Cocorre, Frrenzt 


Pick off all the meat from the turkey left-over from Monday, Place 
in a mortar and pound to a pulp; then press through a sieve into a bowl 
and add two gills cream. Season with two salispoons salt, a sallspoon 
ground nutmeg; mix well with a whisk. Divide the preparation equally 
into six cocolte dishes, then carefully crack two fresh eggs into each dish, 
Mix half teaspoon salt with two salispaons white pepper and equally 
season the eggs with it. Place the cocottes on a tin and set in the oven 
to bake for eight minutes. Remove and serve. 


748. Prain Bromep Lame Crops 


Trim and lightly flatten six French lamb chops, Season all around 
with half teaspoon salt and {wo saltspoons white pepper, Arrange on a 
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+ broiler and broil for four minutes on cach side, Remove, dress on a 
hot dish, decorate with a little watercress and serve, 


LUNCHEON 


Oysters, Meuntére 
Veal Chops, Finnoise 
Salad, Alsacienne 
French Cream Pre 


949. Ovstrrs, Mrunihre 


Wipe dry thirty-six good-sized freshly opened oysters and place in 
a bowl. Season with half teaspooon salt and two salispoons white 
pepper, adding half gill cold milk; mix well, then roll the oysters in flour. 

Heat two tablespoons oil in a black frying pan, lay the oysters on 
the pan, one beside another, and briskly fry for three minutes on each 
side; dress on a hot dish. Thoioughly dry the pan, replace on the fire 
with oneounce butterand toss the butteruntil a mce brown colow ; squeeze 
in the juice half lemon, add one teaspoon chopped parsley, toss a httle and 
pour over the oysters; decorate the dish with six pieces lemon and serve. 

750. Vrat Cxops, FInnoise 

Neatly trim and lightly flatten six veal chops, Season evenly with 
a teaspoon salt and half a teaspoon white pepper. Heat two table- 
spoons melted lard in a frying pan, Jay the chops in the pan, one be- 
side another, and fry for five mimites on each side. 

Then add one finely chopped green pepper; mix a little and cook for 
two minutes longer, with a spoon remove all the fat from the pan; pour 
over the chops half gill white wine and one gill tomato sauce (No. 16); 
lightly mix. Cover the pan and set in the oven for ten minutes. Remove, 
arrange the chops on a large dish, pou the sauce over and serve. 

751. SALAD, ALSACICNNE 

Finely mince three cold, boiled, peeled potatoes, a quarter of a very 
small white cabbage, one medium, white onion and two small well- 
trimmed pickled lamb tongues. Place in a salad bowl. Finely chop 
together two branches fresh parsley, one branch fresh tarragon, one 
branch chervil and add to the bowl. Season with four tablespoons 
dressing, as per No. 863. Mix well and serve. 

752. Frencn Cream Pir 

Place in a saucepan four egg yalks, two ounces sifted flour, half pint 
cold milk, two ounces granulated sugar and one ounce good butter. 
Sharply mix with a whisk for two minutes, place on the fre, and as soon 
as it comes to @ boil place in a bowl and let cool off. Then add two 
ounces peeled and finely chopped almonds and a tablespoon orange- 
flower water, Arrange a thin layer of feuilletage, prepared as per No. 
786, so as to entirely cover a pie plate, neatly press the paste around the 
edges, trim off any superfluous paste adhering and lightly wet the 
edges. Cut out a round piece of feuilletage half inch wide and place 
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it all around the edges of the pie plate; lightly egg the boride. Pour 
the preparation in the centre of the plate, spreading well. Make a few 
light incisions around the ting, then bake in the oven for twenty-five 
minutes. Remove, dredge a litle fine sugai over and serve. 


DINNER 


Celery (86) Olives 
Italian Paste with Milk 
Smelts Sauté, aux Fines Herhes Potatoes, Pont Neuf (647) 
Chicken Vol au Vent, Way 
Risotto, Piedmontasse (225) 
Ribs of Lamb, Mint Sauce (255) Lettuce Salad (148) 
Vanilla Soullé 


453» Tranian Past witm Mink 


Boil a quart and a half milk in a saucepan with a teaspoon salt, half 
teaspoon white pepper and half saltspoon giound nutmeg, adding two 
ounces Italian paste with an ounce of butter, let slowly boil for fifteen 
minutes. ‘Dilute one egg yolk in a tablespoon cream and add to the 
milk; gently mix while heating, without boiling, for two minutes Pour 
into a hot soup tmeen and serve with one ounce grated Parmesan cheese 
separately. 

434, Smetrs Sauté, aux Fines I[crpes 

Thoroughly wipe twelve good-sized fresh smelts. ITave on a plate 
a tablespoon milk with a teaspoon salt and half teaspoon while pepper; 
mix well, gently roll the smelts in the seasoning, then in flour, Tent 
one tablespoon butter in a large frying pan, place the smelts in the pan, 
one beside another, and gently fiy for six minules on each side. Remove 
with a skimmer and arrange on a laige dish, Sprinkle over half tea- 
spoon chopped chives, a very little chopped chervil and half teaspoon 
chopped parsley. Squeeze the juice of half a lemon over them, Re- 
move the grease from the pan in which the fish was fried and add 
half ounce butter; toss the butter in the pan on the fire until well browned, 
pour over the smells and serve, 


758. CuHicxcn Von Av Vent, [IAy 


Carefully skin and bone a tender, raw chicken of two and a half to 
three pounds and cut all the meat into inch-square pieces. Heat one 
tablespoon melted butter in a large frying pan and add the chicken. 
Season with a heavy teaspoon salt and two salispoons cayenne pepper; 
gently cook on the range for eight minutes, occasionally tossing, Add 
six peeled, well-cleaned, sliced heads fresh mushrooms; lightly toss 
again and let slowly cook for five minutes. Diedge in a teaspoon flour, 
lightly mixing while doing so. Pour in half pint cold milk, gently mix 
and slowly boil for ten minutes. Add a small sliced truffle, one gill 
cream and a tablespoon Madeira wine; lightly mix and boil for five 
minutes; add half teaspoon chopped chives; dilute’an egg yolk in a table- 
spoon milk and add to the chicken; lightly mix while heating, without 
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boiling, for two minutes. Remove and fill up a vol au vent with the 
preparation. Cover it and serve. 


456. FrutmreTace (Purr Paste) 


Sift one pound flour on a small table; make a fountain in the centre 
pour into it half pint ice water, adding half teaspoon salt. Briskly 
knead with the hand, gradually incoiporating the flour until a perfect 
dough; then let rest for fifteen minutes. 

Wash well a pound good butter in a quart ice water; then knead 
the butter on the table with the hand, give a square flat fom and keep 
in a cool place. Flour the table, roll out the paste to one-third larger 
than the butter, place the butter on top, fold up the four corners to 
completely envelop the butter; then with the pastiy roller, roll out to 
one-inch-thick square form. Then fold up the paste in three folds 
without sepaiating. Roll it out from the top with the roller 10 one 
inch longer only, of a square foim; this operation is usually termed 
“turn.” Give the paste half a tuin to the right with the hand and roll 
it out to the same thickness as before; fold up the same as before—then 
the paste will have two “turns.” Place it on a tin enveloped in a towel 
and let rest in a cool place for twenty minutes. Then give two more 
turns as before; let rest for twenty minutes again. Give two similar 
turns and let rest in a cool place until required, always enveloped in a 
clean lightly wetted towel. 


757. How to Maxr ruc Vor av Vrnr 


Roll out on a lightly floured table one pound feuilletage, prepared 
as per No, 756, to three-quarters of an inch in thickness; then with a 
round six-inch pastry cutter cut out a piece, Lightly wet a small cold 
pastry pan, place the cut-out piece of fcuilletage in the pan upside down; 
lightly egg the surface; then with the point of a knife carefully cut a 
ring on the surface of the paste half an inch deep and one inch from 
the outer edge. Be very caieful not to exceed the depth of half an inch 
in cutting, leaving quarter of an inch uncut. Make four incisions, 
lengthwise, on the centre piece of the paste in the pan and set in the 
oven to bake moderately for forty minutes. Remove from the oven, 
lift up the cover of the vol au yent, carefully remove all the uncooked 
paste from the interior and keep in a warm place until required. 


758. VANILLA Sovrrit 

Cut half vanilla bean into very small pieces and boil it in a saucepan 
with a pint milk for five minutes; remove the pan to the table, cover it 
and infuse for fifteen minutes. Place in another small saucepan three 
ounces sifted flour, three ounces granulated sugar; then strain the vanilla 
milk into this pan and briskly mix with a whisk for two minutes, Set 
the pan on the fire and continually stir with a spatula until it comes to 
a boil. Remove to a table, then add one by one three egg yolks, briskly 
stirring while adding. Beat up the white of the three eggs to a stiff 
froth, add to the batter and gently mix with a skimmer for one minute, 
Lightly butter a large soufflé dish and drop in the preparation. Smooth 
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the surface with the blade of a knife, spinkle a tablespoon powdered 
sugar over, and set to bake in a moderate oven for twenty minutes. 
Remove and immediately send to the table, 

N.B. Place the pieces of vanilla used in the milk in a glass jar and 
keep for further requirements. 


Thursday, Third Week of February 
BREAKFAST 


Peaches and Cream (463) 
Wheatena (1298) 
Shirred Egus, Robert 
Bioled Bluefish (328) 
Pork Chops, with Fired Apples 
Lyonnaise Potatoes (78) . 
Buckwheat Caken (330) 


459. Suirrep Ecos, Roprrr 

Feat in a frying pan one tablespoon butter, adding one medium, 
finely chopped white onion; cook for five minutes, then add half tea- 
spoon ground English mustard and stir while heating for half minute; 
pour in one tablespoon vinegar with a gill demi-glace (No. 122). Finely 
chop three medium-sized vinegar pickles and add to the same; boil for 
five minutes, then keep warm. 

Lightly butter six individual shirred-egg dishes and carefully break 
two fresh eggs into cach, Mix half teaspoon salt with two saltspoons 
white pepper and equally season the eggs with it. Tvenly divide the 
sauce over the eggs and set in the oven to bake for five minutes. Remove 
and immediately send to the table, 

460. Pork Cuors, wit Frmp Apis 

Lightly flatten six fresh pork chops, Season all round with a tea- 
spoon salt and half teaspoon white pepper. Teat in a frying pan one 
tablespoon good lard, place the chops in the pan, one beside another, 
and slowly fry for eight minutes on cach side, Remove, dress on a hot 
dish and keep warm.. 

Peel and core three apples, cut cach apple into four even slices; dip 
in cold milk, slightly roll in flour, plunge in boiling fat and fry for ten 
minutes, Lift up with a skimmer, thoroughly drain, arrange around 
the pork chops and serve, 

LUNCIIEON 

Clam Broth (80) 

Broiled Lobster 
Sauté of Lamb, Chasseur 


Potatoes, Bretonno 
Compote of Apricats 


761. Brotien Lopsrer, Pram 


Procure three live lobsters one and a quarter pounds cach; cut off the 
claws, crack the large ones with a cleaver, then split the bodies in two; 
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clean off the heads and arrange the lobster halves on a double broiler, 
Season evenly with a teaspoon salt and half teaspoon paprika. Basie 
with a tablespoon oil and broil on a brisk fire, cut part upward, for ten 
minutes, remove and set in the oven for ten minutes more. 

When the lobsters are placed on the broiler have the claws on a tin 
and bake in the oven for twenty minutes. Remove both, arrange on a 
large hot dish, decorate with six pieces lemon and parsley greens and 
serve with half gill melted butter separately. 


462. SAuTé or Lamp, Crasscur 


Procure two pounds lamb from a tende: leg and cut into half-inch- 
square pieces Heat two tablespoons butter m a fiying pan, add the 
lamb,‘ season with a teaspoon salt and half teaspoon white pepper; 
gently toss and let slowly cook for twenty minutes, occasionally tossing 
meanwhile. Add ten finely chopped shallots, lightly toss, add half gill 
white wine and let reduce for five minutes Then add one and a half 
gills tomato sauce (No 16), one gill dem glace (No. 122) and twelve 
heads finely minced canned mushiooms; lightly mix and gently cook 
on the range for fifteen minutes. Finely chop together two branches 
of parsley with half clove sound garlic and add to the lamb, mix a little, 
pour into a deep dish and serve. 

763. Porarors, BRETONNE 

Finely chop one good-sized white onion and lightly fry in a saucepan 
with half ounce butter for three minutes; add one tablespoon flour, 
gently stir while cooking for five minutes; moisten with a pint hot white 
broth (No 7oz) and thoroughly mix, then add six medium-sized, 
peeled, raw potatoes cut into even quarters. Season with a teaspoon salt 
and half teaspoon white pepper; lightly mix, cover the pan and let slowly 
simmer for thirty-five minutes. Remove, pow into a hot dish and serve, 


764 Comporn or Aprrcois 


Open a pint can fine, firm apricots Place on a compote dish and 
their liquor in a small saucepan; pour two tablespoons maraschino with 
a tablespoon fine sugar into the liquor and boil on the range for five 
minutes; pour over the apricots and serve. 


DINNER. 


Oysters (18) 

Radishes (58) Tomatoes 
Pot au Feu, Mexicaine 

Hahbut, Aurore Potatocs Viennotse (165) 
Filets Mignons, Mushroom Sauce 
French String Beans (130) 
Roast Grouse with Jelly (167) Celery Mayonnaise (69) 
Pudding, Comtesse 

Vanilla Ice Cream (42) 


465., Tomatoes ror Sipr Disa 
Remove the stems and neatly wipe three small, sound red 
fomatoes and slice into medium-sized pieces; dress on a hors 
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@oeuvres dish, gour two tablespoons dhessing, as per No, 863, lightly 
over them; mix and serve 


766. Por au Fru, Mrxicainr 


Have three quarts boiling water in a lage saucepan with one table- 
spoon salt, adding half pound fiesh lean rump beef, one beef mariow 
bone and any chicken or veal bones at hand. Cover the pan and let 
slowly boil fo. fifteen minutes. Carefully skim the scum from the sur- 
face of the both, add one small, peeled, red caot, one medium-sized 
white turnip, one omon with a clove stuck in it, one small geen pepper, 
two leeks tied up with two bianches of white celery, also adding one bean 
garlic Cover the pan and let slowly simme1 fo. one hour and a half, 
Remove from the range, take the beef, carrot, tnip, onion and lecks 
from the pan; cut all these vegetables and the beef into small 
square pieces and place in a soup tureen, adding two Spanish sweet 

eppers cut into small squaics Remove all the fat fiom the swface 
of the broth, then pass through a cheesecloth over the vegetables and 


serve with six thi slices of toasted Fiench bread. 
’ 


767. Harpur, AURORE 


Place three slices fresh halibut of three-quarters of a pound each 
in a frying pan with half ounce butter, half gill white wine and one gill 
water. Season with one teaspoon salt and two saltspoons cayenne 

epper; cover the fish with a sheet of buttered pape, boil on the range 
ie five minutes, then set in the oven to bake for twenty minutes, Re- 
move, lift up the paper, and with a skimmez take up the fish, place ona 
hot dish, remove the spinal bones, and keep hot Lill required. 

Heat in a small saucepan three-quarters of an ounce bulla, add 
and stir in two tablespoons flour and heat for one minute. Then stain 
in the fish liquor, adding half gill hot milk; mix gently until it comes to a 
boil Add two finely chopped haid-boiled eggs and boil for a minute 
longer, lightly mixing with a wooden spoon meanwhile Pour the 
sauce over the fish and serve, 


768. Firrs Micnons, Musirroom Saucr 


Neatly flatten, trim and place on a, plate six small filets of four ounces 
each. Season all around with one teaspoon salt and half teaspoon white 
pepper. Heat two tablespoons lard in a fying pan, lay the filets in the 
pan, one beside another, and briskly cook for three minutes on each side, 
Remove, ariange on a hot dish over six round bread croutons, pour a 
niushroom sauce over and serve. 


769. MusHroom Saucr 
Finely mince twelve heads canned mushrooms. Place in a small 
saucepan with half a gill sherry, let boil for three minutes, then add 
one gill demi-glace (No. 122); lightly mix, let boil for five minutes 
and serye 
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770. Puppinc, ComTEssE 


Lightly butter a large pudding mould. Cut from a stale loaf of 
sandwich bread eight slices quarter-inch thick; round them to two and 
a half inches in diameter. Spread a teaspoon raspberry jelly over each 
slice. Finely chop up together one ounce candied lemon peel, one ounce 
well-picked currants and one peeled and cored apple. Place all these 
fruits in a bowl with a tablespoon rum; mix well together, spread the 
mixed fruits equally over the cight slices of bread and lay in the mould, 
one on top of another, 

Mix in a bow! three raw eggs, two ounces granulated sugar and three- 
quarters of a pint cold milk. Strain this preparation over the bread in 
the mould, Place the mould in a saucepan with hot water up to half 
the height of the mould. Set in the oven for forty-five minutes, Re- 
move, unmould on a large dish. Pour a groseille-maraschino sauce 
over and serve. 

771. GROSTILLE-MARASCHINO SAUCE 


Dilute in a small saucepan four tablespoons currant jelly with one 
tablespoon fine sugar, two tablespoons maraschino and half gill water. 
Set the pan on the fire, let slowly boil for three minutes, and use as di- 
rected, 


Friday, Third Week of February 


BREAKFAST 


Sliced Oranges (237) 
Parina (74) 
Omelette with Anchovies 
Kingfish Sauté, Meuniére 
Broiled Pigs’ Feet (434) 
Hashed Creamed Potatoes (220) 
Rice Griddte Cakes (221) 


772, OMELETTE wir ANCHOVIES 


Cut twelve oil anchovies into quarter-inch even pieces and place 
in a bowl. Carefully crack eight fresh eggs into the same bowl, add 
half gill cold milk and season with two saltspoons salt and two salt- 
spoons white pepper. Sharply beat up with a fork for two minutes. 

Heat one tablespoon butter in a black frying pan, drop in the eggs 
and mix with a fork for two minutes; let rest for half minute, then fold 
the two opposite sides; let rest for half a minute longer; turn it on a hot 
dish and serve. 

773. Kinorisn Sautf, Meuntire 


Draw, trim and wipe well two very fresh kingfish one and a half 
pounds each. Have two tablespoons milk on a plate with a teaspoon 
salt and half teaspoon white pepper, repeatedly turn the fish in the 
mixed milk and then roll in flour. 

Heat two tablespoons leaf lard in a frying pan, add the fish and cook 
for five minutes on each side, Set in the oven for ten minutes. Remove, 


N 
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dress on a hot dish and squeeze the juice of half lemon over. Sprinkle 
a teaspoon chopped parsicy over, remove all the fat from the pan, add 
half ounce butter; toss the butter in the pan until a nice brown colour, 
pour over the fish and serve. 
LUNCIIEON 
Cuiried Soft Clams 
Poached Eggs, Swiss 


Minced Buef, with Spanish Peppers 
, Bavatois Chocolate 


474. Currtep Sort CLams 


Prepare a curry sauce as per No. 54 and keep it hot. lave thirty-six 
freshly opened soft clams, thoroughly clean them, carefully removing 
all sandy parts and keeping nothing but the perfect bodics. Plunge them 
in a pint of boiling water with a teaspoon salt for one minute; drain on a 
sieve and add to the prepared curry sauce; gently mix and let boil on 
the range for one minute, Remove, pour into a hot, deep dish and serve, 


775. Poacnrp Eccs, Swiss 


Cut from a loaf of sandwich bread twelve pieces quarter-inch thick. 
and round to two inches in diameter. Lightly toast and spread a very 
little butter over. Cut twelve thin slices rich Swiss cheese about the same 
size as the toasts and lay a slice on each toast. Set them in the oven 
on a. tin for five minutes, or until well melted. Remove and keep warm. 

Prepare twelve poached eggs as per No. 106, Lay them over the 
toasts. Heat in a small saucepan half gill white wine with two salispoons 
cayenne pepper, adding one and a half ounces very finely grated Swiss 
cheese; briskly stir on the fire until thoroughly melted, evenly divide 
over the twelve eggs and reset the pan in a brisk oven for two minutes, 
Remove, place on a large hot dish and serve. 


776. Mincen Brev, wrrit SpAnisi. Prrrrrs 


Cut from a tender, lean sirloin of beef of one and a half pounds 
twelve even, thin slices, Season with half teaspoon salt and two salt- 
spoons while Pepper, 

Cut six Spanish red peppers in halves. leat in a large frying pan 
two tablespoons melted butter, adding the peppers and fry for two 
minutes on each side. Lift up with a fork and keep hot on a plate. 
Place the beef in the same pan and briskly cook for one minute on cach 
side. Remove the slices with a fork, arrange on a large dish, one over- 
lapping another, place the peppers over them and sprinkle with tea- 
spoon finely chopped parsley, Remove all the fat from the pan, add 
half gill red wine and half gill water. Season with a saltspoon salt and 
half saltspoon cayenne pepper; toss well and let briskly boil for five 
minutes. Pour the gravy over the beef and serve. 


777. Bavarols CHOCOLATE 


Place in a saucepan one pint milk with a teaspoon vanilla essence 
aud two ounces grated chocolate; sct the pan on the fire and mix with a 
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_ wooden spoon until it comes.to a-boil. . Have thtce egg yolks in a small 

saucepan with three ounces fine sugar and gradually mix with the milk; 
stir gently on the fire while heating, but not boiling, for five minutes. 
Add one ounce leaf gelatin and continually stir until dissolved; then pass 
through'a Chinese strainer into a clean copper basin; set the basin on 
the ice and briskly mix with a wooden spoon until it begins to thicken, 
then add two gills whipped cream and gently mix for a minute, Pour 
the preparation into a jelly mould. Tightly cover the mould and bury 
it in a tub with broken ice and rock salt for two hours. Remove, im- 
merse the mould in water for one minute; unmould the’ bavarois on 
a cold dish with folded napkin and serve. : 


DINNER: 


Oysters (18) 
Celery (86) Anchovies (141) 
Bisyus, Harriman. 
Boiled Skate, Brown Butter Potatoes, Persillade (63) 
Chicken Legs, Devilled with Bacon, » 
French Peas au Beurra * 
Crab Meat au Gratin Cucumbers, Espagnole 
Suckling, Pig, Apple Sanco (632) 
Doucette Salad (189) 
Eeclairs aux Praises 


778. BISQUE, HARRIMAN 


Pound in a mortar a fresh lobster of three pounds, shells and all, to 
a pulp. Heat one ounce butter in a saucepan, add the lobster, stir well 
for one minute on the fire, let briskly cook for ten minutes, occasionally 
stirring meanwhile. Pour in two tablespoons brandy, set fire to the 
brandy, .burn long as flame lasts, then. add two gills of. white wine: 
and Jet boil for five minutes; add one pint fresh or canned crushed 
tomatoes and two quarts white broth (No. 7or) or water, Season with 
one and a half teaspoons salt and two saltspoons cayenne pepper. Mix 


well for a minute and_as soon as it comes'to a boil add two ounces raw 


tice and mix lightly. ‘ . 

Heat in a frying pan a tablespoon butter, add half sliced carrot, half 
sliced onion, two sliced leeks, two branches celery and ‘two branches 
parsley; gently cook for ten ininutes, occasionally tossing, then add. to 
the bisque, lightly mix and gently simmer for forty-five minutes, being 
very careful to mix at the bottom with a wooden spoon to prevent burn- 
ing. Press the whole through a sieve, then through a Chinese strainer 
into another saucepan; add half-pint cold milk, mix, and as soon as it 
comes to a boiling point pour into a‘soup tureen and serve. 


779. Boren SKATE, BROWN BUTTER | 


Procure a. three-pound piece of fresh skate, pare and cut off the fins . 
-and cut into six equal square pieces. Wash and thoroughly wipe. 
’ Place in a saucepan. one sliced carrot, one sliced onion, two branches 

“parsley, one clove, one bay leaf, half gill good ‘vinegar and one quart 
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water. Season with a-teaspoon salt. Boil on the range for five minutes, 
add the fish and let slowly boil for fifteen minutes. Lift-up with a 
skimmer, lay on a ‘cloth and remove the skin. Dress on a hot dish; 
pour two tablespoons capers over and sprinkle with a teaspoon freshly 
chopped parsley. Place an ounce bulter in a frying pan, toss till a light 
colour, pour it over the fish and serve. . 


480. Cuicken Lees, DEVILLED wita Bacon 


Procure three small, tender spring chickens,of one and a half pounds 
-each. Cut off the legs and breasts without detaching the small filets 
from the breasts. Cut off the feet and bones at the second joint, of 

the six legs, remove all the breast bones and cut the wings at the middle 
joints. Place the six legs on a plate, season all around with a teaspoon 
salt and half teaspoon white pepper and then rub well with a tablespoon 
oil, Arrange on a double broiler and broil for six minutes on each side. 
Remove. . Have a devilled butter (No. 11) on a plate; roll each leg in the 
butter, then in fresh bread crumbs; replace on the broiler and broil for 
four minutes'on each side, Dress on a hot dish, Arrange six thin 
slices broiled bacon, prepared as per No. 13, over the legs and serve. 
Place the breasts in a stone jar with two gills white wine, one gill 
water, half sliced carrot, half sliced onion, one branch celery, two 
* branches parsley, one branch chervil, one bay leaf and one clove. Season 
with one teaspoon salt’and half teaspoon white pepper; mix well, cover 
the jar, and keep it in a cool place until Sunday. ° . 
‘N.B. Neatly clean all the remaining bones and keep separately 
for. Sunday. 
981. Frencm Pras Au Brurre 


Open a pint can French peas, suppress all. the water, plunge ih a 
pint boiling water with a teaspoon salt and boil for three minutes; 
thoroughly drain, place in a sautoire with half ounce butter, two salt- 
spoons’ salt, half teaspoon ‘sugar and two saltspoons white pepper; 
gently toss while cooking for two minutes. Dress on a vegetable dish 
and serve. : ' : 

782. CRAB Mrat AU GRATIN 


Heat half ounce butter in a small saucepan with two level table- 
spoons flour for one minute, lightly stirring meanwhile; pour in one and 
a half gills hot milk and. half gill cream; briskly mix with a whisk and 
Jet come to a boil. : ; 
Place three-quarters of pound fresh ctab meat ina small saucepan 
with half gill good sherry. Season with half teaspoon salt; a saltspoon 
“cayenife pepper and half saltspoon ground nutmeg; gently mix with a 
spoon and let slowly cook for five minutes, - Strain the above cream 
, Sauce through a-Chinese strainer into. the crab-nieat ‘pan, adding six 
sliced canned mushrooms; lightly mix and allow. to slowly boil for five - 
minutes. Pour the preparation into’a. deep baking dish, ‘sprinkle. a 
- tablespoon grated Parmesan cheesé aver and set in the oven to bake 
for ten minutes, or: until a nice golden’ colour. Remove and serve. 
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783. CucuMBERS, EspaGNOLE 


Neatly peel and cui inta even quarters, lengthwise, three medium~ 
sized cucumbers; carefully suppress all the seeds, then cut into half-inch 
pieces, Plunge into a pint boiling water with half teaspoon salt and 
boil for eight minutes, Drain on a sieve, Heat in a small frying pan 
a teaspoon oil, adding half finely minced green pepper and half finely 
minced white onion; gently toss while cooking for two minutes; add half 
bean finely chopped garlic and two peeled, crushed red tomatoes; mix 
well and let cook for five minutes, pour in half gill tomato sauce (No. 16); 
add the cucumbeis. Season with half teaspoon salt, a saltspoon cay- 
enne pepper and half teaspoon sugar; lightly mix the whole together 
and slowly cook for ten minutes, occasionally mixing meanwhile. Re- 
move, pour into a deep dish, sprinkle half teaspoon freshly chopped 
parsley over and serve. 


784. EcLams aux FRAIses 


Place twenty-four well-picked and washed fresh strawberries in a 
bowl with one tablespoon fine sugar and one tablespoon Swiss kirsch- 
wasser; mix well and keep in a cool place until required. 

Prepare six éclairs Chantilly as per No, 361. Arrange four straw- 
berries in each cake with the whipped cream, Dredge a little fine sugar 
over and serve, 


Saturday, Third Week of February 


BREAKFAST 


Stewed Prunes (1) 
Hominy (45) 
Scrambled Eggs, with Tarragon 
Findon Haddock (76) 
Hamburg Steaks¥ 
Saratoga Potatoes (156) 
Vanilla Buns 


, 4985. SCRAMBLED Eccs, writ ‘TARRAGON 


Carefully crack eight fresh eggs in a bowl, add half a gill cold milk 
and a teaspoon finely chopped fresh tarragon. Season with half tea- 
spoon salt and two saltspoons, white pepper. Sharply beat up with a 
fork for one minute, then proceed to cook the eggs exactly as per No. 193. 


786. VANILLA Buns 


Sift half pound flour on a corner of the table, make a fountain in the 
centre, pour into it two gills cold milk, add a teaspoon compressed yeast 
and one saltspoon salt, Knead all well together with the hand for five 
minutes, or until a light dough, Place the dough in a large bowl and 
set in a cool place for thirty minutes. Then add two eggs, two ounces 
well-picked currants, half ounce finely chopped candied lenion peel and 

*Prepaie the steaks the same as per No. 108, but serve without the onions, 
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a teaspoon vanilla essence; briskly beat up with the hand for five minutes, 
Divide the paste into six equal parts. Roll cach piece into ake form 
and place in a lightly buttered tin, Let rest for fifteen minutes. Moisten 
the surface of each with a beaten egg and set in the oven to bake fortwenty 
minutes. Remove and serve. 

LUNCHEON 

Pan-toast Oysters 

Rabbit Pic 


Stowed Coin 
Beignets, Italicnna 


487. Pan-Roasr Ovsrers 


Lightly butter six individual shirred egg dishes. Place a toast two 
inches in diameter in each dish. Lay six good-sized freshly opened 
oysters on the toast. Evenly season with half teaspoon salt and half 
teaspoon paprika, Pour the liquor on the oysters around the dish 
and spread three tablespoons bread crumbs over them. Divide half 
ounce butter and place it in little picces over the top of each; place in 
the oven to bake for ten minutes, or till a nice brown colour, Remove 
and serve, 

788. Ranarr Pre 


Cut into eighteen even pieces a fine, fresh, skinned, well-cleaned 
rabbit of about three and a half pounds, Heat in a black frying pan 
two tablespoons leaf lard and add the rabbit. Season with a teaspoon 
salt and half teaspoon while pepper and Iet gently brown for ten minutes, 
occasionally turning the pieces with a fork, Lift up with a fork and 
place in a saucepan with a tablespoon butter and briskly cook on the 
range for five minutes, lightly mixing, Add six finely chopped shallots, 
half bean finely crushed garlic and mix for one minute; sprinkle a heav: 
tablespoon flour over the meat and thoroughly stir, Moisten with a gill 
white wine, half pint water and two gills demi-glace (No. 122). Season 
with half teaspoon salt, two saltspoons white pepper, half teaspoon 
chopped parsley and half teaspoon chopped chives; add one bay leaf 
and one clove; lightly mix; cover the pan and let slowly boil for ten 
‘minutes. Place twelve very small white onions in a frying pan with a 
tablespoon lard and briskly fry for ten minutes or until a nice brown 
colour, frequently tossing, and add to the rabbit; add also two scooped- 
out raw potatoes and one ounce salt pork cut into small dice pieces, 
Lightly mis the whole well together and cover the pan. Set in the oven 
to bake for forly minutes. Remove, uncover, transfer to a baking dish, 
egg the edges of the dish and cover with a pie paste as per No, 117. 
Press the paste with the thumb around the edges, neatly trim, make a 
few small incisions on top, lightly egg the surface and set in the oven 
to bake for twenty minutes. Remove and setve. 


789. StrwEep Corn 


_ Thoroughly drain a pint can corn; then place in a small frying pan 
with half gill milk, half gill cream and half ounce buticr; season with 
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half teaspoon ‘salt, two salispoons white pepper: and half saltspooit 
grated nutmeg. Gently mix and let slowly cook for eight minutes, 
Remove, pour into a vegetable dish and serve. 


790. Bricnets, ITALIENNE 


Prepare a-pAte & choux as per No. 336. Mix in a tablespoon fine 
sugar and a teaspoon vanilla essence. Heat ‘well, but not to a boiling 
point, one quart lard in a frying pan, then with a tablespoon. drop in the 
paste in walnut-like shape and slowly fry until a nice golden. colour, 
which will take about fifteen minutes, being very careful to turn with a 
skimmer once in.a while. Remove and thoroughly. drain on a towel, 
dress on a hot dish, sprinkle with vanilla powdered sugar and serve. 


DINNER 


Olives Caviare (50) 
Consommé, Macaroni 
Broiled Kingfish Potatoes. in Cream (220) 
Sirloin of Beef with Fried Tomatoes 
Eggplant, Sauté, aux Fines Herbes 
Roast Rail Birds 
Romaine Salad (214) 
Rhubarb Tartlets 


yor. Consomat, Macaront 


Prepare and strain a consommé prepared as per No. g2 into a hot 
soup tureen, 
+ Cut four ounces macaroni into pieces one inch long and plunge into. 
; oe uart boiling water with half teaspoon salt. Cover the pan and let 
boil for thirty-five minutes.. Drain on a sieve, add‘ the macaroni to the 
consommé, lightly, mix and serve with two tablespoons grated Parmesan 
cheese. 
792. . BRoweD Kinerise 


Drain and neatly wipe two fresh kingfish of one and a‘half pounds. 
each. Cut off the heads, split open through the belly, without separat- 
ing, remove the spinal hones and neatly trim all around. Season evenly . 
with a teaspoon salt, two teaspoons pepper and rub.with half tablespoon, 
oil; arrange ona broiler and broil for six minutes on each side. Remove, 
dress on a hot dish and spread-a tablespoon melted butter over. Deco- ; 
rate the dish with six pieces lemon and serve, 


* 793. Sirnoin or Beer wire Friep Tomatoxs 


Procure ‘a piece of tender ‘sirloin of beef.of two and a half pounds, 
neatly trim off a little of the fat all around, leaving some. Season with 
a light tablespoon salt and half teaspoon white pepper. 

. Lay a.mirepoix in a small roasting pan, as per No. 271, and place 
. . the sirloin over.” Arrange a-very thin slice Jarding pork over the beef, 
~ pour half gill-cold water into. the pan.and set in the oven to roast for 
thirty-five minutes, frequently turning and: basting meanwhile. ‘Re- 
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move the beef, lay it on a hot dish and keep warm. Remove all the fat 
from. the gravy, pour in half gill hot demi-glace (No. 122), half gill of 
tomato sauce (No. 16) and two tablespoons sherry, and boil slowly on 
the range for five minutes; then strain the gravy over-the sirloin, ; 
Cut four fresh red tomatoes into four even slices cach. Season all 
around, with half teaspoon salt, half teaspoon sugar and two saltspoons 
white pepper: Lightly roll in flour, Heat tablespoon melted butter in 
a large frying pan, place the tomatocs in the pan, one beside another, 
and briskly fry for three minutes on cach side; remove, arrange all 
around the sitloin, sprinkle a little chopped parsley over and serve. 


794. Tccriant, Sauti, Aux Fines Herpes 


. Remove the stem and neatly peel a medium, sound eggplant. Cut 
it into four, even quarters, then into pieces quarter of an inch thick. 
Heat in a black frying pan two light tablespoons melted butter and add 
the eggplant. Season with half teaspoon salt and two salispoons white 
pepper and fry for fifteen minutes, being carcful to toss quite frequently 
meanwhile, Mix. together half teaspoon finely chopped parsley with 
quarter teaspoon chopped chervil and quarter teaspoon chopped chives, 
and-sprinkle it equally over the eggplants; gently toss a little longer. 
Dress on a hot vegetable dish and serve. 


, “998, Roast Ram Bravos 


Cut off at the first joint the legs of six nice, fat, picked, rail birds. 
Tear the skin from the neck and head of gach bird and pick out the eyes 
with the point of a small knife. Remove the intestines, keeping the 
livers and hearts on a plate; press the legs of each bird under the breasts, 
and place on a small roasting tin.. Season inside and all around with 
gone teaspoon salt and half teaspoon white pepper;. pour a: tablespoon 
water over the tin. . Set in-a brisk oven to roast for ten minutes, Re- 
move’ and keep warm. Finely chop the livers and Hearts with half a 
very sinall white onion’and two-branches well-washed parsley. Have 
six small freshly prepared toast§ two inches square and quarter-inch 
thick.. Eyenly spread the mixture over :the toasts, Dredge witha 
tablespoon bread crumbs, divide a teaspoon butter in very small pieces 
over and place in the oven for five minutes. © Remove, arrange on a hot 


dish, place ‘the birds on’ top, decorate the dish with a little watercress. 


and ‘serve. F 
sis core ~ --9796.. RuuBars- TARTLETS 


v- Neatly trim one pound fresh rhubarb, remove the fibres, wash in 
cold ‘water; drain and. cut into pieces one‘inch long. Place in a. small 
saucepan’ with four ounces fine sugar and half teaspoon vanilla essence. 
Mix swell with a wooden spoon, cover the’pan, set .on-the fire and let 
gently cook for twenty minutes, being careful to frequently stir .at the 
bottom meantime, Saran ne : , 

Prepare six tartlet crusts.as per No, 16z.and fill. with. the rhubarb 
preparation,. Dredge a little fine'sugar over and serve. 


228 THE INTERNATIONAL COOK BOOK 
Sunday, Third Week of February 


BREAKFAST 


Baketl Pears (216) 
Quaker Oats (105) 
Eggs, Rockaway 
Fresh Horring, Anchovy Butter 
Broiled Devilled Bacon (682) 
Potatoes, Julienne 
Griddlo Cakes (136) 


2797. Eccs, Rockaway 


Finely mince six medium, freshly opened clams, Place in a-small-~ 
saucepan With one gill milk; season with a saltspoon salt and half salt- 
spoon cayenne pepper; lightly mix and let boil for five minutes, Divide 
this preparation evenly into six egg-cocotte dishes, place on a tin, Care- 
fully crack two fresh eggs into cach dish; mix together two saltspoons 
salt, one salispoon white pepper and half salispoon grated nutmeg, 
evenly sprinkle it over the eggs and finally pour over cach dish one tea- 
spoon cold, thick cream, Set the tin in the oven to bake for ten minutes. 


Remove and serve. “a, 


798. Frest Herrinc, ANcHovy Burrer 


Neatly trim, draw and wipe three fresh, medium herrings. Season 
with a teaspoon salt and half teaspoon white pepper, then roll in a table- 
spoon oil; arrange on a broiler and broil for six minutes on cach side. 
Remove, dress on a hot dish, spread an anchovy butter, prepared as No. 
62, over the fish, decorate with six pieces lemon and serve, 


799. Porators, JULIENNE 


Peel dnd wash weil three medium, raw potatoes. Cut with a shatp 
knife—if no julienne-shaped potato cutter is at hand-—into even juli- 
enne, match-like strips; wash again, drain thoroughly, place in a frying 
basket atid fry in boiling fat for six nfinutes. Take up in the basket, 
drain thoroughly, sprinkle a good teaspoon salt over, shake well, dress 
on a hot dish with a folded napkin and serve. 


LUNCHEON 


Chicken Broth with Rico 
Oysters in Shells with Curry 
Broiled Family Rack of Lamb 
Charlotte, Genoiso 


800, Cuicken Broru win Rick 


Thoroughly wash in cold water and drain the chicken hones from 
the day before yesterday; place in a saucepan with three quarts cold 
Water and set on the fire; season with two teaspoons salt and half 
teaspoon white pepper, and as soon as it comes to a boil remove all the 
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scum from the surface; then add one sliced carrot, one sliced turnip, 
one sliced white onion, two sliced leeks, two branches celery, two branches 
parsley, one sprig hay leaf, one clove and one saltspoon thyme. Cover 
the pan and let gently simmer for one and a half hours. Strain the broth 
through a cheesecloth into another saucepan and skim all the fat from 
the surface, 

Plunge two ounces raw rice into a pint boiling water and cook for 
twenty minutes. Drain on a sieve, then add the drained rice to the 
chicken broth and let boil for fifleen minutes longer. Remove, pour 
into six cups and serve. 

N.B. When no chicken bones are on hand for preparing the chicken 
broth, procure from your butcher about one and a half pounds fresh 
chicken bones. 

801, OvsTErs IN SnELis witn Curry 


Open twenty-four large fresh oysters, leaving them in their deep 
shells; lay the oysters and shells on a large tin. Season evenly with a 
teaspoon salt and half teaspoon paprika, Knead well in a bowl one 
ounce butter, three tablespoons bread crumbs, half teaspoon curry 
powder and evenly cover the oysters with this. Set in a brisk oven for 
twenty minutes, or until a nice golden colour. Remove, dress on a 
large hot dish with a folded napkin and serve. 


802, Bromen Fairy Rack or Lams 


Procure a rack of tender lamb of about three-pounds weight with 
full breast bones; entirely remove the spinal bone and neatly trim all 
around, Carefully crack the bones in the middle of the rack without 
cutting the meat. Then with a knife make criss-crosses all éver the 
surface of the skin, Mix on a plate a teaspoon salt, half teaspoon white 
pepper and a tablespoon oil; thoroughly roll the rack in the seasoning 
till all absorbed. Arrange on a double broiler and broil on a rather slow 
fire for fifteen minutes on each side. Remove, place on a large dish 
and keep hot. 

Plunge twelve small peeled potatoes into a quart boiling water 
with a teaspoon salt and boil for thirty minutes, Drain on a sieve. 
Heat a tablespoon melted butter in a black frying pan; add the 
potatoes, fry all around until a nice golden colour and arrange all 
around the rack, Spread a cabaret sauce, prepared as per No. 246, 
over and serve. 

N.B. Potatoes and caharet squce can be prepared before the rack, 


803. CHARLOTTE, GENOISE 


Carefully crack eight fresh eggs in a copper basin, add four ounces 
powdered sugar and half teaspoon vanilla essence. Place the bottom 
of the basin in a pail with lukewarm water and briskly whisk up for 
fifteen minutes; remoye ths basin from the pail, add: four ounces flour, 
gently mix with a skimmer for one minute, add two ounces melted 
butter and gently and carefully mix for half minute, Lightly buttor 
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six individual pudding moulds. Fill them up to three-quarters of 
their height with the prepaiation, place on a tin and set in the 
oven to bake foi twenty minutes. Remove and let cool off, With 
a scoop empty the middle of each chailotte, then fill up the cavity 
with a whipped cream, prepared as per No. 337 Unmould on a 
dish, decorate with the balance of the cieam and six candied chertics 
one on each pudding, and scive. 


DINNER 


Oysters (18) 

Celery (86) Olives. 

Cream of Cucwnbers, Reme 

Striped Bass, Parisienne Potatoes, Chitenu (208) 

Poitrines de Poulcts, Loubet 

Caulflower, Polonaise 
» Ronst Ribs of Beef (126) — Lettuce Salad (148) 

Magenta Iced Pudding 


804. Cream or Cucumprrs, RrINE 


Peel four medium, sound, rather green cucumbers, cut into quarters, 
remove ‘ull the seeds and slice 

Have in a saucepan three-quartes of an ounce butter and add the 
cucumbers. Season with a teaspoon salt, two saltspoons cayenne 
pepper and one saltspoon ground nutmeg; mix the cucumbers well in 
the seasoning. Cover the pan and let gently smother on the range for 
ten minutes, Then moisten with two and a-half quarts hot broth (No. 
gor) or hot water and let slowly boil for fosty-five minutes. ~ 

Heat in another saucepan one tablespoon butter, add two ounces 
flour, briskly stir for one mmute, pour the cucumber broth into this pan, 
adding one and a half gills cream; briskly whisk for two minutes and 
as soon as it comes to a boil, gradually add half ounce butter, contin- 
ually mixing until it is melted. Strain the cream through a sieve, then 
through a cheesecloth into a hot soup tureen and serve with bread 
croutons, as per No. 23, separately. 


805, Strierp Bass, PARISIENNE 


Procure a small, fresh striped bass of three and a half pounds; cut 
off the head, trim the fins, scale and wipe well, split in two through the 
back and remove the spinal bone, Slice exceedingly fine two small 
onions, place in a frying pan with a tablespoon butter and lay the fish 
ontop Season with a teaspoon salt and two saltspoons pepper. Cover 
the fish with a plate, set on a brisk range and let cook for ten minutes. 
Lift up the plate, add all round the fish two peeled and crushed red 
tomatoes, half teaspoon freshly chopped paisley and half gill white 
wine, Cover again dnd set the fish in the oven for twenty minutes. 
Remove, carefully dress on a hot dish, pom the gainishing around, | 
decorate with six heart-shaped bread croutons, as per No. go, and 
serve, 
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806 Porrrinrs pr PouLrrs, Lousrr 


Take from jar all the chicken breasts left over from day before 
yesterday and thoroughly diain on a cloth Place the marmade of 
the chicken m a saucepan and reduce on the range to anc-third the 
quantity Then stiain 1t through a cheesecloth into a bowl, Place one 
and a half tablespoons melted butte: mm a cocotte dish on the fue and 
when the butte: 1s thoroughly hot add the chicken and let brown to a 
nice golden colour, turning the pieces once in a while, Remove all 
the butter from the pan, add two tablespoons good cognac, set fire to it 
and burn as long as it lasis; then pom in the 1educed marinade; add 
one very small, pecled, red carrot, one branch white celery, fou peeled, 
well-washed and dried fresh mushrooms and one tufile, all cut into 
very thin julienne strips, also adding two medium, crushed 1¢ed tomatoes. 
Tie in a bunch two branches cheivil, one bianch paisley, one clove 
and half bean sound garlic and add to the chicken. Season with half 
teaspoon salt and two saltspoons white pepper; lightly mix; cover the 
pan and set in the oven to bake for thirty-five minutes, Remove, take 
up the tied herbs and send to the table covered 


807, CAULIFLOWER, PoLonaisr 


Trim off the outer leaves and stalk of a good sized white cauliflower, 
Place in a saucepan with two quarts boiling water and a. gill hot milk 
Season with a tablespoon salt, Cover the pan and boil for forty minutes. 
Remove, drain on a sieve and dress on a hot dish Meat one and a half 
tablespoons melted butte: in a frying pan, add three tablespoons fiesh 
bread crumbs, then gently toss until a good golden colour. Pour over 
the cauliflower and serve, 


808. Macrnta Icrp Puppiwe 


Chop very finely six candied cherzies, two candied pears, two candied 
figs, two plums and half a preserved peach, Place in a bowl with three 
tablespoons of maraschino, mrx well and let infuse till required. 

Press half pint fresh-picked or pieserved strawbemics through a 
sieve into a bowl, add one ounce sugar and half teaspoon vanilla essence; 
mix well, add two gills whipped vanilla cream, as per No 337, and 
gently mix with a skimmer for one minute IIave twelve lady-fingers 
on a plate and wet the surface of them with a tablespoon Swiss kirsch- 
wasser. Set a dome-shaped quart mould in a tub with broken ice and 
tock salt, Place one-third of the preparation at the bottom of the mould, 
nicely arrange six lady-fingers over, then spread half the quantity of 
fruits over the lady-fingeis; add another third of the prepaiation over 
fruits, then atrange the other two lady-fingeis and spread the balance 
of fruits over, then finally spread the preparation remaining. Cover 
with a sheet of white paper, put the cover on, entirely bury the mould 
in ice and let freeze for iwo hours. Remove, immerse the mould 
in tepid water for a few seconds, thoroughly wipe all around, unmould 
on a dish with a folded napkin and serve. 


232 TIlE INTERNATIONAL COOK BOOK 
Monday, Fourth Week of February 


BREAKFAST 
Grape Fruit (130) 
Pettiiohn Fand (170) 
Eggs, Washington 
Broiled Devilled Sardines (740) 
Calf's Liver, Minute French Fried Potatoes (8) 
Puff Cakes (313) 


809. Eocs, WASHINGTON 


Boil twelve fresh eggs for cight minutes. Remove, plunge in cold 
water for a minute, lift up and shell thena; cut a piece off the thicker end 
of each so they will stand up; cut a quarter of the white from the top so 
as to enable you to easily scoop out the yolks, When all scooped out 
place the yolks in a bowl with one ounce finely grated Virginia ham, 
one saltspoon chopped parsley, one saltspoon chapped chives, one salt- 
spoon chopped chervil, a tablespoon good butter and two tablespoons 
thick cream. Season with half teaspoon sali, a saltspoon cayenne 
pepper and half salispoon grated nutmeg. Mix the whole together to 
a purée, place in a paper cornet and carefully press into the scooped-out 
eggs. Cut twelve round pieces of bread quarter-inch thick and one 
and a half inches in diameter and toast to a nice golden colour; lay an, 
egg on cach toast and place on a tin. Cover the eggs with the cut-off 
tops. Prepare a Mornay sauce as per No. 526 and spread it evenly aver 
the eggs. Set in the oven to bake for ten minutes, or until a nice golden 
colour. Remove, dress on a hot dish and serve. 


810. Cate’s Liver, Minutr 

Cut twelve very thin slices from a fresh piece of calf’s liver; place 
on a plate and season with a teaspoon salt and half teaspoon white 
pepper, then lightly turn the pieces in flour, Thoroughly heat two 
tablespoons melted lard on a large frying pan, place the slices in the pan, 
one beside another, and fry for a minute and a half on each side. Lift 
up with a fork, dress on a hot dish, sprinkle with half teaspoon freshly 
chopped parsley, squeeze the juice of a lemon over and serve. 


LUNCHEON 


Baked Labster, Potomac 
Deimonico Steaks, Bordelaise 
Mashed Brown Potatocs 
Custard Pis 


81x. Baxep LosstErR, Potomac 


Procure three live lobsters of a pound each. Cut off the claws, 
split the lobsters in two and remove the gravel. Crack the claws with a 
cleaver and lay the half lobsters and claws on a large roasting tin. Sea- 
son with a teaspoon salt and half teaspoon paprika, well divided; lightly 
butter the meat with a tablespoon melted butter. Set in the oven to 
bake for twenty minutes. Remove and dress on a large, hot dish, 
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Place six thin slices hacon prepared as per No. 13 oyer the lobster. 
Decorate with six quarters lemon and a little parsley greens and send to 
the table with following sauce separately: 

Place an ounce butter in a small frying pan and as soon as melted 
add two tablespoons tomato catsup, two tablespoons chili sauce and 
one tablespoon Worcestershire sauce; lightly mix with a wooden spoon 
and let boil for five minutes. Pour into a saucchowl and serve. 


812. Drrtmonico’s STEAKS, BoRDELAISE 


Nicely trim and lightly flatten with a cleaver two tender sirloin 
steaks of one and a quarter pounds cach. Mix on a plate one teaspoon 
salt, half teaspoon white pepper, with a tablespoon oil and gently roll 
the steaks in the seasoning; arrange on the broiler and broil on a brisk 
fire for eight minutes on cach side. Remove and dress on a hot dish. 
Pour hot Bordelaise sauce, prepared as per No. 28, over and serve. 


813. MasHep Brownep Porarors 


Prepare same quantity mashed potatocs as per No. 178. Place ina 
baking dish and with the blade of a knife neatly smooth all around, 
Lightly egg the surface with the knife, set in the oven to bake for ten 
minutes or until a nice brown colour. Remove and serve, 


814. CustarD Pie 


Roll out on the corner of a table a quarter pound pie paste, prepared 
as per No, 117, to half inch wider than the pic plate. Lightly butter a 
deep pie plate, lay the paste over, press it down with the thumbs all 
around the edge, trim off any superfluous paste and with the aid of 
pincers pinch all around the border. Line the inside of the paste 
with a sheet of while paper, fill up with dried white beans, egg 
the board all around and set in the oven for fifteen minutes. Remove 
toatable. Carefully crack four fresh eggs into a bowl, add four’ ounces 
sugar, one teaspoon vanilla essence, three-quarters of a pint cold milk 
and two gills cold cream; thoroughly beat up with a whisk for two min- 
utes. Remove the beans and paper from the pie plate and wipe the 
inside of the plate. Then press the preparation through a cheesecloth 
into the pie plate. Set in the oven to bake for twenty minutes. Remove, 
sprinkle a Jittle powdered sugar over and serve either hot or cold. 


DINNER 


Radishes (58) Anchovies (141) 
Gumbo Lié, Parmentier Terrapin, Newburgh 
Sweetbreads on Estouffade Stuffed Green Peppers (230) 
Strawberry Punch 
Broiled Squab Turkoy with Grilled Sweet Potatoes 
Celery Salad 
Plum Pudding Mousse au Maraschino 


815. Gumzo, Lit PARMENTIER 


Heat in a small saucepan two tablespoons butter, adding two sliced 
leeks, one ounce salt pork cut into small pieces and one bay leaf; stir 
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well with a wooden spoon and let slowly hown for five minutes, Moisten 
with a pint of broth or hot water, add three medium-sized, pecled, well- 

washed and sliced potatoes. Season with two saltspoons salt and two 
saltspoons white pepper. Cover the pan and let gently simmer for 
forty-five minutes. Piess though a sieve, then strain though a Chinese 
strainer into another pan and keep on the cone of the range without 
boiling. 

Cut into small dice pieces one onion, two green peppers, two leeks, 
two ounces lean, raw ham, a boned leg of fowl, if handy, and two ounces 
Jean, 1aw veal. Place these in a saucepan with half ounce butter; stir 
well with a woeden spoon and cook for cight minutes, occasionally 
stirring; then pour in two and a half quaits broth or hot water ang boil 
for fifteen minutes. Add three tablespoons 1aw rice and boil for ten 
minutes. Then add twelve well-trimmed fresh okras, cut in half-inch 
slices, and two medium, peeled, red tomatoes, each cut into eight pieces. 
Season with one teaspoon salt and two saltspoons white pepper. Slowly 
boil for forty minutes. Pour the potato purée into this pan, mix well 
with a wooden spoon fot one minute, boil for five minutes more, pour 
into a hot tureen and seive. 


816, Trrrarin, NewBurGE 


Plunge a large diamond-back terrapin in boiling water for two 
minutes, take it up and with a coarse towel pull off the skin from the 
head, neck and feet. Place the terrapin in a saucepan with two gallons 
boiling water and one tablespoon salt and let boil for one hour, or until 
the feet are soft to the touch. Lift it up with a skimmer and let drain 

“for ten minutes. Remove both shells, cut off the nails with a pair of 
scissois, 1emove the intestines and gall bag from the liver, being 
very careful not to break the gall bag, otherwise terrapin will be 
spoiled. Cut the liver into small squares and keep on a plate with 
the eggs until required. ‘ 

Cut all the meat and bones of the terrapin into half-inch pieces and 
place in a small saucepan with a gill shey, two tablespoons port and 
two tablespoons brandy, Tie in a small cheesecloth half a sprig thyme, 
one crushed bay leaf, one clove, a blade mace and twelve whole spice 
and add to the terrapin, Season with a heavy teaspoon salt and two 
saltspoons cayenne pepper. Cover the pan and Jet gently cook for 
forty-five minutes. Take up the cloth with the herbs, add one truffle 
and cut into ye1y small squares the livers and eggs. Mix in a bowl 
three egg yolks, two gills cream, half ounce fresh butter and the julce 
of quarter of a sound lemon, then add to the terapin; gently mix with a 
wooden spoon until well thickened, being careful not to allow to boil. 
Transfer to a chafing dish or a silver soup turcen and serve, 


817. SWEETBREADS CN EsTourraDE 


Cut from a small piece of larding pork twenty-four julienne-shaped 
strips, and with the aid of a small larding needle lard the tops of six 
medium, fresh, heart sweetbreads, blanched as per No. 33. Lightly 
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butter a cocotte dish (eaithen pan) and lay in the bieads, one beside 
another. 
With a very small Parisian potato scoop dig out as many pieces as 
ou can from two medium, peeled carrots, two pecled turnips and two 
peeled potatoes. Chop very finely one white onion. Tie in a bunch one 
branch parsley, one of chervil, half bean sound garlic, one bay leaf and 
one clove. Arrange all the vegetables around the breads and Jay the 
bouquet in the centre. Season all around with a teaspoon salt and half 
teaspoon white pepper. Divide half ounce butter into very small bits 
and distribute it evenly over the bieads and vegetables. Cover the 
cocottiére, set on the range and let gently cook fo. five minutes. Then 
set in,the oven for thirty minutes. Bring the pan to the oven doo, 
careftilly diain all the fat from the bottom and pour in one gill white 
wine; re-cover the cocottiéie, reset in the oven for ten minutes 
Remove, take up the bouquet, spiinkle half teaspoon chopped chives 
over, cover and send to the table. 


818. Srrawsrrry Puncr 


Prepare a lemon-water ice as per No, 376. Piess through a cheese- 
cloth into a bowl half pint preserved stiawberrics, add two drops caimine 
colouring and one tablespoon Swiss kirschwasser and add the mixture 
to the water ice in the fieezer. Thoroughly mix with a wooden spoon, 
Tet rest for ten minutes and serve in six sherbet glasses. 


819. Bromcp Squan TurkEy wien Gritirp Swerr Poralors 


Procure a fine, tender squab turkey of five pounds, Cut off the legs 
at the first joints, singe, draw, split in half through back and cut off 
the neck, Open the bird, tear out the beast bone and thoroughly wipe 
the inside. Season well all around with a teaspoon salt and half tea- 
spoon white pepper. Gently crack the bones between the second joint 
and body. Thoroughly rub the turkey with a tablespoon oil, Arange 
ona double broiler and loroil for twelve minutes on each side. Remove, 
have six freshly prepaied, lightly butted toasts on a laige hot dish; 
place the tukey over the toasts and anange the grilled sweet potatocs « 
around, Spiead a little maitre d’hdtel buticr ove: and serve. 


820. Grittrp Sweer PoraTors 


Plunge four medium sweet potatoes into two quarts boiling water 
with half teaspoon salt and boil for thitty-five minutes. Drain, skin, 
then cut each one into four even slices, lengthwise. Oil the inside of a 
double broiler, arrange the potatoes on the broiler and broil for five 
minutes on cach side. Remove, lightly roll in a tablespoon melted 
butter and serve, 

821, Prom Puppine 


Carefully remove the fibres and strings fiom half potmd fresh heef-' 
kidney suet; finely chop with two tablespoons flom and place in a large 
bowl, adding half pound well-picked and washed currants, half pound, 
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seeded Malaga grapes, quarter pound fresh bread crumbs, two ounces 
chopped candied lemon peel, half pound fine sugar, half teaspoon ground 
cinnamon, one salispoon ground nutmeg, half pint good rum and three 
eggs. Briskly mix the whole together with a weoden spoon for five 
minutes. Dip a piece of cloth in cold water and wring it out. Spread 
the cloth on a table, lightly butter it with the hand and sprinkle a Hule 
flour over it; shake the cloth to remove the excess of flour. Place the 
contents of the howl in the centre of the cloth, bring up the four corners 
together so as to entirely enclose the pudding and tightly tie it around, 
Have plenty of boiling water in a large pan and plunge in the pudding, 
Cover the pan and let boil for two and a half hours, Remove it from 
the water and hang up for ten minutes. Cut the string and carefully 
turn it on a hot dish without breaking. ‘Dredge with three tabledboons 
sugar, pour over one gill of rum, set it on fire and immediately serve 
with a hard sauce separately, prepared as per No. 708. 

N.B. The above pudding will be considerably more than enough 
for one dinner, and whatever is left over can be wrapped in a clean cloth 
and put away in a cold place, as it will keep in good condition for three 
weeks, 

822. Mousse Au Marascutno, Icep 


Line a clean quart pudding mould with white paper and imbed it 
in salted ice. Place four egg yolks in a copper basin with three ounces 
fine sugar; set on the fire and rapidly whisk up for five minutes; remove 
from the fire, set the basin on the ice, add two tablespoons maraschino, 
one tablespoon kirsch and continually stir until thoroughly cold; then 
add one pint whipped cream as per No, 337; gently mix with a skimmer, 
then fill up the mould, tightly cover, bury in a pail of broken ice with 
rock salt and let freeze for two hours. Remove, unmould on a cold 
dish with a folded napkin, remove the paper and serve. 


Tuesday, Fourth Week of February 


BREAKFAST 


Sliced Bananas (151) 
Semolina (192) 
Scrambled Eggs with Mushrooms 
Corifish Tongues with Biown Butter 
Broiled Beefsteaks (172)  Lyonnalse Potatoes (78) 
Buckwheat Cakes (330) 


823, ScrAMBLED Eces witm Musrrooms 


Have the same amount of eggs and other ingredients in a howl as 
per No. 193, adding, en plus, four canned mushrooms very finely minced ; 
beat up the whole together and proceed to finish the eggs exactly the same, 


824. Coprish Toncurs wirn Brown Burrer 


Soak one pound salt codfish tongues in fresh water for two hours. 
Drain, then plunge in a quart boiling water for ten minutes, Drain 
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well, place on a hot dish, sprinkle a teaspoon chopped parsley over and 
dredge one ounce capers on top, Place an ounce butter in a black - 
frying pan and toss on the fire until it gets a nice brown colour, pour 
in a tablespoon good vinegar, toss well for three seconds, pour over 


the tongues and serve. 
LUNCHEON 


Devilled Scallops on Brochette 
Goulash, Hongrolse (263) 
Peach Méringue Pio 


"825. Drvintep ScALLops EN BrocHrTrEe 


Place a pound and a half fresh scallops on a plate. Season with half 
teaspdtn salt and half teaspoon paprika. Mix well in the seasoning. 
Cut from a piece of lean salt pork the same number of pieces as there 
are scallops, exceedingly thin and half inch square. Arrange the scal- 
lops and pork alternately and evenly on six skewers, oll in a. table- 
spoon oil, arrange on a double brojJer and broil for five minutes on each 
side, Remove from the broiler, spread a devilled butter over them 
evenly; then lightly roll in bread crumbs; replace on the broiler and 
broil again for two minutes on each side. Remove and place on a hot 
dish, Decorate with six pieces lemon and parsley greens and serve. 


826, Praca Mfrincur Pre 


Roll out half inch wider than the pie plate quarter pound pie paste 
as per ir7. Lightly butter a pic plate, place the paste over, press down 
with the thumbs all around the edges, neatly trim any superfluous 
paste around the border, pinch it all around with a pincers and 
lightly egg the border, Open a pint can peaches, drain well and cut 
into slices quarter-inch thick; place in a bowl with two tablespoons sugar 
and one teaspoon vanilla essence, mix well and evenly arrange on the 
pie plate. Set in the oven to bake twenty minutes. Remove to a table. 
Beat up in a basin to a stiff froth three egg whites, add two ounces granu- 
lated sugar and half teaspoon vanilla essence; gently mix with a skimmer; 
place the preparation over the peaches, nicely smiooth the surface with 
the blade of a knife; sprinkle a little fine sugar over, reset in the oven 
for ten minutes, or until a nice golden colour. Remove and serve either 


hot or cold. 
DINNER 


Celery (86) Olives 
Purée of Tomato with Tapioca 
Bluefish, Bombay Potatoes, Chassepot. (123) 
Veal Chops, Delcier 
String Beans, Poulette 
Roast Squab au Cresson 
Pudding, Olga 


827. Purtr or Tomato wrrm Tapioca 


Have in a saucepan one ounce Jean, taw ham cut into small pieces, 
half small sliced carrot, one sliced onion, two sliced lecks, half sliced green 
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pepper, one branch sliced celery, two branches chopped parsley and half 
bean finely crushed garlic, adding one ounce good butter; then cook the 
vegetables to a nice light brown, or about ten minutes, frequently stirring 
meanwhile. Add two tablespoons flour, briskly stir; add one and a half 
pints fresh, crushed red tomatoes or same quantity canned: tomatoes 
and two quarts hot broth:or water; mix well, then add one ‘saltspoon 
thyme, one sprig bay leaf, one clove, one teaspoon allspice, a heavy tea- 
spoon salt, one tablespoon fine sugar and half light teaspoon white pepper. 
Cover the pan and let slowly simmer for one hour and fifteen minutes. 

Plunge two ounces tapioca into half pint boiling broth, ‘Mix well 
with a wooden spoon for one minute and let cook for fifteen. minutes, 
occasionally mixing. Strain the temato purée. through a Chinese 
strainer into another saucepan, add the tapioca with broth to the tomato; 
gently mix, boil for five minutes, pour into 4 tureen and serve. 


828,. Brurrisu, Bombay 


» Make six light incisions on the skin side of half a fine freslt lluefish 
of three pounds. Evenly dredge half teaspoon anchovy essence over; 
place the fish on a cold dish, cover it with another and let infuse for one 
and a half or tivo hours in a cool place. Arrange it on a lightly: oiled: 
double broiler, Place over a charcoal fire where the fish is to be broiled 
the shredded meat of a fresh cocoanut; then place the fish right. over; 
cover the fish to prevent the smoke of the cocoanut from escaping and 

* broil for ten minutes on each side. Remove, dress on a hot dish. “Pre- 
pare an anchovy butter as per No. 62 and spread it over the fish. | Deco- 
rate with six pieces lemon and parsley greens and serve. . ' 


829. Vea Cuors, DEER 


_ Neatly trim and flatten six tender veal chops. Season all around 
with a teaspoon salt-and half teaspoon, white pepper. Heat a tablespoon 
_ butter in a sautoire, add the cliops one. besicle anather and cook for. six: 

minutes on each'side on a brisk fire, then add one finely minced: red 
carrot, one minced onion and a, good-sized red tomato cut into small 
pieces, Moisten with two gills white broth, cover the pan and slowly.’ 
cook for ten minutes. “Finely hash a branch white celery, the rind of a. 
quarter of an orange and one blade foelie of nutmeg. Reduce this ina 
small frying pan with a tablespoon, butter for five minutes on the fire; 
add one tablespoon. flour, mix lightly, add half gill sherry, thoroughly 
mix and add to the chops; mix a little, Cook the whole for ten minutes 
longer, Dress the chops ona hot dish, pour the garnishing over and serve, 


830. Srrinc Brans, PouLerre 


Open and drain well a pint can string beans, Plunge in boiling 

_ water for two. minutes; remoye, drain and-place-in a frying pam. ‘Heat 
a. tablespoon butter in a very small saucepan, add a tablespoon. flour, 
mix well; then pour in half gill cold milk’ and half gill cream; ° Season 
with half teaspoon salt, one saltspoon cayenne pepper and half saltspoon 
ground nutmeg; thoroughly mix and let boil on the fire for one minute, 
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Dilute an egg yolk with'a tablespoon milk and gradually add ‘to the 
sauce, continually mixing while doing so, Then strain the sauce into 
the beans. Squeeze in the juice of quarter of a lemon, sprinkle over half 
teaspoon fresh chopped parsley. Mix well and slowly heat, without boil- 
ing, for two minutes. Transfer the beans into a hot, deep dish and serve, 


831. Roast Squaus wire WAtERCRESS 


Cut off at the first joint the legs and necks of six fat, tender squabs. 
Singe, draw, neatly wipe and truss; lay a very thin slice larding pork 
on the breasts of the birds. Place in a roasting tin. Season with half 
teaspoon salt and two saltspoons white pepper. Pour two tablespoons 
cold water into the pan; then set in the oven to roast for eighteen minutes, 
‘turning over once in a while, at the same time basting with their own 
gravy... Remove, untruss and place on a large dish. . Decorate with a 
little fresh watercress, skim the fat from the gravy, strain over the squabs 

and serve, ; : : 
: 832. Puppinc, OLGA 


Boil a pint milk with a clove in a saucepan, add two ounces butter 
and mix well until the butter is melted; remove the pan to the table, take 
up the clove, add three ounces sugar and three ounces flour, Mix again 
with a wooden spoon for five minutes, add three egg yolks one by one, 
mixing for a minute at one-minute intervals. Beat the whites of the eggs 
to a stiff froth and gradually add to the pan, gently mixing with skimmer 
meanwhile. Add six crushed macaroons (No. 43), one ounce finely 
chopped cédrat and one tablespoon kirsch ; lightly mix with the skimmer, 
Lightly butter and sugar a quart pudding mould and drop in the prepar- 
ation. Lay. the mould in a saucepan with hot water up to half the 
‘height of the mould, Set in the oven for forty minutes: Remove, 
unmould on a hot dish. . Pour an apricot sauce prepared as per No. §49 
over the pudding and serve, ‘ ‘ : 


Wednesday, Fourth Week of: February 


BREAKFAST 


Oranges (104) 
Hominy (45) 

Poached Eggs in Tomaty. Sauce 
Yarmouth Bloaters (311) 
Baked Sausages with Apples 
Hashod Potatoes in Cream (220) 
Corn Pancakes (439) 


833. PoacuEp Eccs in Tomato Sauce ~~ 


Have a pint tomato sauce (No, 16).in.a saucepan. with half pint 
» broth and when it thoroughly boils carefully crack in six fresh'eggs ata 
time}. poach for three: minutes. Lift up with a skimmer-and Jay’ on. 
< freshly prepared toasts, two eggs on cach. Prepare six more in exactly’ 
“the same way and serve. Strain the tomato sauce in which the eggs were 
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pdached through a cheesecloth into a bowl, let get cold, and then retum 
to the original jar with the others. 
834. BAKED SAUSAGES WITH APPLES 

Peel, cut in halves and core six medium, sound apples; cut into 
very fine slices and place in a lightly buttered earthen pan, Lightly 
prick with a foik twelve fresh, fat, stringless sausages and lay them over 
the apples Season with half teaspoon salt and two saltspoons white 
pepper, divide half ounce butter in small bits over the sausages, pour 
two tablespoons white wine over and bake in the oven fon thirty-five 
minutes. Remove and send to the table in the same dish. 


LUNCHEON 


Oysters, Casino 
Curry of Mutton, Tartare 
Brussels Sprouts (618) 
Gateaux Religicuses 


835. Ovsters, Casino 


Open twenty-four large ficsh oysters, completely detach and keep 
in the deep shells with their own liquor, Finely chop six sound shallots 
with one green pepper and evenly divide over the oysters. Cut fiom a 
piece of Jean bacon twenty-four thin, square pieces and auange one 
piece over each oyster. Dredge two tablespoons fresh Inead crumbs 
over, place on a 1oasting tin and sct in the oven to bake for fifteen 
minutes. Remove, diess on a large hot dish, decorate with parsley 
gieens and six pieces lemon and seive ‘ 


836. Curry or Mutton, TARTARE 


Cut two pounds fresh neck of mutton into pieces one inch squaie, 
Heat a tablespoon leaf lard in a large saucepan, add the mutton and let 
gently biown all over for fifteen minutes, turning the pieces quite fie- 
quently meanwlule. Diain on a sieve and 1emove all the fat, Return 
the mutton to the pan, dredge with two tablespoons of flow and stir 
well for a minute; moisten with a pint and a half hot water, mix for a 
minute longer and as it comes to a boil add one whole, medium onion 
with one clove stuck in it, one medium caziot cut in half, one bean sound 
garlic. Season with a teaspoon salt and half teaspoon white pepper; 
then add one bay leaf, one sprig thyme, one saltspoon sage, one minced 
apple and a heavy teaspoon curry powder “Mix all well together, cover 
the pan and let boil very slowly for one hour and a quaiter. Prepare a 
rice for curries as per No, 490. Arrange the 1ice crown-shape on a large 
hot dish. Pick up all the pieces of mutton with a fork and place in 
the centre of the crown. Reduce the sauce on the range to half the 
quantity, then press thiough a cheesecloth over the mutton and serve, 


837. GATCAUX RELIGILUSTS 


Peel, cut in halves, core and slice six sound apples; place in a sauce- 
pan with three ounces sugar, half vanilla bean and one ounce good 
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butter; stir well with a wooden spoon, covet the pan and slowly cook for 
thiity minutes, ouasionally stining. Remove fiom the fire, biskly 
press through a sieve into a bowl and cool off. Place and keep the 
vanilla in sugar. Roll out a pound puff paste (feuilletage) (No. 756) 
on a lightly flowed table to the thickness of a helf dolla. Cut out 
twelve picces three inches square. Lightly wet the surface of six with 
beaten eggs; evenly divide the apple preparation on top, in the middle; 
neatly smooth the surface, cover each with the other six pieces and lightly 
press the top paste down against the edges of the fist, Lightly egg the 
surface of cach, lay on a roasting lin and dredge two tablespoons gianu- 
lated sugar over. Set in the oven to bake for twenty minutes, Remove, 
dress on a dish and serve. 
DINNER 


Olives Lyon Sausage (582) 
Potage Cousinctte 
Rroited Shad, Rayiyote Sled Cucumbers (540) 
Filets Mignon, Sauce Minute 
« Baked Tomatoes 
Potatocs Fondantes (56) 
Roast Tukey, Cranberry Sauce (67) Chuory salad (48) 
Savauns, Chantilly 


838. Porack CousInriin 


Finely mince a quarter of a very small, well-trimmed and thoroughly | 
washed white cabbage, ten leaves fresh, well-washed spinach, one small 
carrot, one medium-sized white onion, two leeks, four branches paisley 
®ind one bean sound garlic. ‘ 

Have three and a half quarts boiling water with a teaspoon salt, 
half teaspoon white pepper, one sultspoon thyme, one bay leaf and half 
sprig marjoram, Add all the above veqbtiblen with a small cervela 
sausage and one ounce butter, Cover the pan and let slowly boil for 
two hours, Uncover, remove the sausage, majoram and bay leaf, add 
two small raw potatoes cut in small squares and slowly cook again for 
twenty-five minutes, Cut the sausage in very thin slices, add to the 
soup and serve. 

839. Brow0cp Sian, Ravicorr 


Neatly scale, trim and remove the principal bones of half a very fresh 
roe shad of three pounds. Mix on a plate a tablespoon oil with a tea- 
spoon salt, half teaspoon white pepper and roll the fish all over in the 
seasoning, A1iange on a Lioiler and bioil on a brisk fire for six minutes 
on each side. Remove, dress on a large hot dish and send to the table 
with a ravigote sauce prepared as per No. 366 in a saucebowl separately. 


840. Firurs Micnon, Sauce Minurr 


Cut fom a two-pound piece of well-timmed filet of beef six equal 
filets. Season with a teaspoon salt and half teaspoon pepper. ‘Heat 
one tablespoon butter in a frying pan, lay in the filets, one beside another 
briskly fiy fo. three minutes on cach side, Remove, dress on a large 
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dish on top of six round pieces of toasted bread and keep warm, Skim 
the fat from the gravy of the pan, add one teaspoon flour; stir well, 
moisten with half gill claret and half gill while broth (No. 701), adding 
half teaspoon freshly chopped chives; mix well and briskly boil until 
reduced to half the quantity, Pour over the filets and serve. 


841. Baxtep TomaTors 


Remove the stems and thoroughly wipe six fresh red tomatoes, Cut 
a small cover from the top of each and place in a lightly buttered tin, 
Season all round with a teaspoon salt, a teaspoon sugar and half teaspoon 
white pepper. Arrange a little butter on lop of cach tomato, place 
the covers on and bake in the oven for twenty minutes or till soft, basting 
once in a while. “Remove and serve on six separate saucers, 


842. Savarins, CHANTILLY 


Prepare six savarins exactly as per No. 441. Remove the rasp- 
berries allogether. When you remove the savarins from the oven, let 
them cool off on a table; unmould them. 

Have in a small saucepan three ounces granulated sugar, half pint 
cold water and three tablespoons of Madeira wine. Boil for five min- 
utes, stirring well meanwhile. Remove to a table, plunge the sivarins 
into the sauce for five minutes. . Lift them up, arrange on a dish. Pour 
chalf a teaspoon of Madeira wine over each; fill up the centre of each 
cake with half pint whipped cream, prepared as per No. 337, and serve. 


Thursday, Fourth Week of February 


BREAKFAST 


Baked Apples (44) 
Oatmeal Poridge (2) 
Omelette, Purée of Asparagus 
Fried Oysters, Tartare Sauco 
French Mutton Chops with Bacon 
Baked Potatoes (683) 

Rice Cakes (349) 


843. OMELETTE witma Porte or AsPARAGUS 


{ 

Plunge a pint of drained, canned asparagus tips into a pint of oiling 
water for two minutes. Thoroughly drain, then with the nid of a pirée 
brush press the asparagus through a small sieve into @ small saucepan. 
Season with half teaspoon salt, one salispoon cayenne pepper and Thal 
teaspoon fine sugar; add half ounce butter, Mix well and let coolf for 
five minutes. ‘Then proceed to prepare an omelette as per No. 7 sand 
just before folding it up spread one-third of the asparagus purée dver 
the omelette, fold up, let rest for a minute; turn on to a hot dish, Ar-. 
tange the balance of the asparagus at both ends of the fish and serve. 
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844. Frrep Oysters, Tartare Sauce 

Place twenty-four large freshly opened oysters on a plate. Season 
with half teaspoon salt and two salispoons white pepper, turn them well 
in the seasoning; then lightly roll in flour, slightly dip in beaten egg, and 
lastly roll in fresh biead c1umbs, Place in a frying basket and fry in 
thoroughly boiling fat for five minutes. Lift them up, drain on a towel; 
sprinkle over a half teaspoon salt, dress on a hot dish, and serve with a 
Tartare sauce, prepared as per No. 48, in a sauce bowl separately. 

845. Frenca Murrow Cnors wir Bacon 

Neatly trim and lightly flatten six tender, French mutton chops, 
Mix on a plate one teaspoon salt, half teaspoon white pepper and a 
tablespoon of oil; gently rolt the chops in the scasoning, arrange them 
on a broiler, and broil on a biisk fire for six minutes on each side. Re- 
move, place on a hot dish, one overlapping another. Arrange six thin 
slices of bacon on top of the chops and serve, 

Cut out and arrange six very thin slices of bacon, broil them for two 
minutes on each side, remove and serve, 
LUNCIIEON 


Soft Clams, Garrett 
Chicken Croquettes with Flageolots 
Pear Putters 


846. Sorr Crams, GARRETT 
Procure twenty-four opened very fresh, good-sized soft clams; clean 
thoroughly, keeping nothing but the perfect bodies. Plunge in boiling 
water for two minutes, remove and drain well on a sieve. Peat two 
tablespoons butter in a saucepan, add two tablespoons four, stir briskly 
with a wooden spoon; moisten with half a pint of white broth (No, yor). 
Season with half teaspoon salt, a saltspaon red pepper and a saltspoon. 
ground nutmeg. Pour in half gill sherry, add half teaspoon freshly 
chopped parsley and half a teaspoon chopped chives, Mix well and let 
slowly boil for ten minutes, Dilute an egg yolk with a tablespoon 
cream and add it to the sauce, carefully mixing il, Now add the clams, 
gently mix a little, then heat without boiling for one minute. Pour 
into a baking dish, sprinkle over a tablespoon Parmesan cheese and 
bake in the oven for six minutes. Remove and serve. 
847. CHICKEN Croguerres writ FracroLets 
Carefully pick off all the meat from the turkey left over from yester- 
day and mince jt exceedingly fine. Then proceed to prepare the cro- 
quettes exactly the same as per No. 7oo, substituting the following 
flageolets for the macédoine: 
Open a pint can flageoleis, drain and plunge in boiling water for 
five minutes. Drain again, heat a. tablespoon butter in a small saucepan 
sand add the flageolets. Season with half teaspoon salt and {wo salt- 
spoons white pepper and let slowly cook for five minutes, frequently 
tossing them meanwhile. Dress the croquettcs on a hol dish, pour a 
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gill hot demi-glace (No. 122) around them, place the flageolets at both 
ends of the dish and serve, 
848. Pear FRrirers 

Peel, cut in halves, remove the seeds fiom sia ripe, sweet, medium- 
sized pears, place on a plate, add tablespoon powdered sugar, half a 
teaspoon ground cinnamon and one tablespoon maaschino, turn well 
in the scasoning and let infuse for fifteen minutes. Prepare a frying 
batter as per No. 204. Roll the pears in the batter and drop, one by 
one, in boiling fat and gently fry for ton minutes, turning with a skimmer 
occasionally. Lift up, drain on a cloth, lightly tim them, sprinkle over 
a little powdered sugar, dress on a dish with a folded napkin laid over 
and serve, 

DINNER 


Radishe, (53) Rissoleties of Cavnue (162) 
Cicam of Barly 
Hahbut, Caper Sauce Potatocs, Nounandys 
Plovers in Cases Cauliflower, Hollandaise 
Roast Leg of Lamb, Mint Sauce (394) 
Doncetto Salad (189) 
Maton Ice Cream 


849. Cream or BARLEY 


Wash a half pound barley in several cold waters and rub with the 
hands until the water is clear. Then diain and place in a saucepan 
with two and a half quarts beef both (No. 7or); add one sliced carrot, 
one sliced onion and two sliced leeks, Season with a teaspoon salty 
cover the pan and let genily cook for two hours. Press it through a 
sieve and return it to the pan; add one pint milk, two gills cream and 
half ounce butter; whisk the whole well together for one minute, boil 
again, skim off the scum, add a teaspoon powdered sugar, whisk again 
for a minute, pour into a soup tareen and serve, 

850. TWarisut, Carrer SAUCE 

Procure two pieces of fresh halibut of one and a half pounds cach, 
place in a frying pan, season with a teaspoon salt, a half teaspoon white 
pepper and a half gill white wine, a gill water and a half ounce butter. 
Cover the fish with a lightly buttered paper, boil on the range for five 
minutes, then set in the oven to bake for twenty minutes. Remove, 
lift up the paper, carefully place the fish on a dish; 1emove the spinal 
bones and keep warm, [eat in a small saucepan half ounce butter, 
mix in a heavy tablespoon flour, then pour in the fish liquor with half a 
gill of cream. Mix well, boil for five minutes, Dilute an egg yolk 
with a tablespoon cream, add to the sauce, then continually mix for half 
minute. Strain the sauce through a cheesecloth into another small pan, 
add three tablespoons capers, mix well, then pour over the fish and serve, 


851. Porarors, NoRMANDE 


Peel, wash and drain twelve very small iound potatoes. Teal in a 
saucepan one and one-half tablespoons butter, add the potatoes and let 
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briskly brown for ten minutes, turning over once in a while; sprinkle 
over & teaspoon salt. Cover the pan, set in the oven for twenty-five 
minutes. Remove, lift up with a skimmer, dress on a deep dish and 
serve, 

852, PLovers IN Casrs 


Cut off the necks, wings and fect from six fat picked and singed 
ploveis; cut open through the back, temove the intestines and keep the 
livers and hearts. Remove all the bones, without cutting the skin 
Place the bones, hearts, livets, necks, wings and feet in a saucepan with 
one gill demi-glace (No 122) and one gill tomato sauce (No 16), adding 
one bay leaf, a saltspoon thyme, half saltspoon sage, one branch parsley 
and one bianch chervil. Mix a little, cover the pan, and let simmer 
for thirty-five minutes; add one tablespoon of sherry; lightly mix; let 
boil for five minutes. Strain through a cheesecloth into a bowl, and 
keep waim till required. 

Chop very finely two ounces lean raw veal, then pound it in a mortar 
with yolk of one egg, half teaspoon salt, a saltspoon cayenne pepper 
and a half saltspoon ground nutmeg to a fine paste, Divide this paste 
in the centre of the six boned plovers, spread over evenly, then give them 
their original forms, tie around with a string; lay on a roasting tin, place 
a very thin slice of Jarding pork over the leasts of each, Set in the oven 
to roast for twenty minutes. Remove from the oven, remove the pork, 
untie, then place in oval paper cascs; spread a teaspoon of the sauce 
over cach hieast; arrange the cases on a dish with a folded napkin, 
decorate with paisley and serve with the rest of the sartce separately. 


853. CAULIFLOWER, HornaNDAIse 


Cut off the stalk and outer branches of a fiesh, good-sized white 
cauliflower. Neatly tiim all around. Have half a gallon water with 
a gill of milk and a tablespoon sult in a Jarge saucepan, and when boiling 
add the cauliflower. Cover the pan and briskly boil fo1 forly minutes. 
Remove, drain, dress on a dish with, folded napkin, and serve with the 
Hollandaise sauce separately, 


8534. Sauce TIottANDAISE 


Place two egg yolks in a small saucepan on the range with a tea- 
spoon good vinegar and eight drops lemon juice from a very sound 
lemon. Sharply stir with a wire whisk for one minute, then place the 
pan into another larger one containing very hot, but not boiling, water 
and briskly stir for three minutes. Remove the pan fiom the water, 
then add little by litle two ounces of the very best butter, continually 
stitring while adding it, Season with a salispoon salt and a half sall- 
spoon cayenne pepper. Stix well again for one minute and serve. 


854. Marron Ick Creat 


Prepare a vanilla ice cream as per No. 42. Finely chop two ounces 
candied marrons and add to the ice cream in the freezer with two table- 
spoons maraschino. Mix well and serve, 
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Friday, Fourth Week of February 


BREAKFAST 


Sliced Pineapples (407) 
Germea (217) 

Fred Eggs with Tarragon Butter 
Smelts, Meunstre (280) 
Lamb Hash, Browned 

Flannel Cakes (136) 


855. Frirp Ecos wirm Tarracon Burrer 


Thoroughly heat half teaspoon butter in a small frying pan; care- 
fully crack in two fresh eggs. Season with half salispoon salt and 
a third of a saltspoon white pepper; fry on the range for two minutes, 
then place in a brisk oven for one minute, Remove, carefully glide the 
eggs on a large hot dish and keep hot, Repeat, making five more similar 
operations, When all on the dish, sprinkle over a teaspoon very fincly 
chopped fresh tarragon. 

Place an ounce of butter in a small frying pan on the range; toss 
until it gets a nice brown colour, then pour in a tablespoon good tarragon 
vinegar; hghtly mix and immediaicly pour it over the eggs, evenly 
divided, and serve, 

N.B. If convenient, use two small pans al a time in place of one. 


856. Lams Hasi, Brownrp 


Pick off all the meat from the leg of lamb left over from yesterday. 
Cut it into small square pieces. Cut half the quantity of cold, boiled 
potatoes lo the same size as the lamb and mix both together, Tinely 
chop up one medium white onion and lightly hrown it in a small sauce- 
pan with a light tablespoon butter, frequently mixing with the wooden 
spoon, Add the lamb and potatoes. Season with a teaspoon salt, 
half teaspoon white pepper and a salispoon ground nutmeg. Moisten 
with a pint of white broth (No. 701); thoroughly mix. Cover the pan, 
cook for five minutes on the range, then sct in the oven to bake for thirty 
minutes. Remove, uncover; heat a tablespoon lard in a large frying 
pan; place the hash in this pan, give il an omelette form, and Ict slowly 
brown on the fire for ten minutes, Tun upon a hot dish, and serve, 


LUNCHEON 


Clam Chowder (331) 
Canapés, Lorena (539) 
Brotled Venison Steaks, Currant Jelly 
Macarom au Giatin (160) 
Old-fashioned Rice Pudding (140) 


857. Bror.ep Vrnison STEAKs, CURRANT JELLY 


“Procure six small steaks of four ounces cach from a tender leg of 
venison; neatly flatten thet with a cleaver. Mix on a plate a table- 
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spoon oil with a teaspoon salt and hali teaspoon white pepper; repeatedly 
roll the steaks in the seasoning; arrange on a broiler and broil for four 
minutes on cach side. Remove, dress on a hot dish, and send to the 
table with currant jelly separately. 


DINNER 


Celery (86) Anchovies (141) 

Bisque of Mussels, Jardintro 
Pilet of Sole au Gratin (629) Potatoes, Macaire 
Ham Biais¢, Piquante Sauce 
Spinach & L'Anglaise (217) 
Omelette with Fresh Mushrooms 
Broiled Spring Chicken on Toast Escarole Salad (roo) 
Apple Pralinées 


858. Bisque or Mussris, JArpINitre 


Procure forty-eight fresh large musscls. Plunge in cold water and 
wash thoroughly. ‘Drain and place in a large saucepan with three pints 
water and half a small bunch of parsley. Cover the pan and boil for 
fiiteen minutes. Diain on a colander and save the broth. Remove 
the mussels from the shells and pound ina mortar toa pulp, Tleat one 
ounce of butter in a saucepan, add two ounces flour, slir well with a 
wooden spoon, then add the mussels and broth, with a pint of milk in 
addition. Scason with a teaspoon salt, two salispoons cayenne pepper 
and one saltspoon ground nutmeg, Mix for two minutes, and let come 
toaboil, Skim the scum from the suuface, add half ounce butter, divide 
into very small bits, mix until melicd, then strain the bisque through a 
Chinese strainer, then through a cheesecloth into another saucepan; 
add a jardinitve garnishing, as per No. 65; boil for five minutcs more. 
Remove, pour into a soup tureen and serve. , 


859. Porators, Macatee 


Finely mince a medium, sound, white onion; place in’a saucepan 
with a tablespoon butter and gently brown for five minutes; then add 
four cold, boiled potatoes cut into thick slices, Season with a teaspoon 
salt and two saltspoons white pepper; toss them a little, and let cook for 
fifteen minutes; lightly toss once in a while. Transfer into a vegetable 
dish and serve, 

860. Ham Bratst, Prguante Sauce 


Saw olf a four-pound piece from a tender raw ham; skin and neatly 
trim all around. Heat a tablespoon leaf lard in a medium saucepan, 
lay in the ham and lightly brown for five minutes on gach side. Lift up 
the ham and place on a plate. Arrange a mirepoix, as per No. 271, 
at the bottom of the pan, and let brown for five minutes on the fire, 
occasionally mixing; then add the ham; moisten with a gill claret, one 
gill demi-glace (No. 122) and one-half gill tomato sauce. Season with 
two saltspoons white pepper. Cover the pan, Ict boil for five minutes, 
then place in the oven to bake for thirty-five minutes. Strain through 
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a Chinese strainer into another saucepan; add six medium, vinegar 
pickles, finely minced, one tablespoon finely chopped catpers, half lea~ 
spoon chopped parsley and 2 tablespoon vinegar; lighlly mix, then boil . 
for two minutes. , Pour over the ham and serve. , 

861. OMELETTE wir Farsi Musirrooms 

Peel and thoroughly wash six medium, sound fresh mushrooms; 
drain well, then finely mince them. Place in frying pan with a table- 
spoon butter and cook on a moderate fire for six minutes, tossing once 
in a while. 

Carefully crack cight fresh eggs in a howl, add half a gill milk. 
Season with half teaspoon salt and two saltspoons pepper. Sharply 
beat up with a fork for iwo minutes. Pour the beaten eggs over the 
mushrooms, mix with a fork while cooking for two minutes, then let 
rest for half minute; fold up the opposite sides io meet in the centre; 
let rest for a minute. Carefully turn upon a large hot dish and serve 


862, Bromrep Sprinc CaIcKen on Toast 


Cut off the necks and legs up to the first joint and split open through 
the back two very tender spring chickens of one and a quarter pounds 
each; draw, 1emove the breast bones, neatly wipe. Season all around 
with a teaspoon sali and half teaspoon white pepper. Lightly oil them 
with a tablespoon oil. Arrange on a double Broiler and broil for ten 
minutes on each side. Remove. Place six freshly prepared toasts on 
a large, hot dish, lay the chickens over the toast, spread a maitre hotel 
butter over them, decorate with a little watercress and serve, 


863. Sarap Drrssivc ror ONE Quarr 

Have in a cold soup plate a level teaspoon Oriental curry powder, * 
half a teaspoon best French mustard, a light saltspoon English ground 
mustard, a light saltspoon cayenne pepper, one teaspoon finely chopped, 
thoroughly washed and drained fresh parsley, half a teaspoon finely 
chopped, sound, fresh chives (ciboulette), two medium, very sound, 
freshly peeled and finely chopped shallots (échalote), one-fourth of a 
small bean of sound, pecled garlic finely crushed, four teaspoons salt 
and one light teaspoon very fresh, finely ground white pepper, the rind 
of quarter of a sound lemon, finely chopped. Mix all the ingredients 
well together with a fork, then add a tablespoon good cool olive oil and 
with a fork sharply mash the whole until almost to a pulp, gadually 
add four tablespoons good white wine vinegar, briskly mix again, then 
transfer the whole into a vessel, add ail and vinegar——two-thirds oil to one- 
third vinegar—to make up one quart jn all; thoroughly mix again, and 
then press through a “trainer into a glass or stone jar and use as re- 
quired, being very careful always to sharply shake the dressing hefore 
pouring it over the salad, The dressing should always be kept in a 
cold place, covered, 

864. AppLE Prarintes 

Peel and core six sound apples. Have four ounces granulated sugar 

and a pint and a half water in a saucepan, and as soon as it comes to a 
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poil add the apples and cook for fifteen minutes, turning them with a 
skimmer once in a while, Remove, drain on a cloth and let cool off, 
Plunge two ounces of almonds in a pint of boiling water for two minutes. 
Drain and pecl, then finely chop them; place in a copper basin with 
three ounces granulated sugar, half gill of water and a teaspoon vanilla 
essence. Stir the mixture with a wooden spoon for a half minute. Place 
the basin on a brisk fie and continually stir until of a nice brown colour, 
then remove from the fire. Arrange the apples on a dish, fill their 
cavities with currant jelly, evenly spread the almond preparation over 
the apples and let cool off. Trim off any superfluous pieparation at 
the base of the apples and serve. 


Saturday, Fourth Week of February 


BREAKFAST 


Stewed Prunes (1) 
Quaker Outs (105) 
Egeas Cocotte, Lyannaiso 
Fried Seallops 
Chicken Livers en Bruchette (600) 
Fried Sweet Potatoes (116) 
Ontment Cakes 


865. Eacs Cocorrm, Lyonnatsr 


Tleat a tablespoon butter in a frying pan, add two finely minced 
while onions; season with two saltspoons salt and a saltspoon white pep- 
per; lightly mix, cover the pan with a plate and let slowly cook for fifteen 
minutes; take off the plate, add a tablespoon good vinegar and half tea- 
spoon chopped parsley, mix a litle; then divide the onions into six 
shirved-egg dishes. Carefully crack two fresh egas into each dish, 
Season them with a teaspoon salt and half teaspoon white pepper, 
equally divided. Sct the eggs in the oven for three minutes, Remove 
and serve, ‘ 
. 866. Frirp Scar.ors 

Place one and one-half pounds of very fresh scallops on‘a plate. 
Season with a teaspoon salt and half teaspoon white pepper, mix well in 
the seasoning, then lightly roll in flour, dip in beaten egg and lightly roll 
in bread crumbs. Arrange in a frying basket and fry in boiling fat for 
eight minutes. Remove, thoroughly drain on a towel, sprinkle over 
two saltspoons salt, dress on a hot dish with a folded napkin, decorate 
with six pieces of lemon and parsley greens and serve. 


867, QATMEAL CAKES 


Boil in three-quarters of a pint of milk three ounces oatmeal with 
saltspoon salt for twenty minutes; let cool off. Then add three ounces 
sifted flour, two ounces sugar and half teaspoon baking powder. Knead 
with the hand for five minutes; then roll out on a lighly floured table, 


’ 
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to the thickness of three-quarters of au inch, Then cut into six equal 
round pieces. Place on a lightly buttered pastry pan, lightly wet the 
surface with a little milk, Set in a moderate oven to bake for fifteen 
minutes. Remoye, split open without separating, lightly butter the 
interior of each and serve hot, 


LUNCHEON 


Stuffed Devilled Clams (567) 
Sausages with Lentils, Bretonne 
String Bean Salad with Eggs 
Mince Pie (117, 118} 


868. SAUSACES wit LENTILS, BRETONNE 


Soak in fresh water for twelve hours a pint of lentils, Drain well 
and place in a saucepan with three pints cold water, a teaspoon 
salt, one medium carrot, cut in quarters, one branch of celery and 
branch of parsley, the celery and parsley tied up together. Cover the 
pan and let simmer for two hours. Uncover, remove all the vegetables. 
Heat in a small saucepan half ounce of butler, adding two tablespoons 
flour; briskly stir, then add one small white onion finely chopped up; 
stir again and let get a light brown colour, Pout in all the liquor of the 
lentils in this pan, lightly mix and boil for five minutes, Then add the 
lentils, mix a little and boil for ten minutes more, then keep warm. 
Lightly prickle with the prongs of a fork iwelve stringless fresh sausages. 
Heat a tablespoon lard in a frying pan, place in the sausnges and fry for 
five minutes on cach side. Remove. Dress the lentils on a large hot 
dish, arrange the sausages on top of the lentils, crown-shape, and serve. 


869. SrRinc Bran SALap witn Eocs 


Open a pint can string beans, wash well in cold water, then thoroughly 
drain on a cloth. Place in a bowl, add two hard-boiled eggs, cut into 
eight pieces each, and half teaspoon freshly chopped tarragon. Season 
with three and a half liberal tablespoons of dressing as per No. 863. 
Mix well and serve. 

DINNER ° 


Radishes (58) Olives 
Petite Marmite 
Kingfish Sauté, Fines Horbes 
Potatoes, Chateaubriand 
Fowl au Riz, Ménagére 
Roast Ribs of Beef au Cresson (126) 
Romaine Salad (214) 
Tutti Frutti Jelly 


870, Petite MaArmirn 


Have in a large saucepan three quarts of boiling water with a table- 
spoon salt and half teaspoon white pepper. Tie up two pounds of 
buttock beef with strings and add to the pan, with any beef, chicken 
or veal bones on hand; let slowly come to a boiling point, Carefully 
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remove the scum from the surface with a skimmer. Peel and wash well 
two medium carrots, two small turnips and add to the soup. Cover the 
pan and boil for ten minutes, ‘Tie together two leeks, three branches 
of parsley and three branches of celery and add to the pan. Also add 
one small white onion, two cloves, one bay leaf, onc sprig of thyme, 
six pepper corns and quarter of » small, well-washed cabbage; let very 
slowly simmer for two and a half hours. It is very important that during 
the two and a half hours it should simmer exceedingly slowly but con- 
tinuously; by so doing you will be able to obtain a clear, strong, excellent 
broth, 

Remove the meat and all the vegetables. Carefully skim the fat 
from the surface of the broth. Cut ihe meat into half-inch square 
pieces, and the vegetalles—oxcopt the parsley—into quarter-inch-square 
pieces, and place in a hot soup tureen. Strain the broth through a 
cheesecloth into the tureen; place in tureen six slices of freshly toasted 
French biead; sprinkle over half a teaspoon of chopped parsley and 
serve, 

871. Kinerism Sautt, F'incs Hernrs 


Neatly draw, cut off the heads and split open two very fresh kingfish; 
remove the spinal bones; season all over with a teaspoon salt and half 
teaspoon white pepper; lightly wet with a tablespoon milk and gently 
roll in flour, Tleat one tablespoon butter in a frying pan, add the fish, 
cut side downward} fry for six minutes, tn over with the skimmer and 
sct in the oven to bake for six minutes, Remove, dress ona dish, add 
half teaspoon chopped parsley, half teaspoon chopped chives and a 
saltspoon of chopped chervil to the pan; lightly mix, then squeeze in the 
juice of half a sound lemon, pour over the fish and serve. ; 


872. Porarors, CIATEAUBRIAND 


Neatly peel and wash eighteen of the smallest potatoes obtainable. 
Give them queen olive forms, cat two tablespoons leaf lard in a frying 
pan, add the potatocs and fry to a nice golden colour, tossing occasion- 
ally, which will require about fifteen minutes, ‘Then place in the oven 
fot ten minutes, Remove, drain off the fat. Dredge over half teaspoon 
salt, adding half teaspoon chopped parsley and a very light tablespoon 
butter, toss them well and serve. 


873. Fown Au Riz, Mtnachre 


Neatly singe a tender, fat fowl of about three and one-half pounds, 
Pick out the eyes, remove the skin from the head and neck, Clip off 
the nails from the tocs, Dip the feet in boiling water up to the first 
joint for two minutes, then with a coarse Lowel remove the skin from the 
feet. Neatly draw; remove the gallbag from the liver, separate the 
heart from the intestines and fat as well. Finely chop the liver and 
heart with half a medium white onion. Place the hash in a frying pan 
with a teaspoon butter and cook for five minutes; then transfer it into a 
bowl, adding to it four tablespoons bread crumbs, one ounce finely 
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chopped beef mauow, half a teaspoon chopped ¢hervil, half a bean 
finely crushed garlic. Season with two saltspoons salt and one saltspoon 
white pepper, clack in one fresh egg and pout in one tablespoon cold 
milk, mix with a wooden spoon for two minutes and then stuff the fowl 
with the preparation. Sew up the apertuiec, then nicely truss the fowl. 
Finely chop all the giblets, place in a luge saucepan, adding three 
bianches chopped celery, one finely choppcd onion and two finely 
chopped leeks. Set the pan on the fire and cook for ten minutes, stitring 
occasionally. Add the fowl to the pan, moisten with a quart of hot 
water. Season with a teaspoon salt and a salispoon white pepper. 
As soon as it comes to a boil, add four ounces Carolina rice, cover the 
pan and set in the oven fot one hour. Remove the fowl from the pan, 
untruss, dress the rice on a large dish, place the fowl on top and serve. 
874, Toru Frors Jory 

Prepare a gelée & la crtme de cocoa (No, 678). Finely chop up 
six candied cherrics, one candied peai, two candied apricots, two can- 
died plums and a candied lemon peel. Place these articles in a cylinder- 
shaped mould, embed the mould in ice, then pom the jelly over the 
fruits; briskly mix with a wooden spoon until it begins to freeze; 
tightly cover the mould, totally bury it mn ice for thirty minutes; remove, 
dip in tepid water for a few seconds, inmould upon a cold dish with a 
folded napkin and serve, 


Sunday, Fourth Weck of February 
BREAKFAST 


Peaches (463) 

Oatmeal Porridge (2) 
Scrambled Eggs with Sweet Peppers 
Broiled Poigies, Maitre d’Hotel 
Smoked Beef in Cream (320) 
German Fried Potatoes (242) 
Small Buoches 


875. ScRAmBLoD Eccs wirn Swrrr Prpprrs 

Cut three Spanish sweet peppers into quarter-inch square picdes, 
place in a frying pan with a tablespoon butter and gently cook for five 
minutes, crack eight flesh eggs in a bowl, add half a gill of milk, season 
with half teaspoon salt and one saltspoon white pepper. Sharply beat 
up for one minute, then pour the eggs over the peppers, mix well with the 
wooden spoon and cook for six minutes, very frequently, in fact almost 
continually, stitting them. ‘Dress on a hot, deep dish and serve, 

876. Brortep Porcirs, Mairrr p’Hére, 

Scale, neatly trim and wipe dry six small, very ficsh porgics. Mix 
in a plate a tablespoon oil with a teaspoon salt and half teaspoon white 
pepper; roll the porgies repeatedly in the seasoning, Atrange on a 
broiler and broil for five minutes on each side. Remove, dress ona dish. 
Spread a maitre d’hétel butter (No. 7) over them evenly and serve, 
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877. Briocim Pasin 

Sift on a table twelve ounces of the best flout; place thice ounces of 
it into a bowl, make a fountain m the centie, place in it one-half ounce 
concentrated yeast and half gill lukewarm watc; dilute the yeast with 
the water, then knead the whole together for five minutes, then fill up 
the bowl with lukewarm water and set m a warm place to aise for 
thhty minutes. Make a fountain in the flow on the table, put in it 
half an ounce fine sugar, half teaspoon st, one tablespoon milk, four 
ounces butter and two eggs, Buskly knead with the hand for five 
minutes, then add two more egys, knead with the hand for five minutes 
mare, then add one more cyg Knead again to mix the cgg Lift the 
batter up fom the table with the hand, and sharply throw it against the 
table as had as possible; repeat this five times more. Thoroughly 
drain the water from the other bowl of dough, add it to this paste; shai ply 
mix with the hand fon five minutes.” Place the dough in a luge basin, 
cover with a damp towel and place in the ice bos for four hous. Knead 
the dough on a table for five minutes, replace it in the basin, cover it, 
reset in the ice box for another hour, 


878. SMALL Briocms 


Divide the Inioche paste into twelve equal pieces, gently rpll out to 
small dome shapes, arange on a lightly buttered baking tin; lightly 
egg the surface with a hait pastry bush; set m a moderate oven to bake 
for twenly minutes. Remove and serve hot. 


LUNCIIEON 


Chicken Broth (578) 
Soule of Lotter 
Noisctte of Lamb, Sauce Béainatise 
, Tomatoes en Ragout 
Cream Fritters, dtrawberry Sauce 


879, Sourrit or Lonsrrr 


* Teat one tablespoon butter in a small saucepan, add two tablespoons 
flour, briskly stir with a wooden spoon while cooking for one minute, 
add two gills milk and a gill cream; thoroughly mix and le( boil for five 
minutes, then remove the pan to the table. . 

Split in two and cack the claws of two live lolsters of one pound 
each, Pick out all meat from the shells and body, place it in a mortar 
and pound to a purée, then add thiee egg yolks to the sauce; briskly 
whisk it, then gradually add the same to the Jobster in the moitat, mixing 
uncersingly while adding it. Season with a teaspoon salt, two salispoons 
cayenne pepper and a salispoon of grated nutmeg; lightly mix. Press 
the purée through a sieve into a large bowl, Beat up the white of the 
three eggs fo a stiff froth and gently mix it with the preparation. Place 
the purée into a lightly buttered soufflé dish, and set in a moderate oven 
for twenty-five minutes. Remove and serve. 
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880. Notsertz or Lamp, Saucr Btarnatsr 

Procure six small, round pieces of three ounces cach, cut from a 
tender leg of lamb, peatly flatten and trim all around, Season with a 
teaspoon salt and half teaspoon white pepper. Place half ounce butter 
in a black frying pan, and when if obtains a nice light brown add the 
noisettes, one beside another, and cook for four minutes on cach side. 
Remove, arrange a hot Béarnaise sauce, prepared as per No. 34, on & 
not dish; dress the noiseties over crown-like and serve. 


881. Tomators En RAcour 

Plunge four good-sized, red, sound tomatoes in the boiling water for 
one minute, lift them up, skin, cut them into quarters; place in a small 
saucepan, with half an ounce butter, three saltspoons salt, two sallspoons 
white pepper, three saltspoons sugar, half teaspoon freshly chopped 
parsley and half a bean of finely chopped garlic; lightly mix, place on 
the fire, cover the pan and let cook for ten minutes. Remove, pour into 
a deep dish and serve. 

882. CREAM Frirrers, STRAWBERRY SAUCE 

Have one and a half pints cold milk in a saucepan with four ounces 
sugar and a teaspoon vanilla essence; place the pan on the fire and boil 
for five minutes. Dilute one and a half ounces of corn starch in one gill 
cream and add to the milk, then briskly stir with the wooden spoon 
while boiling for three minutes; add two egg yolks, mix while cooking for 
two minutes more. Remove from the fire, pow the preparation into a 
lightly buttered tin and let cool off. ‘Turn the preparation upon a lightly 
buttered part of the table, then cut into twelve even lozenge picces. 
Dip each piece in beaten egg, then lightly roll in fresh bread crumbs; 
place in a frying basket and fry in boiling fat for ten minutes. Remove, 
drain on a towel, dredge two tablespoons powdered sugaroverthem, Dress 
on 2 hot dish. Pour a strawherry sauce around the fritters and serve. 


883. SrRAWBERRY SAUCE 
Press one gill preserved strawberries through a sicve inlo a saucepan, 
adding one ounce sugar and half a gill water; boil for five minutes and 


serve. 
DINNER. 
Oysters (18) 
” ; 7 Celery (86) Olives 
Potage Pilaff, Turque 
Salmon, Pravengale Potatoes, Bateau 


Tilet of Beof, Lyonnnise 
Sweethreads en Caquilles French Peas (78) 
Punch, Menth 
Redhead Ducks with Fried Hominy (37) 
Escarole Salad (100) 
Vanilla Ice Cream (42) Langues de Chats 


884. PotAcr Pitarr, Turque 
_ Wash well in cold water and drain on a sieve a quarter pint Italian 
tice. Place it in a saucepan with half pint tomato sauce (No. 16), half 


SUNDAY, FOURTIT WEEK OF FEBRUARY 253 


pint broth, half ounce butter, a few very small pieces raw chicken (the 
equivalent of the leg of a chicken), one teaspoon salt, and half saltspoon 
Spanish saffron. Cover and set the pan on a slow fire and Iet cook for 
thirty minutes. . 

Plunge six very fresh chicken livers in boiling water for one minute, 
remove, then cut into small square pieces and add to the rice. Moisten 
with one and a half quarts broth (No. 701) and two gills tomato sauce 
(No. 16), Boil for twenty minutes, Skim the fat from the surface of 
the soup. Pour into a hot soup tureen and serve with a little grated 
Swiss cheese separately, 

885. SALMON, PROVENCALE 


Place three slices fresh salmon, three-quarters of a pound each, in a 
frying pan. Season with half teaspoon salt and saltspoon paprika. 
Pour in half gill white wine and two gills demi-glace (No. 122); boil 
for five minutes, then add twelve anchovies in oil, cut into small pieces, 
and three peeled and well-cleaned fresh mushrooms cut into very thin 
slices. Cover the fish with a sheet of lightly buttered paper. Set in the 
oven to bake for twenty minutcs. Remove, dress the salmon on a hot 
dish, Remove the spinal bones, pour the sauce over, sprinkle half tea- 
spoon of chopped chives over and serve, 


886. Porators, Barrau 


Roll out very thin on a lightly floured table a quarter pound feuille- 
tage (No. 756). Cut it into six oval parts, then line six small boat- 
shaped tartlet moulds; trim well around the edges, 

Prepare a potato preparation as per No. gr, and with it evenly fill up 
the six moulds; neatly smooth the surface with the blade of a knife; 
lightly egg the surface of each, arrange on a lin, sel in the oven for 


fifteen minules. Remove, tnmould on a hot dish and serve. 

887. Firer or Brrr, Lyonnatse 
Slit on both sides twelve large, sound Italian raw chestnuts; plunge 
in boiling water for five minutes, remove and skin with a towel. Peel 
twelve very small white onions and fry in a pan with a tablespoon lard 
to a light brown, Place a two-and-one-half-pound piece of fine filet of 
beef in a small roasting pan, Season with a {easpoon salt and half 
teaspoon white pepper; pour a half tablespoon melied butter on the 
surface of the filet and two tablespoons cold water. Set in a brisk oven 
for fifteen minutes, remove it to the oven door, then add the chestnuts 
and onions, Moisten with one gill demi-glace (No. 122), one gill 
tomato sauce (No, 16) and a half gill sherry. Reset it in the oven for 
twenty minutes, add two artichoke bottoms cut in quarters (if at hand), 
then roast for five minutes longer. Remove, dress the filet on a hot 
dish, pour the garnishing around the filet and serve. 


888. SWEETBREADS EN CoQuILLES 


Plunge six heart sweetbreads in cold water for two hours; lift them 
up and drop them in boiling water for five minutes; remove, drain, trim 
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well, and cut into thin slices. Heat in/a frying pan a tablespoon melted 
buiter, add the sliced breads and cook for ten: minutes, tossing them well 
meanwhile, Remove from the fire and keep warm. Heat a tublespaon 
* melted butter in a saucepan, mix in two tablespoons flour, add one gill 
milk, one gill cream anda half gill port wine. Season with a teaspoon 
salt, one saltspoon’ cayenne pepper and a sullspoon ground nulmey; 
Aboroughly mix, add the sweetbreads, lightly mix'and cook gently for 
_ five minutes, Dilute two egg yolks with a tablespdon cream ind grad- 
wally add to the vest, lighdly mising while cooking for Qwo mindtes more, 
Remove, thon evenly divide, thé preparation into, six well-cleaned “table 
shells.’ Sprinkle a tablespoon’ grated “Parmesan cheese over then; 
place on & baking tin and bake in the oven for ten minutes, Remove; 
place on a hot dish and serve, : 


88. Puncu, Menrit (Minr Puncr) : 
Prepare a lemon-water ice, as per No. 376, and just before serving 





add two tablespoons mint Jiquor, . Mix well and: serve'in six sherbet 


glasses. > 
8go,. LANGUES DE CHATS 
Place in a basin four ounces sugar with two eggs, stiy with a wooden 
spoon for five minutes, then add two. more eggs; ‘Dtiskly stir for five 
minutes more, _ Then add six ounces sifted flour with four tablespoons 
melted butter; mix for one minute. Slide-a quarter-inch tube at’ the 
bottom of a pastry bag, drop in the preparation; lightly butter and Nour 
a pastry tin, then press down the preparation’ into finger forms. Set 
in the oven aud, bake for'ten minutes.’ Remove, and ‘serve when ‘cold. 


February 2gth (supposedly Monday) 
BREAKFAST 


Oranges (104) 
Hominy (45) 

Omelette aux Croutons 
Broiled Kippered ‘Herring (153) 
Mutton Kidneys with Bacon (105) 
Potatoes au Gratin (173) 
Buckwheat Cakes (330) 


891. OMELETTE AUX CRouTONS 


Carefully crack eight fresh eggs in a bowl, add half gill milk; season 
‘with half teaspoon salt, two saltspoons white pepper; sharply beat up 
with a fork for two minutes. Cut out from a lowf of sandwich breac 
three slices quarter of an inch thick, trim off the crust and cut.the bread 
into quarter-inch square pieces: Place a tablespoon. of vinggar on a 
plate and lightly roll in the croutons. i : 
Heat.one and a half tablespgons.melted butter.in a frying pan, add 

the croutons and. fry to-a good light colour, then pour the beaten egps 
into the pan; mix with.a fork for two minutes, let rest for half minute; 


) 
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fold up both ends to meet right in the centre, let rest for one minute, 
turn upon a large hot dish and serve. i 


‘LUNCHEON 
, Oysters, Finnoise 
Minced. Beef, Créole 
Caiyots, Vichy 
French Pancakes (17) 
892... Ovsrers, FINNOISE 


Open. twenty-four fresh, large oysters; detach them entirely from 
the deep.shells, but leave them in the same deep shells with their own 
‘gravy. Tinely chop up two medium, green peppers and evenly divide 
‘them on top of the twenty-four oysters, Squeeze two fresh red toma- 
toes through a sieve into a howl and pour the juice over the oysters, 
‘Cut twenty-four very thin pieces bacon one inch square, and ‘arrange a 
piece on top of cach oyster. Dredge a tablespoon fresh bread, crumbs 
over all, Place them on 2.tin and bake in the oven for fifteen minutes. 
Remove, dress on a hot dish and serve. Should any of the juice from 
- the oysters drop in the pan pour it over them before serving. 


893, Mincep Brrr, Crtorr 


Cut away all the meat from. the roast left. over from Saturday and 
finely mince it. Prepare a Créole sauce as per Nu, 507. Add the beef 
to the siuce. . Season with two saltspodus salt and a saltspoon white 
pepper; mix well and cook for twelve minutes. Pour into a deep dish 
and serve, > ' : 

894. “CARROTS, Vicy 


_ Neatly bo and. wash in cold water twelve small, sound carrots; 
cut them, into slices a quarter inch thick; place in.a saucepan with half 
an ounce butter and @ half pint. white broth (No.-yor). “Season with 
half ‘teaspoon salt, a teaspoon. sugar, and two saltspoons pepper; add 
two branches parsley and. one branch chervil; lightly mix, cover the 
pan, boil for ten minutes, then set in the oven for thirty minutes, “Re- 
move, take out the parsley and chervil, pour the carrots into a vegetable 


dish and serve. 
DINNER : 


Radishes (58) _ Lyon Sausage (582) 
Purée: Faubonne 
 Sca Bass, Shrimp. Sauce 
Patatoes, :'Domidoff. : 

Sumabs, Sauté, with Tarragon Stuffed Tomatocs (30) 
Ribs of Mutton» Currant Jelly 
Dandelion and Doucette Salad 

Pudding, Venus. 


4 , 


805. Porte Faunonne, CHirvonape 


Haye pint of white beans soaked. in cold: water for ten hours, 
Drain and place them in a saucepan with two: cloves, ‘one bay leaf, two 


2 . * 
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small chopped onions, one sliced carrot, two lecks, four branches parsley, 
one ounce lean salt pork and one ounce of Jean raw ham. Moisten 
with six pints of hot water. Season with one and a half teaspoons salt 
and half teaspoon white pepper. Cover the pan and let gently simmer 
for two hours. Then press all through a sieve, then through a Chinese 
strainer into another saucepan on the range, and boil for two minutes. 
Finely slice four clean lettuce leaves, two clean spinach leaves; place 
them in a frying pan with a saltspoon butter and cook on a brisk fire for 
five minutes, frequently tossing meanwhile, and then add to the soup; 
stir well with a wooden spoon, boil for one minute longer. Pour into a 
soup tureen and serve, 


896. Sra Bass, Sump Sauce 


Trim and neatly wipe two very fresh sea bass of one and one-half 
pounds each, Place in a frying pan, season with half a teaspoon salt 
and two saltspoons white pepper, add half an ounce butter, half gill 
white wine and a gill of water. Cover the fish with a buttered paper, 
boil for five minutes on the range, then bake in the oven for iwenty 
minutes. Remove, dress the bass on a hot dish. Pour the shrimp 
sauce over and serve, 

897, SHRmP SAUCE 


Mix in a small saucepan a fablespoon flour with a tablespoon melted 
butter, and heat for half a minute; then pour a gill of the fish liquor into 
this roux with three-quarters gill cream, Mix well, then drain the sauce 
through a Chinese strainer into another saucepan; add eight shrimps, 
cut into small pieces, and two tablespoons of sherry; season with a salt- 
spoon salt and half saltspoon cayenne pepper, lightly mix, then let boil 
for two minutes. Dilute an egg yolls in a tablespoon milk and add to 
the sauce; lightly mix while heating for one minute and serve, 


898. Porators, DEmIporr 


Peel and wash eight medium, sound potatoes; plunge them in two 
quarts boiling water with a teaspoon salt for twenty minutes; drain and 
slice them into very thin slices, then fry in boiling fat five minutes. Lift 
up, drain on a towel, dredge a half teaspoon salt over them, Dregs on a 
hot dish and serve, 


899. Squas, Savi, wrrst Tarracon 


Cut the feet and necks off six fat, fresh squabs. Split open through 
the back, empty, and remove the breast bones, Envelope them in a 
coarse towel and gently flatten them with a cleaver. Heat a tablespoon 
melted butter in a large frying pan, lay in the squabs, one beside another. 
Season with a half teaspoon salt and two saltspoons white pepper. Fry 
them for six minutes, turn them over, season with a half teaspoon salt 
and two saltspoons white pepper and cook for six minutes on this side 
as well, Take them off the pan and keep on a plate, Have six very 
thin slices of lean raw ham, place them in the pan in which the squabs 
were cooked and fry on a brisk fire for one minute an each side. Arrange 
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the ham on a hot dish, place the squabs over. Have four tarragon 
Jeaves placed on top of each squab. Skim the fat from the surface 
of the gravy, add a half gill white wine to the gravy, a half gill demi-glace 

* (No. 122) and a half teaspoon finely chopped tarragon. Boil for five 
minutes, pour over the squabs and serve. 


goo. Rims oy Mutron, Currant JrLty 


Procure a small rack of mutton of about three and a half pounds. 
Break the end bones and neatly trim the red skin from the top. Season 
with a teaspoon salt and half teaspoon while pepper. Lay it in the 
roasting tin, pour a tablespoon water into the tin, then set in the oven 
to roast for forty minutes, turning and basting it quite frequently mean- 
while. Remove, dress the mutton on a large, hot dish, skim the fat 
from ihe gravy, pour the gravy over the rack and send to the table with 
currant jelly separately. 


got, DANDELION AND Dovcrrrr SALAD 


Thoroughly trim and pick off all stale leaves from a pint of fresh 
dandelion and one pint of doucette (corn salad), Wash both well in 
fresh water, then thoroughly drain in a wire basket or on a cloth; 
place in a salad bowl, well mixed. Pour over four light tablespoons 
dressing, as per No. 863. Mix well and serve, 


‘go2. Puppine, Venus 


Butter a quart mould, Ornament with two ounces candied ginger 
cut into thin strips. 

Mix together ina bowl four yolks and the whites of five eggs, one pint 
milk or cream, two tablespoons rum and four ounces sugar; strain 
through a cheesecloth into the mould. Place the mould in # pan, with 
hot water up to halfits height. Set in the oven to bake for forty minutes. 
Remove, let thoroughly cool off and serve. 


Tuesday, Firet Week of March 


BREAKFAST 


Baked Apples (44) 
i Wheaten Grits (131) 
Poached Eggs, Cranm Sauca 
Boiled Salt Mackerel, Buttor Sauce 
English Mutton Chops (261) 
Potatoes Copcaux 
Cornmeal Muffins (51) ok 


903. Poacnep Ecos, Cream Sauce 


Have two quarts hoiling water in a saucepan, with a teaspoon salt 
and two tablespoons vinegar, Crack in six fresh eggs, one by one, and 
poach for three minutes. Have six freshly prepared toasts on a large 
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dish. Lift wp the eggs with & skimtrier and place two on each toast; - 
poach six more in a similar way and place on the toasts. 
Prépare a cream sauce, exactly as per No. 445, pour it over the eggs 
and serve. : : 
. gog. Bowen Save Mackertt, Burren Sauce 





Soak in cold water during night two salt mackerel; remove the spinal 
‘bones, Place them in a suutoire with a quart hot water and: boil for ten 
minutes. Remove, dress on a hot dish with a folded napkin, decorate 
with - parsley greens, and serye with va’ little melted © butter 
separately, 
905. Porators Copzaux 


. Peel, wash and drain two large, sound, raw. potatoes, then cut into 
four even slices, crosswise, and with the point of a sharp knife cut them 
copeau-like to the thickness of a half dollar. Plunge them in cold water, 
wash well, drain on a cloth, then fry in boiling fat to a nice golden colour. 
Remove with a skimmer, thoroughly drain, dredge a teaspoon of ‘salt 
over, dress on a dish and serve. - : {' 


‘LUNCHEON 


Fried Frogs’ Leys, Tartare Sauce 
: Almonidigas (314) + 
Baked: Potatoes (683) 

Pear Pie, with Cinnamon 


906. Frrip Frocs’ Lites; TArrarn Sauce 


Cut. off the feet of one and a half pounds fresh, fat frogs’ legs} r¢-: 

Move any other adherings, keeping nothing but the perfect hind legs; 
place them on a plate, season with a teaspoon salt and a half teaspoon 
white pepper, well spread all over; lightly xoll them in flour, then dip in 
beaten egg, and finally roll them in bread crumbs. Arrange in a frying 
basket and fry in boiling fat for six minutes. Lift them up, -thoroughly...- 
drain, sprinkle a half teaspoon salt over, dress on a dish, decorate wit 

six quarters of lemon and parsley greens and:serve. - . 


go7.. Pear Pre, wrrm CrnnAMon 


Peel and cut in half eight medium, sound, pears, remove the seeds, 
then finely slice them and place in a bowl. Season with one ounce 
sugar and. a teaspoon ground. cinnamon. Mix well. Line a lightly 
buttered pie plate with a thin pie paste, as per No. 177. Place the pears 
in‘the pie plate, lightly egg the cdges of the plate; cover the pears with 
"another similar Jayer of ‘pie paste; make a few small incisions on the 

surface, press down the two layers of paste around the border of the plate; 
lightly egg the surface.. Sct to bake in the oven for thirty miiutes. 
Remove, let ‘rest on a table for. five minutes, sprinkle a little powdered 
: sugar oyer and serve cither hot or cold. 
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DINNER 


Celery (86) Oysters (18) Caviare (150) 
Congomm 
Pompano Sauté, Brown Butter 
Potatoes, Hollandaise (26) 
Lamb Steaks, Devilled 
Plageolets (os) 
Freneh Artic 5, Poivrado 
Roast Chicken (290) 
Chicory Salad (38) 
Marrow Pudding 










go8. Consomaut, WITH Rick 


Prepare a consommé as per No. 52, strain it-into another saucepan 
and keep hot. Boil in a quart of water with a teaspoon salt three ounces 
rice for thirty-five minutes. Drain ona sieve and add it to the consommé, 
then boil for five minutes. Pour it into a soup tureen and serve. 


go9. Pompano Saurt, Brown Burrer 


__ Neatly wipe two: fresh pompano of one and a half pounds cach. 
Season with a teaspoon salt and half teaspoon white pepper. Wet them 
with a tablespoon milk and lightly roll in flour, Heat a light tablespoon 
melted butter in a frying pan, lay the fish in the pan and fry for six 
minutes. ori cach side, “Remove, dress on a dish, and take all the fat 
from the pan; place in it three-quarters of an ounce butter and toss on 
the fire till of a brown colour; pour over the fish, decorate with. six 
“quarters” of lemon and setve. 


gio, “Lamp Srraxs, DrvinLep 


Procure six small lamb steaks, cut from a tender leg of lamb, of four 
ounces cach, Neatly flatten them, Mix on a plate a teaspoon salt, 
half teaspoon. white ‘pepper arid a tablespoon oil; repeatedly roll. the 
steaks in the seasoning, arrange ona double broiler and broil for four 

. minutes on’ each.side.’ Remove, spread a devilled butter (No. 11) over 

_. them; then roll in bread crumbs; replace on the broiler and broil again 

for two minutes on each side, Pour a devilled sauce (No. 82) over a 
hot dish, place the steaks over the sauce andserve, 


“git, FRenca Articuoxxs, Polvrapr 


Cuit off the'stalks and all stale Ieaves nnd neatly trim the under part 

“of thres. medium-sized fresh French artichokes. “Rub: the under part 
_of each with a quarter of a lemon to prevent getting black, cut'each into 
~ half, dress on a hors-d’oeuvres dish and.serve with the following sauce: 
Place in a howl # teaspoon: French mustard, two tablespoons: vinegar 
and three tablespoons oil... Briskly mix the whole together with a wooden 
spoon for two minutes, ; Pour in a saucebowl and serve separately. 


92. Marrow. Puppine 


Finely chop. up three ounces raw beef marrow; place it in a basin - 
with three ounces bread crumbs and briskly mix both with a. wooden 
: * oot , : 
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spoon for two minutes, then add two egg yolks, with two ounces sugar; 
mix again for two minutes longer; add half ounce candied lemon or 
orange peel, one tablespoon rum and one tablespoon sherry; mix again 
for a minute. Beat the whites of the two eggs to a stiff froth and gently 
add to the mixture, lightly mixing meanwhile, Lightly butter six small 
pudding moulds, tien fill them up with the preparation; place the 
moulds in a roasting pan, pour hot water into the pan up to half the 
height of the moulds; set in the oven and bake for thirty-five minutes; 
remove, unmould upon a hot dish, Pour a rum sauce, prepared as 
per No. 41, over and serve. 


Wednesday, First Week of March 


BREAKFAST 


Grape Frit (130) 
Rice Flour and Milk (464) 
Shirred Eggs, Heckscher 
Fish Cakes (5) 
Pigs’ Feet on Tonst (434) 
French Fried Potatoes (8) 
Griddle Flannel Cakes (136) 


. 913. Swirrrp Eccs, Heckscurr 

Plunge two medium, sound, fine red tomatocs in boiling water for 
one minute, take up and peel them, then cut into pieces and keep on a 
plate. Finely mince four medium, fresh mushrooms, neatly peeled, 
washed and thoroughly drained, and place them in a small saucepan 
with a finely minced green pepper and half an ounce raw ham cut into 
very small dice pieces; add a tablespoon of butter, place the fan on the 
fire and gently cook for ten minutes, frequently mixing with the wooden 
spoon meanwhile. Add the tomatoes; season with three salispoons salt 
and one sallspoon white pepper; lightly mix. Tincly chop-up together 
a quarter bean sound garlic, one branch well-washed and drained pars- 
ley and one branch chervil, and add to the tomato pan. Lightly mix 
and let briskly cook for six minutes. Pour this preparation into a large 
baking dish; carefully crack twelve fresh eggs over the tomatoes. Mix 
half teaspoon of salt with two saltspoons of white pepper and a salt- 
spoon ground nutmeg, and evenly sprinkle the seasoning over the eggs. 
Arrange two tablespoons of sweet cream over the yolks of the eggs. Sct 
in the oven to hake for six minutes. Remove, place the baking dish on 
another cold one and serve, 


LUNCILZON 


Curried Scallops (33) 
Entrecétes Pojarsky 
Gatenu Carmelite 
914. Enrrecérrs, Poyarsxy 
Neatly trim and flatten two tender sirloins beef of one and a quarter 
pounds each. Season with a teaspoon salt and half teaspoon paprika. 
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Heat a light tablespoon butter in a frying pan, place the steaks in the 

pan, one beside another, and cook for eight minutes on each side. Re- - 

move, place on a dish, pour the gravy over the steaks and keep hot. 
Prepare the same quantity of noodles as per No. 333 and arrange 


_ around the sirloins. Place an ounce of butter in a small saucepan, 


with two tablespoons of fesh bread ciumbs, and toss on the fire until 
a nice golden colour; pour over the steaks and noodles and serve. 


org. GATEAU, CARMELITE 


Prepare a pate-i-choux as per No, 336. Slide a quarter-inch tube 
to the bottom of a pastry bag, drop the paste into the bag, then have 
a clean baking tin; press down the paste into large olive shape in the 
tin and set them to bake in a slack oven for twelve minutes. Remove, 
let cool off. 

Place half a pint of sweet cream in a copper basin, set on the ice 
and whisk up lo a thick frost, then add two ounces fine sugar and one 
teaspoon vanilla essence; whisk again for a minute. Thoroughly wash 
and dry the bag used before, then diop the whipped cream into the bag, 
with the tube at the bottom as hefore. With a small stick the size of a 
pencil make a small, round opening in the centre and bottom of the cakes 
and inserl cream in the opening of each cake. Tave a clean melon- 
shaped, quart pudding mould, Then cuefully line the bottom and 
sides of the mould with the cakes and fill the interior of the mould with 
the rest of the cream, Carefully tuin the cake into a cold dish, dredge 
a little fine sugar over and serve. 


DINNER 


Railishes (58) Olives 
Veal Broth aux Racines 
Pickerel, Horsmadish Sauce 
Potatoes Persillade (63) 
Salmi of Duckling, Parisienne 
Strmg Beans au Beware (139) 
Asparagus, Béntnatse Sauce 
Ronst Ribs of Beof (126) — Letiuee Salad (148) 
Macaroon Ico Cream 


. 916. VEAL Brot aux Racinrs 


Cut into small dice pieces one medium ted carrot, one white turnip, 
two leeks, two branches white celery, one medium, white onion, two 
ounces lean raw veal from a leg, and one ounce Ican raw ham, IJeat 
one and a half teaspoons melted butter in a saucepan, add the above 
articles, slir well with the wooden spoon for one minute, then gently 
brown for ten minutes, Moisten with two and a half quarts white broth, 
season with a teaspoon salt and tio saltspoons pepper, let come to a boil; 
skim the fat from the surface. If there be raw meat bones of any 
kind on hand add them to the pan. Cover the pan ad let simmer for 
twenty-five minutes, then add two tablespoons of raw Italian rice. 
Season with one teaspoon Worcestershire sauce, re-cover the pan and 
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slowly cook for thirty minutes more. Remove all the hones from the 
pan, skim off the fat, pour into a hot soup tween and serve, 


977. Prcxeren, Worsmraprsit SAvch 


Trim off the fins, cut off the head and neatly wipe a three-pound 
very fresh pickerel, Split in two through the back, remove the spinal 
bone, place fish in a sautoire pan. Scason with a teaspoon salt and 
half teaspoon paprika, Moisten with a half gill white wine, a gill 
water, adding half an ounce butter. Cover¢with a lighdy buttered 
paper, hoil for five minutes on the range, then hake in the oven for 
twenty minutes, Remove and keep hot. 

Teat a tablespoon melted butter in a small saucepan, add two level 
tablespoons flour; stir briskly while heating for half minute, then pour 
in one gill hot milk ahd thice-quarters gill of the fish liquor; season with 
a saltspoon salt and half saltspoon pepper, mix until it comes to a boil, 
then add two tablespoons freshly giated horseradish; lightly mix. Dress 
the fish on a hot dish, pour the sauce over and serve, 


gi8, Sazmt or Duckiinc, Parrstenne 


Singe and neatly draw a fat duckling of about four to five pounds, 
keeping the heart and liver freed from the gall bag ona plate. Place 
in a small roasting pan a quarter sliced carrot, half a sliced onion, one 
sliced branch celery, one clove and a sprig of bay leaf; then place the 
duck on top. Season with a heavy teaspoon salt and half tcaspoon 
white pepper; pour two (ablespoons water in the pan, neatly spread a 
half tablespoon melted butter on top of the hird, Set in a brisk oven 
for twenty-five minutes, or until of a nice golden colour, Remove it 
from the oven. Then cut away the legs and breast from the duck, and 
cut each Jeg and the bicast in three pieces. Place the pieces in a sautoire 
with two tablespoons sherry gad a tablespoon Inandy and keep warm, 

Place all the vegetables from the pan in a mortar, add the whole 
carcass, liver and heart, and shaiply pound the whole to a pulp; transfer 
into a small saucepan with two gills of demi-glace (No, 122) and one 
gill tomaio sauce; mix well and Jet boil for ten minutes, Strain this 
through a cheesecloth into the pan with the duck; lightly mix, let slowly 
boil for fifteen minutes on the range, Dress the pieces of duck on a hot 
dish, one overlapping another. Pour the sauce aver and serve, ‘ 

gig. AspaAracus, Béaavatse SavcE 

Open a can of fine asparagus, and carefully lay them in a sautoire 
with their liquor ; add a half pint water and a teaspoon salt, set on the 
fire, and as soon as it comes to a boil lift up the aspaiagus with a 
skimmer and lay on a napkin over a hot dish and send to the table 
with a freshly prepared Béurnaise, as per No. 34, separitely. 


g20, Macaroon Icn Crean 


Prepare the same quantity of macaroons as per No. 43. * Place twelve 
of them on a tin and thoroughly dry them in the open oven. Remove 
and finely crush them. 
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Have a vanilla ice-cream preparation as per No. 42, and just after 
straining the preparation into the freezer add the crushed macaroons, 
Mix well with a wooden spoon, proceed to finish the ice cream in the 
same manner, and serve with twelve macaroons around it. 


Thursday, First Week of March 


BREAKFAST 


Stewed Prunes and Pears (16p) 
Quaker Oats (105) 
Poached Eggs with White Wine 
Piched-p Codfish in Cream 
Beef Hash 
» Rice Cuhes (221) 


921. Poacurp Eacs wit Write Wine 


Have a quail of water in a saucepan with a teaspoon salt, the juice 
of a sound lemon and one gill white wine, and when it Iniskly boils 
carefully crack in six hesh eggs and poach for three minutes Carefully 
remove them with a skimmer, neally tim and place them on three 
freshly prepared toasts. Poach six more ina similar way, arrange them 
on three other toasts and serve very hot. 


o22.° Prexup-Up Coptism in Crna 


Neatly shred a pound of honeless cocdfish, and plunge into a quart 
of boiling water for five minutes, ‘Thoroughly diain on a sieve, care- 
fully press the cod with a spoon, so as to get it as dry as possible, Mix 
in a saucepan one and a half tablespoons of melted butter with one and 
a half tablespoons of four; pour in one gill of hot milk and one gill of 
cream, Season with two saltspoons of while pepper anc a saltspoon 
of grated nutmeg, Lightly mix until it comes to a boil, then add the - 
codfish; lightly mix, cook for five minutes longer, lightly mixing once 
in a while, dress on a hot dish and seive. 


923. Brrr (astt 


Pick off all the meat from the roast beef left over from yesterday 
and cut it into small dice pieces. Tlave half that quantity of finely 
chopped, cold, boiled potatoes. eat a tablespoon butter in a small 
saucepan, add one finely chopped onion and cook to a light brown, 
occasionally stirring. Add the beef and potatoes. Season with half 
teaspoon salt, two salispoons white pepper, and a saltspoon ground 
nutmeg. Moisten with half pint white broth (No. yor), Lightly mix, 
cover the pan and cook on the range for five minutes, then set in the 
oven to bake for thirty minutes. Remove, dress on a hot dish, sprinkle 
a teaspoon of freshly chopped parsley over and serve. 
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LUNCISEON 


Chicken Broth in Cups 
Oyster Sauté, Meunidre (749) 
Veal Chops, Piedmontaisa 
Omelette Soufié au Rhum 


Caickcn Bros In Cups 
Prepare the broth as per No. 578, adding a tender, well-cleaned 
fowl, which will be used for dinner to-night. 
924. Veat Cuops, PIEDMONTAISE 


Heat a, tablespoon butter in a small saucepan, add one finely chopped 
onion, one ounce finely chopped lean raw ham and half a finely chopped 
green pepper; slowly cook for five minutes or until a light brown, fre- 
quently stirring meanwhile. Add four ounces Italian rice, gently stir 
and cook for five minutes, lightly mixing at the bottom meanwhile; 
moisten with a pint of broth (No. 7or) and one gill tomato sauce (No. 16). 
Season with a teaspoon salt, two salispoons white pepper and half salt- 
spoon Spanish saffion. Mix again, cover the pan, boil for five minutes, 
then set in the oven for iwenty-five minutes, Remove and keep warm. 

Neatly trim and flatten six veal chops, Season them all around with 
a teaspoon salt and a half teaspoon pepper; lightly roll them in flour, then 
in beaten egg and in bread crumbs, Heat two tablespoons lard in a 
frying pan, add the chops, one beside another, and fry for eight minutes 
oneach side. Dress the rice in the centre of a dish, dome shape, arrange 
the veal chops around the dish and serve. 

925. OMELETTE Sovrrié av Raum 

Place four egg yolks in a bowl with three ounces granulated sugar 
and two tablespoons good rum; sharply mix with a wooden spoon for 
eight minutes. Beat up to a stiff froth the whites of six eggs, add to 
the yolks, and gently mix with a skimmer for one minute, Arrange 
three-quarters of the preparation on a large baking dish in omelette 
form. Place the rest of the prepaiation in a pastry bag, with a fancy 
tube previously placed at the bottom of the bag, then decorate the top 
and all araund the omelette with the contents of the bag. Dredge two 
tablespoons sugar all over the omelette, place the dish on a hot range -~ 
a minute, then set in the oven to bake for twenly minutes, Remove and 
immediately send to the table. 

DINNER 

Celery (86) Caviare (59) 

Consommé, Deslignac 

Broiled Weakfish, Maitre d'Hétel Potatoes, Bignons (403) 
Chicken Patties, Pastsienne Green Pens with Mint (373) 

Roast Quails, sur Canapés (27a) 

Doucette Salad (189) 

Babas aux Fruits 


926, Consommi, DrsricnAc 
Prepare a consommé as per No. 52, straining it into another saucepan; 
keep it simmering. Crack in a bowl! one egg, adding the yolk of another 
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diluted with a gill hot consommé. Lightly butter two small pudding 
moulds; strain this picpaation through a cheesecloth into the two 
moulds, place them in a small tin with hot water up to half thei height 
and bake in the open oven for fifteen minutes. Remove, let cool off 
unmoulkd, cul the custard into thin slices, then add them to the consommé; 
add also three tablespoons of canned or cooked green peas, heat up a 
minule, pour into a soup tureen and seive, 


927, Brortrp Wraxrisn, Matrer p’T6ren 


Cut the head off, trim and split in two through the back, a very fresh 
weakfish of three pounds, Remove the spinal bone, season with a tea- 
spoon of salt and half teaspoon paprika. Rub it all around with a 
teaspoon oil, place it on the broiler, cut side downward, and bioil for six 
minutes on cach side, Remove, dress on a dish, spread a mattre d’hétel 
butler, as per No. 7, over and serve. 


928. Ciucken Partics, PARisIcnnt 


Remove all the meat from the fowl of this morning, and cut into 
quatter-inch square pieces, Cut in same shape six canned mushrooms 
and one truffle, TIeat in a saucepan one tablespoon butter with two 
level talslespoons flour; stir a little, then moisten with a half pint white 
broth; mix well. Season with half teaspoon salt, one saltspoon cayenne 
pepper and half saltspoon grated nutmeg; lightly mix and reduce the 
sauce ten minutes, frequently stirring with the wooden spoon, Then 
add the chicken, mushrooms and truffles, with a tablespoon sherry, 
Mix well and cook for ten minutes more, lightly mixing occasionally, 
Dilute an egg with a tablespoon cream and add to the rest, continually 
stitring while heating for one minute. Place six patties on a hot dish, 
fill them up with the preparation, cover them, decorate with a litte 
parsley greens and serve, 


929. Low ro Prerare Parts 


Roll out on a lightly floured table a half pound fucilletage (No. 756) 
to the thickness of a quarter inch; then with a round pastry (dentilated) 
cutter three inches in diameter cut out six pieces and turn them on a 
clean, cold, lightly wetted baking sheet, and with a plain round cutter 
of one and a half inches in diameter make an incision in the centre of 
each down to three-quarters of the height of the paste, being very 
careful not to cut through. With a hair pasiry brush lightly wet the 
surface of each, and with the back of a fork make a few light lines in 
the centrepiece of cach. Set in a brisk oven for fifleen minules, Re- 
move, carefully lift up the covers without breaking them and empty 
them with a fork. Place them on a plate, cover, and keep warm 
until required. 

930. Bazas Aux Trurrs 


Prepare the paste and bake six babas as per No, 687. 
Place in a saucepan three-quarters pint water with four ounces 
sugar and twa tablespoons kirsch, let come to a boil, then drop the baba 
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in the syrup and infuse for'throe minutes, but only threeatatime, Lift 
up with a skimmer, stand on a dish, pour the fruit sauce over them and 
serve. 
931. Fruir Sauce 

Cut into small dice pieces half a peeled, seeded pear, quarter of a 
peeled and coed apple, half a canne | apricot, six preserved, stoned. 
cherries, two slices of peeled and cored pineapple and any other fruit at 
hand. Place all these fruits in a small pan with two ounces sugar, one 
gill water, one tablespoon kirsch and one tablespoon maraschino; 
boil for five minutes and use as required. 


Friday, First Week of March 


BREAKFAST 


Oranges (104) 

P Oatmeal Porridge (2) 
Scrambled Egus, en Suipriso 
Fried Smelts, Tartare Sauce (47) 
Hambug Steaks with Puecd Omons (108) 
Hashed Brown Potatoes (50) 
Cornmeal Pancakes (659) 


932. ScrAMBLEp Eas, EN SuRPRISE 


Stick a needle in the thick, rounc end of eight fresh eggs, then care- 
fully clip off a small piece at the thin ends. Shake out the inside of the 
gs into a bowl, keeping both shells and covers. Season the eggs with 
a half teaspoon salt and two saltspoons while pepper, pour in a half gill 
milk and beat up with a fork for one minute. [eat a tablespoon butler 
on a frying pan, pour in the heaten eggs, stir well with a wooden spoon 
for two minutes, let rest for one minute, then stir again while cooking 
for three minutes. Prepare six small, round toasts of one and a half 
inches in diameter and cut out a small, round (ices in the centre of each. 
Place them on a dish with a folded napkin, then fill the six shells with 
scrambled eggs, set the eggshells on the cavity of the toasts, cover them 
with their covers and serve. 
* LUNCHEON 
Soft Shell Clams, Vaudevilla 
Pork Chops, Bucharest 


Eggs, Criammins 
Pumpkin Pie (492) 


933- Sorr Sarin Crams, VAUDEVILLE 


Heat in a small saucepan one and a half tablespoons butter, adding 
six finely chopped shallots; cook for five minuics, occasionally stirring 
meanwhile, then mix in two tablespoons flour, pour in one gill hot milk, 
one gill cream and two tablespoons sherry, Season with half teaspoon 
salt, a saltspoon cayenne pepper and half a saltspoon giated nutmeg; 
then continually mix uniil it comes toa boil. Thoroughly clean thirty. 
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six good-sized fresh, soft clams, keeping nothing but the perfect bodies, 
totally Geared of sand. Plunge them in a quart of boiling water for 
one minute, ‘Thoroughly drain and add them to the sauce; gently mix, 
being careful not to break the hodies; cook for one minute. Pour into 
a baking dish, dredge a tablespoon biead crumbs over them and arrange 
a few small bits of butter over the surface, Set in the oven to bake for 
five minutes. Remove and serve, | 
934. Pork Crops, Bucitarrst 

Trim off the stalk and outer leaves of a very small, red, sound cab- 
bage, then cut it into quarters and remove the inside stalk and finely 
slice it. Sprinkle over it one tablespoon salt, then repeatedly turn over 
with the hands until free from water. Place in a saucepan, with a 
carrot cut in quarters, one onion cut in half and a two-ounce piece of 
salt pork. Season with half teaspoon white pepper, moisten with a pint 
of water; cover the pan and let boil for ten minutes, Set to hake in the 
oven for one hour, Remoye, take up the pork, carrot and onion, keep- 
ing the pork for to-morrow. Drain off the water, then add two table- 
spoons freshly grated horseradish; mix well and keep hot, 

Neatly trim and Hatten six park. chaps; season with a teaspoon salt 
and half teaspoon paprika, then roll the chops in flour, dip in beaten eggs 
and then in bread crumbs, eat in a frying pan two tablespoons lard, 
place the chops, one beside another, in the pan and fry for eight minutes 
on each side, Place the cabbage in the centie of a large dish; anange 
the chops over, pour a cream sauce (No. 736) around the dish and serve, 


935. Ecos, Criuains ® 
Finely chop a sound, green pepper and place it in a small saucepan 
with a tablespoon Iutter und cook for five minutes, or until it attains 
a nice light brown; pour in two gills of tomato sauce (No. 16), lightly 
nix; then add six finely minced mushrooms, six shelled, fresh shrimps 
cut into small pieces, one truflle very finely minced and half teaspoon 
freshly chopped parsley; lightly mix and let gently cook for ten minutes. 
Pour the preparation into a large baking dish, Carefully crack twelve 
fresh eggs over the preparalion; mix a half teaspoon salt with a half 
teaspoon white pepper and two saltspoons curry powder and evenly 
season the eggs with il, Divide two tablespoons cream on top of the 
eggs. Set in the oven to bake for six minutes, Remove, place the dish on 
another cold one and serve. 


DINNER 
Oysters (18) 
Raiishos (38) Anchovies (141) 
Bisque of Codfnh White Peich, St Gothard 
Beef Ala Mode (534) Spaghetti Polonaise 
Roast Capon (378) Escatolo Satad (100) 


Charlotta Russo 


936. Bisque or Coprisn 
Boil two quarts water in a saucepan with tablespoon salt and half 
teaspoon white pepper; add one galispoon thyme, one bay leaf, two 


270 THE INTERNATIONAL COOK BOOK 


cloves, one medium, sliced carrot, one sliced onion, one leck, two branches 
celery, two branches parsley, all sliced, Cover the pan and let slowly 
boil for thirly minutes. Add one pound fresh codfish cut into pieces, 
and bones. Re-cover the pan and boil for fifteen minutes. ITeat in a 
saucepan one and a half tablespoons melted butter, adding three table- 
spoons flour; stir while heating for one minute, Strain the fish broth 
into this roux and briskly whisk for a minute, Then add one gill milk 
and two gills cream. Season with a saltspoon grated nutmeg and salt- 
spoon cayenne pepper; mix with a wooden spoon while boiling for five 
minutes, Dilute one egg yolk with a tablespoon milk and add to the 
bisque, constantly mixing while heating, without boiling, for one minute, 
Strain through a cheesecloth into a soup tureen and serve, 


937. WwoTe Percy, St. GOTTHARD 


Trim, scale and neatly wipe six very fresh white perch; season with 
a teaspoon salt and half teaspoon pepper and keep on a plate. Slice 
exceedingly fine four medium, peeled and washed raw polatocs. Season 
with half a teaspoon salt and two saltspoons white pepper; turn them 
well in the seasoning. Lightly butter an enamelled, low-edged, small 
roasting pan. If not at hand, use a well-cleaned buttered tin, Arrange 
a layer of potatoes all over the bottom of the pan; sprinkle a half table- 
spoon grated Swiss cheese over, arrange a few very little bits of butter 
over, lay another similar layer of potatoes, cheese and butter, and so on 
until all the potatoes are used. Set in the oven for fiflecn minutes. 
Remove, arrange the six perch on top of the potatoes, pour half gill 
white wine over them and set in the oven to bake for twenty-five minutes, 
Remove, squeeze the juice of half a sound lemon over, spread a teaspoon 
chopped parsley over all, and send to the table in the same dish, 


938. Spacrierri, PoLonasE 


Plunge a half pound spaghetti in two quarts boiling water with 
teaspoon salt and boil for twenty-five minutes. Drain on a sieve and 
place on a large dish. Have one ounce butter in a frying pan with three 
tablespoons fresh bread crumbs; toss well on the fire until the crumbs 
have attained a nice golden colour. Spread over the spaghetti and 
serve, 

939. CHARLOTTE RussE 


Prepare the same amount of Jadyfingers as per No. 150, then line 
the bottom and sides of a quart pudding mould with some of the pre- 
pared ladyfingers. Place half a pint of thick, sweet cream inlo a basin, 
set the basin on ice, and with a pastry wire whisk up the cream to a stiff 
froth, let rest for two minutes, then remove all the whipped cream with 
the skimmer and place in another cold basin; add three ounces fine sugar 
and two teaspoons vanilla essence, and briskly whisk it up again for five 
minutes. Slide a fancy tube to the bottom of a pastry bag, drop in the 
cream, fill up the mould; then turn the charlotte upon a cold dish, and 
with the remaining cream in the bag neatly decorate the top and all 
around the charlotte and serve. 
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Saturday, First Week of March 


BREAKFAST 


Bakeul Pears (216) 
Hominy (45) 

Valed Eggs, Anchovy Butter 
Tlplibut Steaks (61) 
Chicken Livers en Biochettes (600) 
Potatoes au Gratin (173) 
Buckwheat Cakes (330) 


940. Frirp Ecos, Ancuovy Burrer 


Crack two fresh eggs in a lightly buttered, small frying pan. Season 
with a half sallspoon salt and quarter saltspoon white pepper and fry 
for three minutes. Glide them on a hot dish and keep warm; proceed 
to prepare five other portions in the same way. When all are on the 
dish place an ounce of butler in a small frying pan, toss well on the fire 
until of a light brown, then pour in a teaspoon anchovy essence and a 
teaspoon good vinegar; toss lightly again, then pour over the eggs and 
serve, 

LUNCHEON 


Oyster Coquilles with Celery 
Ragout of Mutton, Fermitie 5 
German Pancakes 


o4x. OvsteR Coqumres wirm CELery 


Cut a well-limmed and cleaned stalk of fine, crisp white celery into 
quarter-inch square pieces and boil in a pint of water with half teaspoon 
sali for thirly-five minutes, Thoroughly drain, and keep one and a half 
gills of the celery broth. Mix in a saucepan one tablespoon butter with 
two tablespoons flour; briskly stir while heating for one minute; pour in+ 
the one and a half gills celery broth, adding one gill cream, Season with 
half teaspoon salt, two saltspoons paprika and saltspoon grated nutmeg, 
mix well and let gently simmer for twenty minutes. Plunge twenty~ 

: four large, fresh-opened oysters with their fiquor into a half pint water 
and boil for five minutes. Drain, add the oysters and celery to the 
sauce, with a half gill of the liquor; lightly mix, then evenly divide the 
preparation in six table shells. Sprinkle over them two tablespoons 
grated Parmesan cheese, place the shells on a tin, then set in the oven 
for ten minutes or till of a nice golden colour, Remove and serve, 

N. B. Unless otherwise mentioned, a tablespoon flour means about 
a “level,” not a “heaping,” tablespoonful. 


942. Racour or Murron, Ferarire 


Cut four pounds of mutton, from the neck part, into pieces one and 
a half inches square. Heat three tablespoons lard in a saucepan, add 
the mutton, season with one and a half teaspoons salt and half teaspoon 
while pepper, and cook to a light brown, Remove all the fat from the 
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pan and sprinkle three tablespoons flour over the meat; stir with a 
woodeh spoon while cooking for two minutes, Moisten with a half 
pint water and a pint puic tomaté juice; hghtly mix and briskly boil 
for three minutes. Pick up the pieces of mutton with a fork and place 
in another saucepan, Strain in the gravy and set the pan on the fire, 
Season with half teaspoon salt, add two finely minced cariots, six very 
small onions lightly Imowned in butter, the two ounces of cooked pork 
left over from yestaday, cutting it in omull quarter-inch square pieces; 
two medium, peeled, raw potatoes cui in lage olive farms. ‘Tie together 
two branches af parsley, two Lianches of chervil, one bay leaf, two cloves 
apd one bean sound, peeled garlic and add to the ragoutl; gently mix. 
Cover the pan, boil for five minutes, then set in the oven for one hour. 
Remove, skim the fat from the smface, take out the tied herbs, acl 
three tablespoon, of cooked green peas, mix a little, pour into a deep, 
hot dish and send to the tible, 


943. GERMAN Pancakns 


Crack fow eggs in a bowl, add six tablespoons flour and one salt- 
spoon salt. Sharply beat up with a whisk for five minuies, then ynad- 
ually add one and a half gills cold milk, continually mixing for five min 
utey more Lightly butter two lage fying pans and thoroughly heat 
them on the fire. Divide the batter, spreading it all over the bottom 
and sides of the pans Cook on the fire for one minute, then place in 
the oven for five minutes, Remoye to the oven door, sprinkle a litile 
powdered sugar over them, retin to the oven for three minutes 
more. Remove, glide them on two different dishes, and serve with bix 
“quarters” of sound lemon and powdered sugar separately. 


DINNER 


Olwes Lyon Sausage (58a) 
Soirél Soup 
Skeopshead, Caroline 
Potatoes, Vauban 
Veal Tongue Brawsdé with Spmach 
Ilindustan Vegetables 
Roast Turkey, Cranberry Sane (67) 
Romaine Salad (24) 

Fig Pudding (57) 


944. Sorren Sour 


Remove the stalks from a pint of very fvesh soirel. Wash well in 
running cold water, take up with the hands and carefully press out all 
water, Then cut it into julicnne strips. Teat a tablespaon butter in a 
saucepan, add the sorrel, cover the pan and steam on a slow yange for 
ten minutes, occasionally mixing meanwhile; then mix in two tablespoons 
flour, moisien with two quatts white broth (Ne. zor) or water and one 
pint mik Season with two teaspoons salt, half teaspoon while pepper 
and one teaspoon of sugar; mix a litle, then Ict slowly boil for twenty 
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minules. Add the white of one epg and a half gill of c1eam; boll for one 

“minule, Dilute the egg yolk with two tablespoons mill and add lo the 
soup, Continually mix while cooking for five minutes moxie. Pour 
into a soup tureen and serve, 


945. SIFLPSIRAD, CAROLINE 


Cul off the head, scale, vim and wipe well a fresh sheepshead of 
three and a half pounds. Split in two through the hack, 1emove the 
spinal bone and kay ina small tin. Season with a teaspoon salt and half 
leaspoon paprika; pour in a half gill while wine and a gill of water; 
place six finely chopped shallots on top of the fish, spicad half ounce of 
butter over the surface; place two branches parsley in the pan. Cover 
the fish with a sheet of lightly buttered papel, boil on the range for five 
minutes, then set in the oven for twenty minutes. Remove, dress on a 
hot dish and keep hot, Mix in a saucepan one tablespoon melted butter 
with one and a half tablespoons flour, then strain in the fish gravy, add- 
ing half a gill tomato sauce (No, 16); mix well, boil for two minutes, 
pour over the fish and serve. 


946. Porators, VAURAN 


Cut four medium, peeled and washed potatoes into dice-square 
pieces, plunge them in boiling water for two minutes, dhain on a sieve; 
heat one tablespoon butter in a lage frying pan, add the potatoes, 
season with half teaspoon salt and two saltspoons white pepper and 
gently fry them for ten minutes, or until a good golden colow, frequently 
lossing them meanwhile. Dress on a hot dish and seive. 


947. Vest Toncur Braist wrrit Spinaci 


Place a mitepoix, prepared as per No. 271, at the bottom of a brais- 
ing pan, with two tablespoons Jeaf laid, and lightly brown on the fire 
for ten minutes. Add thiee well-trimmed, fresh veal tongues, season 
with a teaspoon salt and half teaspoon white pepper. Moisten with half 
pint broth (No. 7or), one gill demi-glace (No. 122), a half gill tomato 
sauce (No. 16) and one tablespoon of tuagon vinegar, Cover the 
pan, let boil for ten minutes, then set in the oven for fifty minutes. 
Remove, skin the tongues; cut thefn into halves, lengthwise. Place a 
spinach, prepared as per No. 399, on a hol dish. Diess the tongues 
over the spinach, strain the gravy around and serve. 


948. Minpustan ViGEraners 


Cut off the ends and stalks of twelve very good-sized fresh okias; 
plunge and keep them in cold water until 1equised. Cut in half and 
finely slice one medium, white onion and fy it in a tablespoon butter 
for five minutes, adding half a small, pecled eggplant cut into half-inch- 
s¢[uare pieces; lightly mix and cook for six minutes; then add the okras 
well diained, and one peeled, red, crushed tomato, Season with a 
leaspoon salt, half teaspoon white pepper and half teaspoon curry 
vowder; mix a Hille. Cover the pan and cook on range for five minutes, 
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then sct’in the oven for thirty minutes, Remove, pour into a vegetable 
dish and serve. 


Sunday, First Week of March 


BREAKFAST 


Grape Fruit (130) 
Germea (217) 
Omelette Jardiniéra 
Spanish Mackerel (689) 
Broiled Squabs on Toast 
Juhenne Potataes (799) 
Puts (3:3) 


949. Omennrte JarpInibRee 


Place in a small frying pan two tablespoons cooked green peas with 
two tablespoons canned string beans, cut into very small pieces, and one 
tablespoon canned aspaiagus tips; add one tallespoon butter. Season 
with three salispoons salt and one saltspoon white pepper and Iet cook 
on the range for five minutes. Dredge over a teaspoon flour, toss a 
little, add half gill milk and half gill cream, also a few little bits of butter; 
mix well and let cook for five minutes, 

Prepare an omelette, as per No. 75, and just before folding up spread 
half the prepared vegetables over the omelette; fold up both sides, let 
rest, turn out upon a hot dish, arrange the balance of the vegelables 
around the dish and serve. 


gso. Brortrp Squans on Tost 


Cut off the heads of six fat squabs; remove feet at the first joint, 
split open through the back, draw and remove their breast bones; 
envelope squabs in a coarse towel and flatten them with a cleaver. 
Mix on a plate a teaspoon salt, half a teaspoon white pepper and 
one tablespoon oil. Repeatedly roll the birds in the seasoning, 
Arrange on a double broiler ae broil for six minutes on each side, 
Remove, dress on a hot dish on freshly prepared toasts, spread a litle 
butter over them and serve with watercress around the dish. 


LUNCHEON 


Celery Broth 
Plain-Baked Live Lobsters 
Turkey Hash en Bordura 

Cream of Caramel (480) 


9st, Crrmry Broti 


Have three medium stalks fresh celery. Pick off all leaves and 
roots, keeping only the perfect hearts for to-nigh’’s dinner, Cut the 
branches into small pieces, and the roots as well, then thoroughly wash 
in cold water, drain well and place in a saucepan with one and a half 
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pounds finely chopped lean, raw shin of beef, two branches of well- 
cleaned parsley, one branch of chervil and a fine branch of chives, Add 
two egg whites; scason with two teaspoons of sall and two saltspoons 
white pepper; stir with a wooden spoon for five minules, then gradually 
pour in two and a half quarts water, continually stirring while adding 
it; place the pan on the open fire and continually mix until it comes to a 
boil. Shift the pan to the corner of the 1ange and let gently simmer for 
one and a half hours. Strain the broth through a cheesecloth into six cups 
and serve. If any of the broth is left over, strain it into the white broth 
(No. 701). 
952. Pratn-BAKED Live Lopsrers 

Cut off near the body the large and small claws of three small lobsters, 
one pound each. Split the bodies into two even halves, crack the claws 
with a cleaver and remove the slony pouch; season the bodies with a 
half teaspoon salt and a half teaspoon paprika; spread a tablespoon oil 
over the bodies; place the large claws and bodies on a 2oasting tin and 
set in the oven for twenty-five minutes. Remove, dress the lobsters on a 
large dish, decorate with a little paisley greens and six “quarters” of 
lemon and serve. 

953. Turkey Has En Borpurr 


Detach all the meat from the turkey left over fiom yesterday and cut 
into very small, square pieces; keep on a plate unlil required. Mix ina 
small saucepan a tablespoon butter with one and a half tablespoons 
flour; stir well while heating for half a minute; pour ina gill cream and 
a gill milk, Mix well until it comes to a boil, then add the turkey. 
Season with a half teaspoon salt, a saltspoon cayenne pepper and a 
salfspoon grated nutmeg; lightly mix and Ict simme: for ten minutes, 
Remove and keep hot. Slide a fancy tube at the bottom of a pastry 
hag, then’drop in « briaché potato preparation, as per No. 9s, and nicely 
decorate the border of a baking dish with it. Pour the hash in the cenue 
of the dish, sprinkle a tablespoon Paimesan cheese over it and place in 
the oven for ten minutes, Remove and serve. 


DINNER 


Oysters (18) 
Celery (86) Salted Deville’ Almonds 
Obra, Richmond 
Red Snapper, Dem-deuil Potatoes, Duchesse (304) 
Filet of Beef, Ecossaise String Beans au Beurre (139) 
Sweetbreads Braisd, Berey Stuffed Sweet Red Peppers 
Siberian Punch 
Roast Chicken (290) Chicory Salad (38) 
Neapolitan Ice Cream (381) 
Small Nougats of Oranges 


954. Sanrep Devittep ALMONDS 


Shell a half pound fine large almonds, then plunge them in a quart 
boiling water, with a half teaspoon sal{, for four minutes. Drain on a 
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. 
sieve; neatly peel and wipe dry on a cloth, Tightly butter a pie plate, 
place the almonds in the plate and sel in a moderate oven for ten minutes, 
occasionally tuning them over with a wooden spoon meanwhile, Pour 
over them one tablespoon very hot melted butter, repeatedly turn them 
with the spoon, sprinkle a light teaspoon fine salt and a saltspoon cayehne 
pepper over them, lightly mixeagain, return them to the oven and roast 
for twenty minutes or until they are of a nice golden colour, being very 
careful to mix them frequently with the wooden spoon, Remove from 
the oven, drop them on a clean towel to drain, diedge over a teaspoon 
salt and one light salispoon cayenne pepper, then briskly shake them 
in a folded cloth or tin can. Dress on a glass dish with a fancy paper 
over it and serve hot. 
Peanuts or any other kind of nuts may be prepared in this way. 


"955. Oxra, Ricronp 


Cut into small dice-pieces one and a half ounces raw, lean veal; cut 
in same way, but a little smaller, two lecks, one medium onion, one 
green pepper and one ounce raw, Jean ham; place these articles in a 
saucepan with one and a half tablespoons melted butter and gently 
brown for ten minutes, lightly stining once in a while. Moisten with 
five pints water and half pint pure tomato juice. Season with @ table- 
spoon salt and half teaspoon white pepper, adding about a pound of raw 
veal bones; let gently boil for thirty minutes. Trim and wash twelve 
fresh okras, cut them into pieces a quarter-inch thick and add to the 
soup; let boil for twenty-five minutes more. Add two tablespoons 
canned sweet corn and two tablespoons canned lima beans; boil for five 
minutes longer. Remove the bones, skim the fat from the susface, 
pour into a hot soup tmecn and serve. 


956. Rep Snaprrr, Draa-Drvi 


Procure a three-pound pieee fresh red snapper, bone ft, trim and 
neatly wipe. Place it in a sautoire, season with a teaspoon salt and 
two salispoons paprika, moisten with a half gill white wine and one gill 
water; add two branches parsley. Cover the fish with a lightly buttered 
paper, boil for five minutes, and place in the oven for twenty minutes. 
Remove, diess on a hot dish and keep warm, 

Mix in a saucepan one tablespoon butter with one and a half table- 
spoons flow; heat for half minute, then shain the fish gravy into this; 
add half gill cream and a tablespoon sherry; mix well. Cut into julienne 
strips four heads canned mushrooms, half ounce smoked )yeef tongue, 
one very small truffle, and add. to the sauce. Mix a little; boil for five 
minutes. Dilute an egg yolk with a tablespoon cream, add to the sauce, 
continually mixing while adding. Pour the sauce over the fish and 
serve, 

957. Firrr or Brrr, Ecossatse 

Lay a mirepoix into a small roasting pan, as per No, #71. Neatly 
trim a two-and-a-half-pound piece filet of beef. Season all around 
with a teaspoon salt and half teaspoon while pepper; lay the filet over 
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the mirepoix, spread a tablespoon melted lard over it, pour two table- 
spoons water in the pan; set in the oven to bake fou thity-five minutes, 
turning and basting it occasionally. Remove, pow a poivrade sauce, 
as per No. 546, ona hot dish, place the filet over and serve. 


958. Swrrrprcaps, Bercy 


Soak six heart sweetbreads in plenty of fresh water for two howis; 
drain, Then plunge the sweethieads in two quarts of boiling water 
with a teaspoon of salt for five minutes, Drain, then place in cold water | 
for five minutes; drain well again, Laid their surfaces with six thin 
strips of lading pork. Finely slice half a carrot, half an onion, two 
branches of paisley, one branch of celery and one leek. Place all the 
vegetables at the bottom of a frying pan, adding all the skin and parings 
of the piece of pork cut out for the larding strips. Ariange the sweet- 
breads over the vegetables, Season with a teaspoon salt and half tea- 
spoon white pepper; add a tablespoon melted butter to the pan, place 
on the fire for six mintites; moisten with one gill white broth (No. 701), 
one gill white wine and one gill of demi-glace (No. 122). Cover the 
breads with a piece of buttered paper, then set in the oven for thiity 
minutes. Remove, lift them up, lay over six small, round toasts 
and keep warm, Place in a small saucepan one small, finely chopped 
onion with a level tablespoon butte: and fry for five minutes Strain 
the sweetbreads mavy into this, skim the fat from the surface and add 
half teaspoon freshly chopped chives; reduce the sauce on the fire to one 
gill and take off the fire. Squeeze in the juice of one-quarter lemon, add 
half ounce butter, little by little, pour sauce over sweetlicads and serve, 


959. Sturrep Swerr Rep PrErprrs 


Heat in a saucepan one tablespoon melted butter, add one finely 
chopped white onion and half ounce finely chopped 1aw, lean ham and 
cook for five minutes, frequently stirring; then add three tablespoons 
raw tice, lightly stir and cook for one minute. Moisten with half gill 
broth and a gill tomato sauce (No. 16). Season with half téaspoon salt, 
two saltspoons while pepper and two salispoons curry powder; lightly 
mix, cover the pan, hoil for five minutes, then set in the oven for 
thirty minutes. Remove, lightly butter six individual pudding moulds, 
place a sweet pepper in each mould, then fill up the peppers with the 
preparation; trim off any superfluous adherings on the brim of the 
peppers with a knife. Cover the tops with a round piece of pepper 
and lay them in a tin, pour hot water in the tin up to half the height of 
the moulds, set in the oven for fifteen minutes, remove, unmould 
upon a hot dish and serve. + 


960. Srprrran Ponce 


’ 

Prepare a quart and a half vanilla ice cream as per No, 42, Beat 
the whites of three eggs to a stiff froth ino basin, Boil a gill of water 
with two ounces sugar for five minutes and gradually add to the egg fioth, 
briskly whisking while adding it; then add a pint of the vanilla jce cream 
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to this preparation with two tablespoons rum; gently mix with a wooden 
spoon. Divide the punch into six sherbet glasses and serve. 

N.B. To avoid double work, in preparing the punch and Neapoli- 
tan ice cream prepare, as above explained, three pints in place of the usual 
quart; the other pint will be served later on, 

961. SMALL Noucats oF ORANGES 

Roll out on a lightly floued table a half pound of pic paste, as per 
No. 117, to a fifth of an inch in thickness, three inches wide and twelve 
inches long, Place the paste in a lightly buttered pastry pan; with two 
fingers raise up all around the edges of the bow! half an inch high. Then 
spread all over the interior four tablespoons thick orange marmalade, 
Set in the oven to bake for fifteen minutes, Remove and keep till 
required. Beat up four egg whites to a stiff froth, add two ounces sugar 
and three ounces peeled and fincly shredded almonds; gently mix with a 
skimmer. Spread the prepatation over the orange marmalade, neatly 
smooth with a knife and reset in the oven until it has attained a nice 
golden colour, Remove, cut the cake crosswise into twelve equal pieces 
and serve when cool. 


Monday, First Week of March 


BREAKTAST 


Sliced Bananas (151) Wheatena (1298) 
Shirred Eggs with Calf's Brains 
Tindon Haddock (76) 
Broiled Lamb Chops (748) Potatoes, Alumotte (196) 
Flannel Cakes (136) 


962, Snmerep Eecs wir Catr’s BRAINS 

Procure a very fresh calf’s brain, plunge in cold water for five minutes. 
Carefully remove all fibres, then place in a saucepan with a pint water, 
a teaspoon salt, a tablespoon vinegar and one sprig of bay leaf; Loil for 
five minutes, then drain. Cut the brain into twelve even slices, Lighth 
butter six shirred-egg dishes, carefully crack two fresh eggs into cach 
dish; season with half teaspoon salt and two saltspoons while pepper 
evenly divided over the twelve eggs. Place two slices of calf’s brain 
in each dish, then set in the oven for three minutes, Remove, lightly 
brown an ounce of butter in a small frying pan, add one-tablespoon 
vinegar and half teaspoon freshly chopped parsley; mix a little, pour over 
the eggs evenly and serve, 

LUNCHEON 
Sardine Toasts, Devilled 
Minced Tenderloin, Point du Jour 


Macaroni in Cream (386) 
Prune Pie 


963. SARDINE Toasts, DEvitiep 
_ Prepare six lightly buttered toasts, Place two medium, split sar- 
dines over each toast. Spread a very little French mustard over the 
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sardines. Dredge over a tablespoon bread crumbs; divide a tablespoon 
butter over the top; place on a tin and set in the oven for five minutes, 
Remove, and serve ina digh with a folded napkin, and with six “quarters” 
of lemon around the dish, 
964. Mincep TENDERLOIN, Point pu Jour 
Cut a pound of tenderloin into twelve even slices. Scason with half 
teaspoon salt and two saltspoons white pepper. Meat a tablespoon 
melted butter in a frying pan, add the heel, and briskly cook for one 
minute on each side. Remove and dress on a hot dish, one oveftlapping 
another, and keep warm, Add four finely chopped shallots to the pan, 
cook for a minute, then add half gill claret, half gill demi-glace (No. 122), 
and half a teaspoon finely chopped chives; then let briskly reduce for 
five minutes, Pour over the beef and serve. 
965. Prune Pre 
Soak one pound dry prunes in plenty of cold water for ten hours, 
Remove stones, drain well, wipe thoroughly and place in a bowl with 
four ounces sugar and half teaspoon ground cinnamon; mix well for a 
minute, then proceed to finish the pie as per Nos. 117-118, 


‘ DINNER 
Radishes (58) Caviare (59) 
Créme Soubiso 
Broiled sesh Mackerel (358) 
Sliced Cucumbers (340) 
Breast of Veal, Marseillaiso Fried Oyster Plants 

Roast Grouse (167) 

Colery and Apple Salad (127) 
Strawberry SouMlé 


966. Crime SounisE 

Finely slice four medium onions, place in a saucepan with wo and a 
half pints milk and one.and a half pints white broth (No. gor). Season 
with two teaspoons salt, two sallspoons cayenne pepper, and a salispoon 
grated nutmeg; boil rather slowly for thirty-five minutes. Meat in 
another saucepan one and a half tablespoons melted butter, mix in four 
tablespoons flour; stir well while heating fora minute, Pour in the milk 
and briskly mix with thd whisk for three minutes, let boil for five minutes, 
add a half gill cream and half ounce butter. Dilute one ogg yolk with 
a tablespoon milk and add to soup. Stir while heating without boiling 
for two miuntes. Strain soup through a strainer into a soup tureen 
antl serve with a plate of bread croutons (No. 23) separately, 

967. Breast oy VEAL, MaRSEILLAISE 

Procure a fresh breast of veal of three pounds. Cut into twelve 
equal pieces, leat iwo tablespoons lard in a black frying pan. Ar- 
range veal in pan and brown for six minutes on each side, Transfer 
into a saucepan, without the fat; add one carrot cut in half and finely 
sliced, g medium onjon and one branch celery cut the same way, and 
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one tablespoon butter. Season with a teaspoon salt and two salispoons 
white pepper; lightly mix; cover pan and set on side of range to sweat 
for ten minutes. Add one tablespoon flour, stir well, pour in one gill 
hot water, half a gill claret and one gill tomato sauce (No. 16). Cover 
pan, boil for five minutes, then set in oven for thitty-five minutes. 

Prepare a smooth hash, with two branches well-cleaned parsley, 
two bianches chervil; four branches chives and one clove garlic, then 
add half of this hash to the pan, mix a litle and keep hot. Cut two 
fresh, pecled, ied tomatoes into three slices cach. Season with hall 
teaspoon salt and twa saltspoans while pepper; turn over the tomatacs 
in the 1emaining herb hash, then lightly rollin flow. eat a tablespoon 
melted lard in a frying pan, place in the tomatocs and fry for two minutes 
on each side. Dress the pieces of veal in centre of a lange dish, pour 
over the sauce, arrange the tomatoes around and serve. 

968. F'rrep OysTer PLANTS . 

Cut off the stalks and thoroughly scrape a bunch very fresh oyster 
plants. Plunge in cold water with a tablespoon vinegar, thoroughly 
wash and drain. Cut in half, then cach half into two. Place in a 
saucepan with a quart cold water, half a sliced lemon and a teaspoon 
salt. Cover the pan and let boil for forty minutes, Drain on a sieve, 
place on a plate, add juice of half a lemon and half teaspoon chopped 
parsley, mix well in the seasoning and let incorporate for ten minutes, 
Have a frying batter ready (No. 204), Take up and roll the oyster plants 
in the batter and rapidly plunge in boiling fat, one by one, and fry for ten 
minutes or until a good golden colour, Lift them up with a skimmer, 
thoroughly drain on a cloth, neatly trim, dress on a hot dish and serve, 

969. Strawserry Sourrut 

Place in a small basin four ounces strawberry jelly, add two ounces 
fing sugar and one tablespoon maraschino, Set the basin on ice, add 
two egg yolks, and sharply mix with a wooden spoon for ten minutes, 
Beat up five egg whiles to a stiff froth and add t the strawberry jelly; 
lightly mix with a skimmer for half minute. Pour the preparation into 
a soufflé dish, Sprinkle a little fine sugar over, set in the oven for 
twenty minutes. Remove and immediately send to the table. 


Tuesday, Second Week of March 


BREAKFAST 


Baked Apples (44) Ontmeal Porridge (2) 
Poached Eggs, Celery Sauco 
Yellow Perch, Sauté 
Broiled Devilled Ham (451) Baked Potatoes (683) 
Rice Cakes (221) 


970. Poaciep Ices, Crtmry SAUCE 


Cut four branches well cleaned white celery into very small square 
pieces; place in a saucepan with half pint water and half teaspoon salt 
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and boil for twenty mintites. Mix in another pan one tablespoon butter 
with one and a half tablespoons flour. Add the celery and liquor, with 
half gill cream. Season with sallspoon cayenne pepper and half salt- 
spoon grated nutmeg, mix well for one minute and let boil for four 
minutes, . 

Prepare twelve poached eggs on toast (No. 106), pour over the 
sauce and serve. 

g7t. YELtow Prren, Sauré 

Scale, trim and wipe six small, very fresh yellow perch, Season 
with a teaspoon salt and half teaspoon white pepper, lightly wet with 
milk, then roll in Nour. Heat one and a half tablespoons butter in frying 
pan, add the perch, one beside another, and fry for six minutes on cach 
side or till a nice golden colour, Remove, dress on a hot dish, squeeze 
over the juice of half a sound Jemon and pour the butter from the pan 


over the fish and serve. 
LUNCITEON 


Oysters, Ancienne 
Lamb Fries, Porlette 
Lima Beans (353) 
Rice au Lait de Cocoa 


972. Ovysters, ANCIENNE 


Open twenty-four large, fresh, salty oysters, detach from but leave 
in shells with their own liquor, Place on a roasting tin; season 
with half teaspoon salt and half teaspoon paprika, equally divided, Cut 
twenty-four thin pieces lean bacon in one-inch square pieces. Place 
one piece on top of each oyster, Sprinkle a tablespoon Parmesan cheese 
over all, set to bake in the oven for fifteen minutes, remove, squeeze 
the juice of half a small Iemoh over them, place on a hot dish and 
serve, . 

973. LAMB Prins, PouLerrre 


Split in two and skin twelve small, very fresh lamb fries; plunge in 
quart boiling water for five minutes. Drain and cut each half in two. 
Heat in saucepan one and a half tablespoons melted butter, add six 
finely chopped shallots and cook for five minutes. Mix in two Ievel 
tablespoons flour, Moisten with one gill white brath (No. ey) and 
half gill cream; mix for half minute then add the fries. Season with half 
teaspoon salt, two sallspoons cayenne pepper, a saltspdon grated nutmeg 
and half teaspoon chopped chives; lightly mix, pour in a tablespoon 
sherry, mix again and let boil for five minutes. Dilute an egg yolk in a 
tablespoon cream and add to the saucepan, stir while heating for a 
minute, pour into a deep dish and serve. 


974. Rice Av Lair pE Cocoa 


Take out the milk from two good-sized cocoanuts and place in a 
saucepan with a pint cold milk, adding the well shredded fibres—ihe 
white parl—of one only, with three ounces raw rice, two ounces sugar, a 
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teaspoon vanilla essence and a saltspoon sali, Sel the pan on the fire 
and let slowly cook for forty minutes, frequently mixing at the bottom 
with a wooden spoon to prevent burning, Crack in one fresh egg, stir 
while heating for one minute. Remave, add two gills vanilla whipped 
cream (No, 337). Thoroughly mix and serve, 


DINNER 


Oysters (18) 
Celery (86) Olives 
Cabbage Soup 
Codfish, Hollandaise 
Small Steaks, Béainaiso 
Baked Tomatoes (841) Celery Braisé (359) 
Leg of Lamb, Mint Sauce (393) 
Dandelion Salad (606) 
Bombo Printaniére 


975. CABBAGE Sour 


Remove all outer leaves and core of a very small green cabbage. Cut 
into small pieces, wash well in cold water, drain. Place in a saucepan 
with half ounce butter, set the pan on the fire and cook till the moisture 
is nearly evaporated, or about ten minutes, frequently mixing meanwhile. 
Moisten with three quarts white broth or water. Season with two light 
teaspoons salt and half teaspoon while pepper; add a two-ounce piece 
salt pork, one medium carrot and one onion, Cover pan and Iet boil 
for thirty minutes. Peel and wash two large, 1aw potatoes. Cut in 
quarters, finely slice and add to the soup, Re-cover the pan and let boil 
for one hour, Remove the pork, carrol and onion. Pour tho soup 
into a hot soup tureen and serve. 


976. Conrisn IlotLanpaisr 


’ 

Remove hones from a three-pound piece of very fresh codfish, Place 
in a lightly buttered baking dish, cut two peeled, raw potatoes into olive 
shapes, arrange around the fish; season all over with a teaspoon salt and 
half teaspoon white pepper. Sprinkle four sound, finely chopped shal- 
lots over the fish, pour half gill white wine around. Set in the oven to 
bake for forty minutes. Remove, sprinkle over a half teaspoon chopped 
parsley and serve, 

977. SMALL Steaks, BEARNAISE 


Procure six small sirloin steaks of four ounces each. Mix on a plate 
one tablespoon oil with a teaspoon salt and half teaspoon white peppers 
repeatedly turn over the steaks in the seasoning, Arrange on broiler 
and broil for five minutes on each side. Spread a hot Béarnaise sauce 
(No. 34), on a hot dish, arrange steaks over the sauce and serve, 


, . 978. Bompe PRINTANIERE 


Prepare a pint only of vanilla ice cream (No. 42), and keep in the 
freezer until required, 
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Bury a bomb-shaped mould in the ice, Place four egg yolks in a 
copper basin with two ounces sugar and one tablespoon maraschino; 
set on corner of range and whisk up for cight minutes. Remove, place 
basin on ice and briskly stir with a wooden spoon until thoroughly cold, 
Add a half pint whipped cream, mix for one minute, and keep the basin 
on the ice until required. Finely chop up four ounces candied fruits 
and place in a bowl with a teaspoon rum. Remove mould fiom ice, 
wipe the inside and line the mould with the chopped fruits. Place the 
vanilla ice cream all around the mould, then fill up the mould with the 
cream preparation, Lay a sheet of white paper on top of the cream, 
Cover the mould very tightly, so as to prevent water from getting in. 
Bury the mould in the vanilla ice cream tub for two hours. Remove, 
unmould on a folded napkin and serve, 


Wednesday, Second Week of March 


BREAKFAST 


Oranges (104) 

Force and Milk 
Scrambled Eggs, Giand Pero 
Broiled Smolts, Maitre d'IIdtet (589) 

‘ Tripo, yonnaise 
Fried Sweot Potatoes (114) 
English Muffing (528) 


979. Torcn 


The above article is usually served on individual saucers with cream 
or rich cold milk, poured to one side of the force, and eaten without 
mixing; that is to say, a little force and a very little cream or milk, but 
by keeping separate on the saucers it is always kept crisp, 


980. Scramprep Ecos, Grann Pire 


Carefully crack eight fresh eggs in a bowl, add a half gill: milk, 
season with half teaspoon salt, two saltspoons white pepper, half tea- 
spoon freshly chopped tarragon, and half teaspoon freshly chopped 
chervil, Beat up with a fork for one minule. Heat two tablespoons 
butter in a frying pan, adding one ounce lean, raw bacon cut into small 
dice pieces, half a finely chopped onion and one slice of sandwich bread 
cut into pieces a quarter-inch square, and let briskly cook for eight 
minutes or until of a light brown; then drop in the eggs, mix with a 
wooden spoon and cook for six minutes, frequently stirring meanwhile. 
Pour into a hot, deep dish and serve, 


E 981. Tripr, Lyonnaisn 


Cut one and a half pounds very fresh honey-comb tripe'into julienne 
strips and keep on a plate. Cut iwo white onions in halves, then me 
slice them. Heat one and « half tablespoons melted butter in a blaci 


‘ 


284 THE INTERNATIONAL COOK BOOK 


frying pan, add the tripe and onions. Season with a teaspoon salt and 
half teaspoon pepper; mix well and cook on the fire to a good brown 
colaur, which will take about twelve minutes, taking special care to 
frequently mix with a fork meanwhile. Add one tablespoon good 
vinegar, three tablespoons demi-glace (No. 122) and half teaspoon very 
fresh chopped parsley; lightly mix, cook for two minutes, then dress on 
a hot dish and serve. 
LUNCHEON 


Sealtlops with Bacon (175) 
Mousoka Perstne 
Lemon Pie (316) 


982. Movusoka PERsANe 


Pick off all the meat from the leg of lamb left over from yesterday 
and cut into small square pieces. Cut the same way half a medium, 
peeled eggplant. Peel and cut two fresh red tomatoes into small 
squares; place and keep the articles on a plale. 

Heat a tablespoon butter in a small saucepan, add six finely chopped 
shallots and half a fitely chopped gieen pepper; Iet lightly brown for 
five minutes, then add the articles on the plate. Moisten with a half gill 
white wine and gill of white broth, Season with teaspoon salt and two 
saltspoons paprika; adding one finely chopped bean garlic; mix a little, 
cover the pan, cook for five minutes on the range, then sct to bake in the 
oven for thirty minutes. Remove, place in a baking dish, sprinkle a 
tablespoon fresh bread crumbs over, resel in the oven for ten minutes. 
Remove and serve. 

DINNER 
Olives Anchovies (141) 
Purdo of Peas, Almond Mille 
Salmon ‘Trout, Frangaise 
Potatoes, Dijonnaisa 
Tenderloin Cutlets, Cardinal 
TMageolets au Beurre (9s) 
Roast Duckling, Apple Sauce (187) 
Watercrosa Salad (419) 
Pudding, Portugal 


983. Purr or Pras, Aratonn Mik 


Prepare, strain and keep hot in a saucepan a purée St. Germain, 
Prepared as per No, 142. , 

Peel and pound quarter of a pound of almonds to a paste, Place 
them in a saucepan with a pint of cold milk and boil for fifteen minutes, 
then strain this milk into the purée; poil for ten minutes more. Skim 
the scum from the surface and serve very hot, 


984. Satmon Trout, FRangaise 


Place three slices fresh salmon trout, three quarters of a pound each, 
ina frying pan. Season with a teaspoon salt, adding a half ounce butter, 
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a half gill red wine and one ani a half gills demi-glace (No. 122). Boil 
for five minutes, then add six small, fieshly opened oysters, six canned 
mushrooms and six shrimps. Mia a little, Cover the fish with a litle 
buttered paper, place in the o¥en for twenty minutes, remove, dress 
the slices of fish, one overlapping another, boil the sauce for five 
minutes, pour it over the fish and serve. 


983. Porarois, Dryonnasx 


Mix in a saucepan one tablespoon butter with one tablespoon flour, 
moisten with thice gills broth, add one ounce grated, raw Iean ham, one 
bay leaf and five medium, peeled, raw potatoes cut into thin slices. 
Season with half teaspoon salt, two saltspoons white pepper and teaspoon 
French mustard. Mix a little, then boil for five minutes. Cover the 
pan and set in the oven for twenty-five minutes, Remove, transfer 
them into a vegetable dish, and serve. 


986. TENDERLOIN Cutirrs, CarpINnaL 


Finely chop up one and a half pounds fresh tenderloin of heef with 
four ounces fiesh beef mairow. Place the hash in a turcen, adding a 
gill of cieam. Season with a teaspoon salt, two sallspoons cayenne 
pepper and a salispoon grated nutmeg, ‘Thoroughly mix with a wooden 
spoon for five minutes. Divide the preparation on a lightly floured 
table into six equal pa give them nice cutlet forms, dip them in 
beaten egg, then lightly roll in bread crumbs. Tcat tyo tablespoons 
lard on a frying pan, add the cullets, one beside another, and 
slowly fry for cight minutes on each side, Dress crown-shaped 
on a hot dish and keep hot. Place six Spanish sweet peppers in 
the pan and briskly hy for lwo minutes on each side; arrange a 
pepper over cach cullel, Pour a gill of hot reduced tomato sauce 
(No. 16) around the cutlets, adjust a red, fancy-paper frill at the 
end of each cutlet and serve. 


987. Pupnina, Poriucar 


Place two tablespoons ground tice in a saucepan with half pint milk 
and two ounces butter; stir until it comes to a boil, remove, and let cool 
off. Add two egg yolks, two ounces sugar, two lablespoons seeded 
Malaga raisins and one tablespoon Madeira wine; briskly mix for five 
minutes with a wooden spoon. Beat up the whites of four cygs to a 
stiff froth and gently mix with the preparation, Drop this into a well- 
buttered quarl pudding mould, place il fn a saucepan with hot water 
up to half the height of the mould, then bake in the oven for forty min- 
utes. Remove, unmould upon a large dish. Peel a nice, sound, juicy , 
orange, separate in sections, neatly trim them and arrange around ‘the 
base of the pudding. Pour a raspberry sauce, as per No. 714, over 
the pudding and serve hot. 
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Thursday, Second Week of March 


BREAKFAST 


Stewed Prunos (7) Quaker Oats (105) 
Omelette Provengala 
Fish Cakes (5) 
Calf’s Liver, Mouniiie Potatoes, Pailles (G11) 
Cornmeal Pones 


988, OmeLrrre Provengarn 


Finely slice three medium, peeled and well-cleaned fresh mushrooms; 
place in a saucepan with a teaspoon good butter and cook for five min- 
ules, Add a peeled, red, sound tomato, cut into small pieces. Season 
with three saltspoons salt and one saltspoon white pepper. Mix a little 
and let cook for five minutes. 

Finely chop together a half bean sound garlic and two branches 
freshly washed and dried parsley and add to the pan; lightly mix and 
cook for five minutes longer. Carefully crack eight fresh eggs into a 
bowl, add half gill milk, season with half teaspoon salt and two saltspoons 
white pepper. Sharply beat up with a fork for two minutes. Heat a 
tablespoon of butter in a black frying pan, drop in the eggs, mix well 
With a fork for a half minute, then pour in the preparation; mix for a 
minute with the fork, let rest for one minute; fold up the two opposite 
sides, let rest for a minute more, tutn out on a hot dish and serve, 


989. Carr's Liver, MEuniire 


. 


From a pound of very fresh calf’s liver, cut out twelve even slices, 
Season with half teaspoon salt and three salispoons white pepper. 
Lightly turn in flour, [leat two tablespoons melted fat in a frying pan, 
add the liver, one slice beside another, and fry for five minutes on each 
side. Remove, arrange them on a hot dish. Remove the fat from the 
pan, add one ounce butter, toss well until the butter is a light brown; 
adda oie good vinegar and half teaspoon finely chopped parsley, 
lightly toss the whole, then pour over the liver and serve, 


ogo. CoRNMEAL Ponzs 


Put one pound yellow Indian cornmeal flour in a basin with two gills 
boiling water, thoroughly mix with a wooden spoon, then let raise for 
fifteen minutes or until dry. Crack in a fresh egg, add a tablespoon 
butter and half teaspoon salt and briskly beat up for five minutes, Pour 
in a gill of milk, adding half teaspoon soda; briskly mix again until very 
smooth. Lightly butter a small pastry tin, spread the preparation 
over the tin, neatly smooth the surface and lightly butter the top; place 
in the oven for thirty minutes, Remove, cut into six equal pieces and 
serve. 

(While in New Orleans I noticed that cornmeal pones were never 
absent from the breakfast tables of the hotels, and was informed that 
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they are considered excellent, and are very popular breakfast delicacies 
in private families, not only in New Orleans hut all over the state.) 


LUNCIIEON 


Crab Meat, Whito Wine 
Chickon Curry, Curzon 
Frangipane 


g9z. Cras Meat, Wore Wine 


Place one pound very fresh crab meat in a frying pan with half tea- 
spoon salt, two saltspoons cayenne pepper and a saltspoon grated nut- 
meg, Pour in a gill white wine, lightly mix, then let cook for ten min- 
utes. Add a half gil) milk and half gill cream; mix a little and boil for 
five minutes. Dilute two egg yolks with two tablespoons cream and add. 
to the crab meat, mix with the wooden spoon while heating but not 
allowing to boil for three minutes, Pour into a deep dish and serve, 


g92. Ciicken Curry, Curzon 


Singe, draw and cut the head and legs off a tender roasting chicken 
of two anda half pounds, Cut it into twelve even pieces. Heat in a sauce- 
pan one heavy tablespoon melted Ipulter, add the chicken and let nicely 
brown for fiflcen minutes, frequently turning the pieces over, Season 
with a heavy teaspoon salt, half teaspoon white pepper and a teaspoon 
curry powder; mix well, sprinkle a teaspoon flour over, stir lightly. 
Tave one small carrot, half a small turnip, half a small onion, half a 
green pepper, one branch white celery, one pecled and cored apple and 
one bean sound garlic. Cut all these articles into small julienne-shaped 
strips and add to the chicken, Moisten with a pint hot water, mix well 
and let boil for five minutes, ‘Tie in a bunch one branch parsley, one 
branch chervil, half sprig thyme, one of bay leaf and a clove; add to the 
pan, cover it and let slowly cook for fifteen minutes. Peel and finely 
crush a good-sized, sound red tomato, one ounce fresh cocoanut very 
finely shredded, with half gill of the milk, and add to the chicken; mix a 
little and setin the oven for twenty minutes. Remove and keep at the 
oven door, Prepare a rice for curries as per No. qgo, Arrange it as a 
border around the dish, Remove the bunch of herbs, pour the chicken 
into the centre of (he rice and serve, 


992A, FRANGIPANE 


Place in a saucepan four egg yolks, two ounces sifted flour, half pint 
cold milk, two ounces granulated sugar and one ounce good butter, 
Sharply mix with a whisk for two minuics. Set on the fire, and as soon 
as it comes to a boil place in a bow! and let cool off, Add two ounces 
peeled and finely chopped almonds and a tablespoon orange-flower 
water. Arrange a thin layer of fcuilletage, prepared as per No. 
756, to entirely cover a pie plate, neatly press around the edges, trim 
off any superfluous paste, lightly wet the edges. Cut out a round 


a 
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piece feuilletage half an inch wide and place it wl around the edges of 
the pie plate; lightly egg the border; pour the preparation in the centre 
of the plate, spread well, make a few light incisions around. the ‘ring; 
then sct to bake in the oven ‘for twenty-five minutcs, Remove, dredge 
a litle powdered sugar over and serve, 


DINNER 


Radishes (58) Caviare (so) 
Sago, Turinoise i 
Halibut, Bangor 

+ Potatocs, Voisin 
Saddle of Mutton, Beatrice 
Brussels Sprouts (618) 
Roast Plovor 
Romaine Salad (a14) 
Chocolate Ico Pudding 
Potites Fauchonnottes 


993. SAco, ‘TurtNorse 


Prepare and strain a consommé into another eas as per No, 52. 
Sprinkle in.three ounces well-cleaned sago, mix well and let slowly, boil 
for thirty minutes, Scald for five minutes twelve sound, large Italian 
chestnuts, drain on a sieve, and neatly peel them; plunge them in a half 
pint boiling white broth (No. 7or) for thirty-five minutes; lift up with a 
skimmer and add.to the soup. Pour in a gill of cream, mix well with 
a wooden spoon, boil for five minutes; pow into a tureen and serve 

with a little Parmesan cheese separately. ' 7 


994.. Hanisur, Bancor 


Place in a mortar one sound, pecled shallot, two branches parsley 
andl a branch chervil, pound these to a pulp, add a half ounce good 
butter, pound again for a minute, then strain through a sieve into a bowl 
and keep in a cool place till required, Place three three-quarter-pound 
halibut steaks in a frying pan. Scason. with a teaspoor: salt and two 
saltspoons pepper, moisten with a gill good, strong cider; add half ounce 
of bulter, Cover the fish with a buttered: paper, boil fog five minutes, 
then set.in the oven to ‘bake for twenty minutes, “Remove, dress’ the 
steaks on a hot dish and keep hot... ; 5 

Mix ina small saucepan a tablespoon melted butter with a. table- 
spoon of flour, Add the fish gravy to this with:a half gill hot milk, . Mix 
with the wooden spoon until it comes to a boil. Then add. the green 
butter, bit by bit, continually mixing while adding it;,add.a good table- 
spoon fresh, finely. grated horseradish, inix a little, then pour the sauce 
over the fish and serve, : 

gos. Porators, Vorsin 


~ Peel-and wash four medium, sound potatoes; then finely slice them, 
Mix on a plate a teaspoon salt with half teaspoon. white pepper and two 
saltspoons grated nutmeg. Lightly butter a round earthen dish, arrange 
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he quantity potatoes, sprinkle half the mixed seasoning and dredge 
ablespoons grated. Parmesan cheese over them; arrange balance 
oes on top and sprinkle with the rest of the seasoning, Moisten 
a gill of white broth, tightly cover the dish, place in the oven and 
for forty minutes, Remove and send to the table without uncover- 


996. Sappre or Murron, Brarrice 


ear off the skin that covers the fat, remove the kidneys and inside 
four to five pounds tender saddle of mutton, “Hash up very finely 
nnces lean, raw veal, six medium, well-peeled and cleaned fresh 
rooms, one clove garlic, half ounce Jarding pork, two branches 
2d parsley, one’ of chervil and four of chives, place in a mortar 
swo egg yolks, three tablespoons bread crumlis, half teaspoon salt, 
altspoons cayenne pepper, one saltspoon grated nutmeg and a salt- - 
_of mixed ground spices; then pound the whole to‘a smooth pulp. 
aalf gill cream, pound for half mitiute more, A 
ason the saddle all around with a teaspoon salt and half teaspoon 
pepper. Carefully spread the force all over, on top and inside as 
Cover the surface with exceedingly thin slices larding pork. 
ly tie the saddle around and totally envelcp in well-oiled white 
- Place it in.a small roasting pan and roast in the oven for one 
Remove, take off the paper, untie, dress on a hot dish and -kéep 
Boil in a small saucepan one gill of demi-glace (No. 122) with one 
poon cognac for five minutes, pour the sauce around and serve, 


997. Roasr Prover 


ck, singe, draw and neatly wipe, then pick out the cyes, tear off 
ick skin and truss the legs together; skewer with the bill through 
ys under the breast. Lay a very thin slice of pork over the breast 
h bird. Season eveily with.a half teaspoon cach salt and white 
rt. -Artange on a roasting tin and roast ina brisk oven for ten 
es. Remove; dress on six freshly prepared toasts, decorate with a 
vatercress and serve, 


+ 998. Cuocotarr Ice Puppine 


ice six egg yolks in a copper basin with four ounces granulated 
and a-teaspoon vanilla essence, Phice the basin'on a.corner of 
nge and briskly whisk up for ten minutes; remove to a table, add 
unces grtted chocolate, then set the basin on ice and constantly 
Ath a wooden spoon ‘until {huroughly cold. Mix in two. gills. 
ed cream, fill up with the preparation a quart pudding mould and 
cover; bury the mould in a pail with broken ite and-rock salt for 
vrs.» Remove, wipe it all around, unmould upon a cold dish with 
1 and serve, : we 
5999. Prurres FAUCHONNELTES 


we inva bowl two egg yolks, one and a-half ounces sugar, with 
vaspoon vanilla essence; stir well for two minutes, add one and a 
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half ounces sifted flour, thoroughly mix, gradually edd one and a half 
gills milk, continually mixing while adding it. Strain into a small sauce» 
pan, heat on the range for eight minutes, continually mixing without 
boiling. Remove and let cool off, Evenly divide the preparation into 
six individual pudding moulds, Set them in the oven for twenty minutes, 
Remove, unmould and serve. 


Friday, Second Week of March 


BREAKFAST 


Siced Pineapples (720) 
Pettijohn Food (170) 
Poached Eggs, Demi-Carcema 
Broiled Salt Mackerel (107) 
Beefsteaks (172) 
Potatoes, Béarnaise 
Buns (197) 


rooo. Poactren ccs, Dem1-Careme 


Mix well in a small saucepan one tablespoon butter and one and a 
half tablespoons flour; heat for half a minute, then pour in one gill hot 
milk and a half gill cold cyeam; season with two saltspouns salt, ane 
saltspoon cayenne pepper, and half salispoon grated nutmeg, Lightly 
mix and let boil for five minutes and keep on a corner of the range. 
Evenly spread an anchovy hutter, racnanet as per No. 62, on six freshly 
prepared toasis and place them on a hot dish. Prepare twelve poached 
eggs, as per No. 106; arrange them over the toasts; pour the sauce, 
equally divided, over the eggs. Lay a very thin slice of truffle on top of 
each egg and serve. 

tooz. Porators, BrARNAIsi 


Peel and wash three large, sound potatoes. Cut them into quarter- 
inch-square pieces, wash again and drain, then plunge in hoiling fat 
and fry for six minutes, Lift them up, drain and place in a frying pan 
with one tablespoon butter. Season with half teaspoon sali and two 
saltspoons pepper; gently toss them, then brown to a nice colour for ten 
minutes, frequently tossing meanwhile; then add half a bean finely 
chopped, sound garlic and half teaspoon finely chopped parsley; toss 
while cooking for three minutcs more and serve. 


LUNCIIEON 


Fish Chowder, Tokio 
Shrimps, Créote 
Loin of Pork with Potntoes 
Farina Pudding 


too2, Visa Crownrr, Toxto 


Lift up four filets from a small, well-cleaned, fresh flounder. Skin 
the filets, cut the meat into pieces one-halfinch square and keep on a 
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plate, Place all the bones and skin in a saucepan with five pints water 
and boil for twenty minutes; strain the broth intoa basin, wipe the pan 
and place it on the fire with one tablespoon butter. Cut in half and 
finely slice one carrot, one turnip, one onion and two lecks, add to the 
pan, then gently brown for ten minutes, occasionally stirring meanwhile. 
Mix in two tablespoons flour, add the rind of half a lemon chopped very 
fine, then pour in the fish broth. Season with a tablespoon salt, half 
teaspoon pepper and one heavy teaspoon curry powder; mix well and 
boil for thirty minutes. Add one good-sized, peeled, raw potato cut into 
small dice pieces, two tablespoons raw rice and one dry chili pepper 
cut in small pieces; then boil for twenty minutes more, Add the cut 
fish and two teaspoonfuls of finely shredded, dried, salt codfish, lightly 
mix, then let boil for twenty minutes more, Pour into a soup tureen 
and serve. 
1003. Surimps, CrtoLe 


Heat in a saucepan a tablespoon oil, add one finely minced green 
pepper and one small minced white onion; lightly brown for ten minutes, 
stirring once in a while. Mix in one teaspoon flour, adding two peeled 
crushed red tomatoes and a half bean crushed garlic. Season with half 
teaspoon salt and two saltspoons white pepper. Mix a little, add twenty- 
four fresh-cooked shrimps with half gill tomato sauce (No. 16) and a 
tablespoon sherry; mix again, then slowly cook for fifteen minutes, Pour 
into a hot, deep dish and serve. 


zoo4. Lory or Pork wir PotatoErs 


Place a three-pound piece fresh loin of pork in a small roasting pan, 
Season with a teaspoon salt and half teaspoon while pepper. Peel, 
wash and lightly drain twelve small, raw potatoes and place around the 
pork; pour a gill of water in the pan, spread a tablespoon butter over 
the pork and potatoes and set in the oven to roast for onc hour. Remove, 
dress the pork on a hot dish, arrange the potatoes around the pork and 
serve, 


toog. Farina Puppina 


Boil a pint of milk in a saucepan, gradually add one ounce farina, 
being careful to continually mix with a wooden spoon while adding it, 
and cook for {en minutes, frequently stirring once in a while; take from 
the fire, add three ounces powdered sugar, one teaspoon vanilla 
essence, two tablespoons well-picked currants and three egg yolks; mix 
for two minutes. Sharply beat the whites of the eggs to a stiff froth, 
then add and gently mix with the preparation, Lightly butter and 
sugar six small pudding moulds, fill them with the preparation, 

lace in a roasting tin with hot water up to half their height; sct 

in the oven and bake for‘ thirty minutes. Remove, unmould on 
ahot dish; pour a Sabayon sauce, prepared as per No. 102, over 
them and serve, 
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DINNER 


Oysters (18) 
Lyons ‘Sausage (582) Olives 
. , Bisqite of Lobster with Celery 
Fried Codfish, Egg Sauce 
Potatoes, Polonaise 
Squabs, Valencienno 
Oméldtte with Truffles 
Roast Becf (126). ° 
Lettuce Salad (148) 
Plane Anglaise 


. 1006. Bisque or Losster wit CELERY 


« Trim off the green part from a head of celery, . Cut into very small 
pieces, thoroughly wash in fresh water, drain well on a sieve; placé the 
celery in-a saucepan with two pinis water and a half teaspoon salt and 
boil for forty minutes. Drain on a sieve and keep this broth. Place 
the celery ina moitar with « well-washed live lobster, shell aid all, and 
pound the whole to a paste. Place the. paste in a saucepan.with one 
ounce butter, stir well for one minute onthe fire, then let’ cook for fifteen 
ininuites, being careful to stir frequently meanwhile; then add two cinces 
flour, mix fora miniite, let cook for two minutes. Pour in a quart hot 
milk, the above celery-liquor and one gill cream. Season with two ted-.. 
spdons salt, two saltspoons cayetne pepper anda saltspoon grated 
nutmeg, Mix well with a whisk for two minutes, then -boil for five 
minutes.. Dilute one egg yolk in a tablespoon.milk and add to the . 
soup; mix while heating without hoiling for two minutes. Strain 
through a sieve. into a basin, then through a cheesecloth into a soup 


tureen’.aind serve, , 

. ..,4.. 1007, Frrep Coprisu,. Eee Sauce 

Place three one-pownd slices fresh codfish in a frylng pan’ Scason _ 

with a teaspoon: salt and half.a light teaspoon pepper; adding half an - 
ounce butter; pout in ahalf gill white wine andione gill water, C ver 
the fish with a lightly buttered paper, boil for-five minutes and_set th the 
oven to bake for twenty thinutes,. Remove, dress: the slices on a hot: 
dish and keep hot, Mix.in.a saucepan a tablespoon butter and one: 
and a half tablespoons flour; heat for half minuté, strain the fish liquor: 
into'this pan, lightly mix;.add’ one-hard-boiled egg, finely chopped up; 
mix again. Dilute an egg yolk with two tablepoonis cream and add 
to.the pan; continually stir while heating for one ininute, Pout sduce. 
over the fish and serve, ve 

: 1008, *. POTATOES, .PQOLONAISE, 

Peel arid wash six medium, sound saw potatoes} plunge-them in a: 
‘quart of water with a’ teaspoon salt and, boil for'forty: minutes} drain, 
arratige on a vegetable dish. Plice 4 half ounce butter in a small frying 
.* pan. with two tablespoons bread, crumbs, toss until a nicé brown colout, ° 

, pour over the potatoes and: serve, ‘ 
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1009. S@UAnS, VALENCIENNE : 


F 7 aan : 
“Cut off the heads and. feet from’ six fresh, fat,squabs. Draw, wipe 
and ‘truss. Heat a aug butter in.a braizing pan, add.one finely 
schopped onion and one chopped green pepper;'took for five minutes. 
Nicely arrange the squabs, one beside another, in the pan. . Season 
with a teaspoon salt, half teaspoon paprika and a saltspoon Spanish 
saffron. Moisten with a! pint broth or hot water and one gill tomato 
sauce (No. 16); as soon as it comes to a boil add three ounces raw rice, 
. two Spanish sweet peppers cut in small squares, two artichoke hottoms 
and three tablespoons cooked green peas; lightly mix, cover the pan 
and boil for five minutes, then set in. the oven for forty minutes. 
Remove, untruss the squabs, arrange the rice on a hot ‘dish, dome-like, 
place the’squabs around the rice and serve. 


toro. OMELETTE WitH TRUFFLES ' 


Carefully: crack eight fresh eggs ina bowl, add half gill cream, 
season with half teaspoon salt and tivo saltspoons white pepper; add one 
exceedingly fine-chopped truffle.. Beat up with a fork for two minutes, 
Thoroughly heat a tablespoon melted butter ina frying pan, drop in’ 
the eggs. ‘Stir with a fork for two minutes, let rest for half minute, fold 
up’ the two opposite ends to meet in the centre, Ict rest for one minute, 
then turn out on a hot dish and serve. 


- rort.. Franc, ANGLAISE 


Roll out on a lightly floured table a half pound pie paste (No. 117). 

' Line a deop pie plate, lightly buttered, press down the paste around © 
the edges of the dish, trini well all qround. Spread four tablespoons 
‘ apple marmalade at bottom of plate, . Peel, cut into halyes six sound 
_ apples, remove the cores and finely slice them; place nicely over the 
marmalade. Mix one teaspoon ground. cinnamon with two ounces fine 

~ sugar and sprinkle over the apples; set in oven to. hake for thirty minutes, ' 
Remove, spread two tablespoons currant jelly over the surface and serve, 


Saturday, Second Week of March 


BREAKFAST 


Baked Pears. (216) 
Hominy (4s) 
Shirred Eggs, Formitre 
Lamb Kidnoys an Beurre 
White Poreh Sautts 
Potatoes aw. Gratin. (173) 
Buckwheat Cakes (330) 


‘rora,. Semeeep Ecés, Fermikre 


Cut an ounce of lean salt pork into dice pieces, add one medium 
white onion. Place in a frying pan with « teaspoon of butter and cook 
to‘ light brown, lightly stirring meanwhile, Remove the grease {rom 
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the pan, then divide the pork and onions equally into six shirred-egg 
dishes, lightly buttered. Season all around with half teaspoon salt and 
two saltspoons white pepper, evenly divided. Place the dishes in the 
oven for three minutes. Remove, sprinkle a teaspoon finely chopped 
parsley over them and serve. 


so13. Wuure Perce Saurits 


Scale, trim and wipe six small, white perch. Season with a teaspoon 
salt, half teaspoon pepper; roll in flour, TJeat a tablespoon butter in a 
frying pan, add the fish, one beside another, and fry for six minutes 
on each side. Remove, dress on a hot dish, decorate with six pieces 
lemon and a little parsley greens and serve. 


zo14. Lasts Kipneys au Brurre 


Split in two twelve very fresh lamb kidneys, remove all the skin and 
place them on a plate, Season with a teaspoon salt and half teaspoon 
white pepper; repeatedly roll in the seasoning. Heat a tablespoon 
butter in a frying pan, place in the kidneys and briskly cook for three 
minutes on each side; squeeze in the juice of quarter of a sound lemon, 
mix a little and serve. 

LUNCHEON 
‘Tartines of Oystors 
Bitokes, Mascovitte 
Potatoes, Sautés (135) 
Pancakes, Geoigette (517) 


1org. TARTINES or Oysrers 


Cut six slices from a loaf of sandwich bread, cach a quarter-inch thick, 
toast to a light golden colour; trim neatly, Mix a tablespoon anchovy 
essence with a tablespoon butler and’spread evenly over the six toasts, 
Plunge twenty-four large, freshly opened oysters in a pint boiling water 
for two minutes; drain on a sieve, place on a board. Scason with half 
teaspoon salt, two sallspoons cayenne pepper and one teaspoon French 
mustard, Finely chop them, divide the hash proportionately over 
the six toasts, neatly smooth the surface with the blade of a knife. 
Sprinkle two tablespoons fresh bread crumbs over them. Divide a 
light teaspoon butter on top of the tartines, place in a tin and set in oven 
to bake for cight minutes. Remove and serve. 


1016, Brroxes, Moscovrrre 


Hash three sound, peeled, shallots exccedingly fine, with a clove of 
garlic, Place in a small saucepan with one tablespoon butter, fry till 
a nice golden colour, add two tablespoons flour, mix well; pour in one gill 
white broth (No. yor); add one tablespoon grated nutmeg and the rind 
of quarter of a sound lemon, finely chopped, and thickened with two 
egg yolks: mix while cooking for five minutes. Add three-quarters of 
a pound cooked beef, cut into small dice pieces, two ounces lean cooked 
ham, cut the same way, six finely chopped mushrooms and one teaspoon 
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freshly chopped parsley. Season with a teaspoon salt and two salispoons 
cayenne pepper. Mix all well while cooking for two minutes more. 
Transfer the preparation to a cold dish and Iet thoroughly cool off. 
Divide the force into twelve even parts, Give them nice cutlet-like 
shape, Tlamburg steak, or any desired form. Dip in beaten egg, roll 
in fresh bread crumbs. Teat in a frying pan two tablespoons melted 
lard, arrange the bitokes in the pan and fry for six minutes on each side, 
or till of a nice golden colour. Remove, pour a poivrade sauce (No. 
546) on a dish, arrange the hitokes over and serve, 


DINNER 


Radishes (58) Anchovies (141) 
Potage, Printamer 
Kingfish Sauté, Colbert (120) 
Potatoes, Loiette (372) 
Lamb Steaks, Purce of Chestnuts 
Stuffed Tomatoes (30) 
Roast Turkey, Cranberry Sauce (67) 
Doucette Salad (189) 
Gelée aux Cérises 


tory, Poracr PRINTANIER 


Prepare and strain a consommé (No, 52) into another saucepan, 
With a small Parisian potato scoop take out all you can from two 
medium, scraped carrots and two pecled, sound turnips, and place in 
a small saucepan with half pint of the consommé and half pint hot 
water, Season with two sallspoons salt and boil for thirty minutes, 
then add all the contents of the pan to the consommé; add also two 
tablespoons of cooked green peas, two tablespoons of cooked string 
beans, cut into half-inch picces, two leaves of clean lettuce and two leaves 
of clean sorrel, both cut into julienne ships; lightly mix, then boil for 
ten minutes and serve. 


ror8, Lane Srraxs, Purtr: or Crmsrnurs 


Have three steaks of three-quarters of a pound each cut froma (ender 
leg of lamb, Make a few incisions around the skin. Season with a 
teaspoon salt and half teaspoon white pepper. Heat a tablespoon butter 
in a frying pan, add the steaks, one beside another, and fry for six 
minutes on cach side. Remove, dress a purée of chestnuts on a hot 
dish, pyramid shape, arrange the steaks around. Tree the pan from all 
fat, then add a tablespoon sherry and one gill of demi-glace (No, 122); 
boil for two minutes and pour around the steaks, 


torg, Porte or Cunsrnuts 


Slit on one side thirty-six good-sized, sound Italian chesinuts and 
plunge them in boiling water for ten minutes. Drain and peel them. 
Place in a small saucepan with two and a half gills cold water, Scason 
with half teaspoon salt and ‘two saltspoons white pepper. Cover the 
pan, boll for a minute, then set in the oven for thirty-five minutes. 
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Remove, place the whole in a mortar and pound to & smooth paste. 
Press through a sieve into a small saucepan, add one saltspoon grated 
nutmeg, half ounce butier and two tablespoons cream, Mix well, heat 
for two minutes and use as required. 


io20. Grife aux Cirisms 


Clarify and strain a jelly (No. 678). Add to the jelly two tablespoons 
maraschino, lighlly mix and let cool without freezing. Open a pint 
can preserved cheities, drain and stone them, Set a quart jelly mould 
in broken ice, pour jelly into the mould one inch high and let freeze, 
Arrange a third of ihe cherries over the layer of jelly, pow another 
similar amount of jelly over the fruits, let freeze—and so on until all 
are employed. When the jelly is thoroughly fim take the mould up, 
carefully dip it in lukewarm water a few seconds, unmould upon a dish 
with a folded napkin and seive. 


Sunday, Second Week of March 


BREAKFAST 


Sliced Bananas in Cream (151) 
Oatmeal Porsdge (2) 
Fried Eggs, Duxcelle 
Broiled Bluefish, Mattie d'HOtol (328) 
Chicken Hash on Toast (539) 
Trench Pied Potatoes (8) 
Flannel Cakes (136) 


to2t. Frinp Koos, Duxcrane 


Tleat in a saucepan a tablespoon butter, add half a finely chopped 
onion and lightly brown for five minutes; then add ten finely chopped 
mushiooms, pour in a tablespoon shey, one gill demi-glace (No. 122) 
and half gill tomato sauce (No. 16). Mix a little, and let boil for five 
minutes. Carefully crack two fresh eggs in a lightly butiered frying 
pan, season with a light salispoon salt and half saltspoon while pep- 
per, fry for three minutes, glide the eggs on a hot dish and keep hot, 
Proceed in a similar manner to prepare five more pails, anc when all 
are on the dish pour the sauce over and serve. 


LUNCIIEON 


Broiled Lobster, Butter Satico 

English Mutton Chops (a61) 

Macarons, Sauveteire 
Bahas ar Knseh 


io22, Browrnp Lonsrer, Butter Sauck 


Thoroughly wipe three live lobsters of one pound each, cut off all 
the claws and split the bodies in two. Crack the claws with 9 cleayer, 
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place them on a roasting tin and set to bake in oven for twenty minutes. 
Remove the stony pouch fiom the heads. Airange on a dauble broile, 
season with a teaspoon salt and half teaspoon paprika, and broil with 
the cut parts upward for ten minutes, then set in a brisk oven foi ten 
minutes. Remove, dress the bodies and claws on a large dish, decorate 
with six quarters lemon and a little parsley gicens and serve with a 
little melted butter separately. 


r023. Macaroni SAUVETERRT 


Plunge a pound of Italian macaroni info a gallon boiling water 
with a tablespoon salt and cook for thity-five minutes. Drain on a 
sieve. Mix two ounces grated Swiss cheese with an ounce Parmesan 
cheese. Lightly butter a cocoite dish; place one-third of the macaroni 
in the pan, well spread over, and season with a saltspoon salt and a salt- 
spoon white pepper. Dredge over a third part of the cheese, divide 
a half tablespoon fresh butter in small bits over, place another layer 
of macaroni, season the same as the first, dredge the same quantity 
cheese, and so on until finished, Pour a half gill cream over all, set in 
the oven to bake for thirty minutes, remove and serve, 


1024. BanAs au Kirscu 


Prepare six plain babas (No. 687). Place three-quarters of a pint 
water in a small saucepan with two ounces sugar and boil for five 
minutes. Remove and lay the pan on a lable; pour in two tablespoons 
of kirsch. Dip the babas in the sauce for three minutes. Dress on a 
dish, pour a tablespoon pwe kirsch over, pour a gill of the sauce around 
them and serve. 


DINNER 


Oysters (18) 

Celery (86) Olives 
Consomméd, Royal 
Pompano, 1905 
Noisettes of Beef—ChAtenubriand 
Sweetlicads, Biatsé, Montebello. 

Pons, Francaise (145) 
Kummel Punch 
Roast Partridge, Bread Sauce (97) 
Chicory Safad (38) 
Coupo St André 
Eugenics 


yo2s. Consommit, RoyaL 


Prepare and strain a consommé (No. 52) into another saucepan. 
Crack in a bowl one egg and the yolk of another, beat with a whisk for 
one minute, then add a gill of the consommé; lightly mix. Season with 
a saltspoon salt and a half saltspoon white pepper, mix again, then strain 
the preparation through a cheesecloth into three lighlly buttered pud- 
ding moulds; lay into a small frying pan, pour hot water up to half their 
height, set in the oven with the door opened for ten minutes. Remove, 
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take up the mould, let cool off, Unmotld, then cut the royal into thin 
slices and add to the consommé, boil for one minute, pour into a tureen 
and serve. 

1026. POMPANO, 1905 


Neatly wipe three very fresh pompanos of onc and a half pounds each, 
Lightly criss-cross on both sides with a small knife, Season with half 
teaspoon salt, half teaspoon paprika, and rub in a tablespoon anchovy 
butter (No. 62). ‘ Place on a plate and keep in a cool place till required. 

Place ina frying pan one tablespoon butter, half a sliced green pepper, 
two sliced, peeled and well-cleaned, medium, fresh mushrooms and four 
finely sliced sound shallots. Cook on a brisk fire for five minutes, 
occasionally stirring meanwhile. Lay the pompanas aver, with all the 
anchovy butter, pour in half a gill white wine. Cover the fish with a 
lightly buttered paper, set to bake in oven for twenty-five minutes. 
Remove, take up the paper, slide carefully, fish and all, on a hot dish and 
serve, 

1027, Notserrrs or Brrr, CoATEAUBRIAND 


Cut out from a two-pound piece of filet of }eef six equal noisettes. 
Neatly flatten and place on a plate. Season all around with a teaspoon 
salt and half teaspoon pepper. Cut three large, pecled and washed 
potatoes into olive forms, wash and drain. Place in a frying pan with 
one and a half tablespoons of melted butter. Season with half teaspoon 
salt and gently brown for twenty-five minutes, frequently turning mean- 
while, Pour the butter of the pan into another frying pan, thoroughly 
heat, place the noisettes into ihis pan, one beside another, and briskly 
fry for three minutes on each side. Remove, arrange on a hot dish, 
crown-like, place the potatoes in the centre, pour a Chateaubriand 
sauce around the noisettes and serve. 


1028, CiArrAuBRIAND SAUCE. 


Place one gill and a half demi-glace (No. 122) in a small pan, with 
one tablespoon port wine, the juice of quarter of a lemon, a teaspoon 
currant jelly, a salispoon freshly chopped parsley, onc saltspoon chopped 
chives, one salispoon chopped chervil and a half salispoon cayenne 
pepper. Mix all well together, boil for five minutes and use as required. 


toz9. SWEELBREADS, Braisé, MONTEBELLO 


Plunge and keep in cold water six very fresh heart sweetbreads for 
two hours. Drain them, plunge in two quarts boiling water with a 
teaspoon salt for six minutes, drain again and nicely Grim all around, 
Place in a small frying pan a teaspoon melted butter, half a sliced carrot, 
half a sliced onion, one sliced leek, a branch sliced celery, one branch 
parsley and a few parings larding pork. Lay the breads over the vege- 
tables. Season with a half teaspoon salt, two saltspoons pepper, and 
cook on the fire for six minutes, Moisten with a gill and a half broth 
and half gill demi-glace (No. 122). Cover with a buttered paper and 
place in a brisk oven for thirty minutes. Remove, dress the breads on 
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six freshly prepared round toasts, pour a hot Montebello sauce over the 
breads and serve. 
(Place all the contents of the pan into the demi-glace pan.) 


1030. SAUCE, MONTEBELLO 


Prepare a Béarnaise sauce, as per No. 34. Reduce one and a half 
gills of tomato sauce (No. 16) in a saucepan on the fire to half a gill, 
then add it to the Béarnaise, mix well and use as required. 


1031. Ktumen Puncu 


Prepare a Iemon-water ice as per No. 376. Pour in iwo tablespoons 
kiimme! in the freezer, mix well with a wooden spoon and serve the 
punch in six sherbet glasses, 


1032. Courr Sr. ANpRri 


Prepare a pint (only) of vanilla icc cream as per No, 42. 

Cut in dice-pieces one pecled and cored sound pear, one slice of fresh 
peeled and cored pineapple, half a skinned banana, six stoned mar- 
aschino cherries, half a preserved peach and half a peeled orange. Place 
these in a bowl with two tablespoons sugar, one teaspoon rum, one tea- 
spoon kirsch and a teaspoon curagao, Mix well, evenly divide the 
mixed fruits into six punch glasses, then fill up with the vanilla ice 
cream and serve. 

1033. EUGENIES 


Plunge in boiling water three ounces almonds for three minutes; 
drain, shell and place in a mortar with a tablespoon cold water and 
two ounces sugar and pound to a fine paste, Add another ounce 
of sugar, with an egz, mix with a wooden spoon, add another egg, 
mix for two minutes, then add the yolk of another egg; mix again. 
Add one and a half ounces flour, a half saltspoon salt and a tablespoon 
curagio, Mix well for five minutes. Fill six lightly buttered tartlet 
moulds with the preparation, lay them on a tin, set to bake in oven for 
fifteen minutes. Remove, unmoult on a dish, dredge a little vanilla 
sugar (No. 3234) over and serve, 


Monday, Second Week of March 


BREAKFAST 


Oranges (104) Wheaten Grits (131) 
Eng Cocotte, Espagnolo 
Kippered Herrings (153) 
Siiced Ham, Sauté Hashed Brown Potatoes (so) 
Rico Cakes (221) 


1034. Tac Cocotrr, Esracno1e 


Prepare a Créole sauce, as per No. 507, and divide it into six cocotte 
dishes evenly. Cayefully crack two fresh eggs into each dish, Season 


300 THE INTERNATIONAL COOK BOOK 


with a half teaspoon salt and two saltspoons white pepper, evenly divided 
over the eggs in the six dishes. Evenly spread two tablespoons hot 
tomato sauce over them, place on 2 tin and sei in oven for five minutes. 
Remove and serve, 

1035. SLICED Iaat, Savrt 


Cut out from a ham six thin slices and trim the skin off nicely, Heat 
atablespoon butter in a frying pan, add the slices, one beside another, 
and briskly fry for one and a half minutes on each side, Remove, place 
on a hot dish and serve. 


» LUNCIIEON 


Stuffed Devilled Clams (567) 
Beef en Daube 
Old-fashioned Rice Pudding (140) 


3036, Brer EN DAUBE 


Procure a three-pound piece of beef from the rump, with a little fat 
on. Heat a tablespoon lard in a large saucepan, add the beef and 
brown on the range to a nice colour for about twelve minutes. Remove 
from the pan and lay on a plate. Mix two tablespoons flour in the pan, 
pour a half pint water, one gill red wine, one gill demi-glace (No. 122) 
and a tablespoon brandy. Scason with a teaspoon salt, half teaspqon 
white pepper, mix well until it comes to a boil, then add the beef. Scrape 
two small carrots, peel and clean two turnips, cut both in quarters, peel 
six small onions and six very small, sound, raw potatoes; add all these 
vegetables to the pan. Cover, boil for five minutes, then set in oven 
for one hour and fifteen minutes. Remove the pan to the oven door. 
Finely chop up one bean garlic, two branches parsley and a branch 
chervil and add to the pan. Dress the beef on a hot dish, lightly mix the 
vegetables in the pan, carefully skim the fat from the surface, pour 
all over the heef and serve. 


DINNER 


Radishes (58) Olives 

Purés of ‘Tomato, Parmontier 

Coquilles of Scallops, Indienne 
Potatoes, Angtaise (18s) 

Cételettes of Venison, Polvrade Sauce (545) 
Stuffed Green Peppers (230) 
Roast Chicken (290) Lettuce Salad (148) 

Apple Fritters with Rum 


1037. Purtr, or Tomato, PARMENTIER 


Tlave in a saucepan two tablespoons melicd butter, Slice finely 
half a peeled carrot, half each an onion, leck, branch of celery and 
green pepper, one branch chopped parsley and half ounce raw, lean 
ham; add all these to the pan, lightly brown for ten minutes, fre- 
quently stirring meanwhile. Mix in three tablespoons flour, pour 
in a quart fresh, crushed or canned tomatocs and two quarts of white 
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broth (No. jor). Season with a level tablespoon salt, one tablespoon 
sugar and half teaspoon white pepper. Mix well and let gently simmer 
for one hour. Cut two medium, raw, peeled potatoes into small dice 
pieces, cook in a saucepan with a pint water and a half teaspoon salt for 
twenty minutes, then drain, Strain the soup into a tureen, add the pota- 
toes and serve, 

1038. eCOQuILLEs or ScaLops, INDIENNE 


Place a pourid and a half very fresh scallops in a pint of boiling 
water with half teaspoon salt and boil for five minutes. Drain, and 
keep a gill of the liquor for further use. 

Mix in a saucepan one tablespoon butter with two tablespoons four. 
Moisten with a gill milk, the liquor from the scallops and a half gill cream. 
Season with half teaspoon salt, one saltspoon cayenne pepper and a half 
teaspoon curry powder; mix well until it comes to a boil. Add the 
drained scallops, mix a little, then cook for five minutes. Divide the 
preparation evenly into six table shells, lay them on a tin, spread two table- 
spoons grated Parmesan cheese over, set in oven for ten minutes, remove 
and serve, 

1039, Apple Frrrrers wir Rum 


Prepare a batter for fritters as per No. 204. Pee] and core three 
medium, sound apples. Cut each into four even slices and place them 
on a plate with an ounce sugar and a tablespoon rum, mix well and let 
infuse for fifteen minutes, Dip the apples in the batter, turn over for 
a half minute, then drop, one by one, into boiling fat and fry for ten 
minutes, frequently turning them with a skimmer meanwhile. Lift up, 
drain well on a towel, neatly trim, dress on a dish with a folded napkin, 
sprinkle a little powdered sugir over and serve, 


Tuesday, Third Week of March 


BREAKTAST 


Slowed Rhubaib (73) 
Oatment Ponidge (2) 
Ontelette with Capers 
Butterfish, Sauté (634) 
Broflecd Mutton Chops (49) 
Gesman Fried Potatoes (242) 
Cuin Pancakes (650) 


Togo, OMmELErTE writ Capers 


Crack cight fresh eggs in a bowl, pour in a half gill milk, season 
with half teaspoon salt, two saltspoons pepper, add two tablespoons 
capers and half teaspoon freshly chopped pursley. Sharply beat up 
for two minutes, Heat a tablespoon of butter in a frying pan, drop 
in the preparation, mix with a fork for two minutes, let rest for one 
minute; fold up two opposite sides right in the middle, let rest for half 
minute, turn on a hot dish and serve. 
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LUNCHEON 


Canapés of Crab Meat, Lorenzo (538) 
Sauté of Hare, Chasseur (302) 
Potatoes, Pondantes (56) 
Sago Pudding with Cuuants 


Io41. SAGO PupDING WITIL CURRANTS 


Boil a pint milk in a small saucepan, sprinkle evenly three ounces 
sago and continually mix while cooking for eight minutes. Remove 
from the fire, add three ounces powdered sugar, two ounces picked 
currants, a teaspoon vanilla essence and three egg yolks. Sharply mix 
for three minutes. Beat up the whites of the three eggs to a stiff froth 
and gently mix with the other preparation for half minute. 

Butter and sugar six pudding moulds, fill up with the preparation, 
lay in a tin, pour in hot water up to half the height of the moulds and 
set in the oven for thirty minutes. Remove and unmould upon a hot 
dish, pour a Sabayon sauce (No, 102) over them and serve. 


DINNER 


Oysters (18) 
Celery (86) Salted Almonds (954) 
Potage au Calves’ Feet 
Red Snapper, Court Bouillon 
Potatecs, Marquise Ven! Chops, San Francisco 
String Beans and Peas, Panachés Roast Beef d l'Anglaiso (447) 
Dandehon Salad (606) 
Peach Tes Cream 
Macaroons aux Pistacho 


rog2. Poracr Av CALVES’ I'rur 


Wash in cold water two fresh calves’ fect, then place in a stock pot, 
with a pound knuckle of veal, a beef marrowbone and any scraps of 
raw veal, beef and chicken on hand. Moisten with three and a half 
quaris water, Season with a level teaspoon salt and half teaspoon 
white pepper; place the pot on the fire, and as soon as it comes to a boil 
skim off the scum, Add a sliced carrot, two sliced onions, two sliced 
leeks, two sliced branches celery, four branches parsley, a branch chervil, 
one clove, one sprig bay leaf, one saltspoon thyme and one bean sound 
garlic. Cover the pan and let very slowly simmer for two hours, Lift 
up the calves’ feet, plunge them into cold water for two minutes; bone 
them and cut the meat into half-inch-square pieces and keep on a plate. 
Heat in a saucepan a half ounce melted butter, add one ounce flour, stir 
with a wooden spoon until a nice light brown, then strain broth into the 
pan; add two tablespoons sherry and two tablespoons Worcestershire 
sauce. Mix well with a whisk for two minutes; add the meat from 
calves’ fect, boil for ten minutes, then add half a pecled and seeded 
sound lemon, finely sliced. Mix a little and serve. 

N. B. All meat, bones and vegetables left remaining from the soup 
add to the demi-glace pol (No. 122). 
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1043. Rup Snapper, Court Bourton 


Fincly slice a pecled carrot, one turnip, one onion, two branches 
arsley; add two cloves, two bay leaves and one sprig of thyme; place 
all these articles in a fish kettle, with a gallon of water, a half gill white 
wine, half gill vinegar, half a sliced lemon, one tablespoon salt and half 
teaspoon pepper; let boil for fifteen minutes. Plunge in a three-pound 
piece fresh boiled red snapper and let slowly boil for twenty-five minutes. 
Remove, dress on a dish with a folded napkin and serve with a little 
melted butter separately, 
1044. Porators, Marquise 
Prepare a potato brioche preparation as per No, 91. Slide a denti- 
lated fancy tube at the hottom of a pastry bag, drop the potato prepara- 
tion into it. Tlave a lightly buttered tin ready and press down the potato 
preparation in the tin to six rose-like forms; set them in the oven to bake 
for (en minutes. Remove, dress on a hot dish and serve, 


to4g. VEAL Crops, SAN FRancrsco 


Have cighteen dried California prunes soaked in fresh water oyer 
night, Neatly trim and flatten six fresh, white veal chops. Place on a 
plate and season with a teaspoon salt, half teaspoon white pepper and a 
saltspoon grated nutmeg, Text one and a half tablespoons butter in an 
earthen cocotte dish. Place the chops in the cocotte, one beside another, 
with a sound bean garlic and two whole, peeled shallots and briskly 
fry them for five minutes on each side; lake up the chops and keep on 
a plate, Remove the garlic and shjllots from the pan, then mix in one 
and a half tablespoons flour; add a gill Zinfandel wine, a half gill of hot 
water, one teaspoon currant jelly, one ounce fincly chopped lean, raw 
ham, a half teaspoon freshly chopped parsley and two tablespoons cognac, 
Mix well and place the chops again in the pan, Thoroughly drain the 
prunes and add ta the pan with the chops. ‘lightly cover the cocotte and 
sel in the oven for forly minutes. Remove and serve with the cover on, 


xo46, Sirrine Beans anp Pras, Panacrifis 


Plunge a half pint canned string beans and half pint canned green 
peas into a pint boiling water with half teaspoon salt and boil for five 
minutes; drain on a sieve and place both on a hot dish. Place an ounce 
butter in a small frying pan with three tablespoons fresh bread crumbs and 
toss on fire until a nice light brown; pour over beans and peas and serve. 


1047. Pracit Ick Cream 


Press through a sieve a pint preserved peaches into a bowl, Have a 
vanilla cream preparation, and when strained into the freezer add the 
peach purée; mix thoroughly with the wooden spoon and proceed exactly 
the same as in vanilla ice cream and serve, 

1048. Macaroons Aux PISTACHE 


Phinge three ounces sweet almonds into half a pint boiling water for 
three minutes. Drain, peel and place in a mortar with an egg white, 
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and pound fo a paste, Transfer into a bowl, add another egg white, 
three ounces sugar, one icaspoon orange-flower water and three ounces 
finely chopped, peeled pistachios; then briskly stir with a wooden spoon 
for five minutes. Slide a quarter-inch tube into a pastry bag, drop the 
preparation into the bag and press down the paste on a sheet of white 
paper placed over a pastry pan to the size and form of walnuts. Lightly 
dampen the surface of the cakes by means of a well wetted towel, Place 
in the oven for twenty-five minutes, Remove, let cool off. Lift up the 
paper from the pan, lightly wet ihe pan, replace the paper in its former 
position, let stand for five minutes. Pick up the macaroons, arrange 
them on a compotier and serve. 


Wednesday, Third Week of March 


BREAKFAST 
Stewed Prunes (1) Varina (7) 


Egns, Gratin 
Yurmouth Bloaters (311) 
Broiled Beetsteaks (172) Potatoes, Anna (84) 
Griddle Cakes (136) 


1049. JEccs, GRATIN 


Boil cight eggs for eight minutes in plenty of builing water. Remove, 
drop into cold water for one minute, then shell them and keep on a plate. 
Mix in a saucepan one tablespoon butter with one and a half table- 
spoons flour, pour in one and a half gills hot milk, and half gill cream. 
Season with half teaspoon salt, a sallypoon cach cayenne pepper and 
grated nutmeg; mix well until it comes to a boil. Cut the eggs into 
small square pieces and add them to the sauce; mix lighily, Transfer 
into a baking dish, sprinkle a tablespoon grated Parmegan cheese over 
ul, then set in the oven for eight minutes. Remove and send to the table 
1 the same dish, 
LUNCHEON 
Curried Oyster Patties 
Beef ash, Cothert 


Nooilles with Butter (333) 
Blane Manger 


Toso, Curriep Ovsrer Parris 

Prepare six patties exactly the same as per Na, 928 and keep hot, 
Teat one and a half tablespoons butter in a small saucepan; add half 
ely minced onion and half a sound, peeled, minced apple; let cook 
cight minutes, occasionally stirring, then mix in two tablespoons 
*, moisten with a half pint’broth and half gill cold milk. Season 
a half icaspoon sall, a salispoon cayenne pepper and a half teaspoon 
» powder. Mix well until it comes to a boil, let cook for fifteen 

»s, and strain through a Chinese strainer into another saucepan, 


WEDNESDAY, TITIRD WEEK OF MARCH $05 


Plunge twenty-four large, fresh-opened oysters with theit ov» liquor 
and a half pint water in a saucepan and boil for five minutes. Drain and 
keep a hall gill of the liquor. Add the oysters and the half gill liquor to 
the same; mix a litle and cook for five minutes more, Arrange the six 
hot patties on a hot dish, then pour four oysters into each patty, divide 
the sauce equally over them and serve. 


fost. Brer Ifasu, CoLpert 


Pick off all the meat from the roast left over from yesterday and 
remove all the fat. Cut into small dice pieces; cut also three cold boiled 
potatoes into same shape and keep both on a plate. 

Finely chop one small white onion and a small green pepper and fry 
in asmall saucepan, with a tablespaon butter, to a light brown; then add 
the beef and potatoes. Moisten with half pint broth and half gill demi- 
glace (No. 122). Season with half teaspoon salt and two saltspoons 
white pepper. Mis well, Cook for five minutes on the range. Cover 
the pan and set in the oven for thirty minutes. Remove to the oven door. 

Put two quarts boiling water, with a teaspoon vinegar and teaspoon 
salt, in a stucepan. Crack in six fresh eggs and, boil for three minutes; lift 
them up with a skimmer. Dress the hash on a hot clish, arrange eggs 
on top, sprinkle half teaspoon freshly chopped paisley over and serve. 





1052. Bianc Mancrr 


Plunge a half pound sweet almonds and six single bitter almonds in a 
pint boiling water for three minutes, drain and shell, then place in a 
mortar and pound to a smooth paste, ‘Transfer and dilute the paste ina 
pint cold milk, in a small saucepan, and boil for two minutes. Strain 
the almond milk through a cheesecloth into a bowl, 

Place in a saucepan one ounce gelatin with a half pint water and 
five ounces sugar; mix on the fire with a wooden spoon until thoroughly 
dissolved. Add the milk, with two tablespoons orange essence; mix 
well while boiling for two minutes, Strain this into a bowl! and let cool. 
Then transfer it into a dome-shaped quart mould, cover it, then set in 
cracked ice and let stand for one hour. Remove, unmould on a dish with 
a folded napkin and serve. 

DINNER 


+ Radishe + (88) Olives 
Guaiho with Souel 
Woakfish, Pay: anne 
Dotaloes, Savevardes (533) Batotine of Lamb, Macédoing 
Couliflover, Holtandaise (853) Roast Capon (378) 
E:scarole Salad (100) . 
Eclairs, Chantilly (341) 


1053. GUMBO WItIT SORREL 


Cut into small dice-picces one onion, one green popper, two lecks, one 
ounce raw, lean ham ahd two ounces of raw, lean veal; place these 
articles in a saucepan with one tablespoon butter and gently brows! for 
fen minutes, frequently stirring meanwhile. Moisten with five pints 
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water or white broth, add one pound beef or yea}, clean bones and boil 
for fifteen minutes. Add two tablespoons raw rice and slowly boil for 
twenty minutes more. Trim twelve good-sized fresh okras, wash them 
well, then cut in quarter-inch-thick pieces and add to soup, adding also 
two peeled, fresh red tomatoes cut into eight pieces cach. Boil for five 
minutes, Trim off the stalks and thoroughly wash fifteen leaves of very 
fresh sorrel, finely slice them in juliemne strips and add ‘to the soup. 
Season with one and a half teaspoons salt, lightly mix and slowly boil for 
twenty minutes more, remove the bones, pour into a soup Lurcen and serve. 


104. WEAKFISH, PAYSANNE 


Cut off the head of a fresh three-pound weakfish. Split in two and 
remove the spinal bone; place in a roasting tin, cul part upward. Season 
with a teaspoon salt and half teaspoon white pepper, dredge four finely 
chopped,sound shallots and divide an ounce of butter in small bitsover the 
fish; set in the oven for twenty-five minutes. Remove, squeeze the juice of 
half a sound lemon over, dress on a hot cish, pour the butter overand serve, 


toss. Bazorine or Lamp, Macipoinn : 


Carefully bone entirely a shoulder of lamb; season with a teaspoon 
salt, half teaspoon white pepper and a saltspoon grated nutmeg. Place 
in a mortar two skinned sausages, two chopped shallots, half bean 
chopped garlic, one ounce raw, chopped beef marrow, half teaspoon 
freshly chopped parsley, three tablespoons bread crumbs, one egg yolk, 
half gill cream, half teaspoon salt, a saltspoon cayenne pepper and a galt- 
spoon ground thyme; pound the whole together for five minutes; (hen 
evenly spread this force over the inside part of the shoulder. Neatly 
fold it up and tie all around. Place in a roasting pan a sliced carrot, 
sliced onion, sliced Ieck and an ounce of lard trimmings. Lay the 
balotine on top, pour half a gill cold water into the pan, spread a table- 
spoon melted lard over the balotine and set in the oven to roast for fifty 
minutes, frequently basting with its own gravy and turning it over once 
in a while, Remove, untic and dress on a large dish. Place a macé- 
doine, prepared as per No. 233, at each end of the dish, arrange the 
balotine in the centre, pour a gill hot demi-glace (No. 122) over the 
balotine and serve. 


Thursday, Third Week of March 
BREAKFAST 


Grape Fruit (130) 
Boiled Rice and Mille (464) 


Scrambled Eggs, McKay Fish Fritters 
Sausage, with Fried Bananas Potatoes, Maitre d’Ilétel (31a) 
Seed Cakes 


zos6. Scrampten Eccs, McKay 


_ Crack eight fresh eggs in a bow! with a half gill sweet cream. Senson 
with half teaspoon salt, two saltspoons white pepper; sharply beat up for 
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aminute, Place two gills of tomato sauce (No, 16) in a frying pan and 
xeduce on the fire to a half gill. Drop in the eggs, add one teaspoon 
fresh butter and constantly stir with a wooden spoon for six minutes. 
Remove from the fire and equally divide over six freshly prepared 
buttered toasts, arranged on a hot dish, and serve. 


1057. Fisit PRerrers 


Plunge a half pound shredded salt codfish in water for five minutes. 
Drain and totally squeeze out the water with the hands. Place it in a 
bowl, add three tablespoons flour, two fresh eggs, one tablespoon milk, 
a saltspoon cayenne pepper, half teaspoon each chopped parsley and 
baking powder; briskly mix with a wooden spoon for two minutes, Heat 
two tablespoons lard in a large frying pan, drop the fish preparation 
into the pan, in twelve even forms, and briskly fry for three minutes on 
each side, Remove with the cake turner, place on a hot dish with a little 
parsley greens and serve. 

tog8. SAusAGE, wittt F'rirp BANANAS 

Prickle with a fork twelve stringless, fresh sausages, place in a frying 
pan with a tablespoon melted butter and fry for five minutes on each 
side. Remove, dress on a dish and keep hot. 

Split lengthwise six sound, peeled bananas. Lightly roll them in 
flour, place and fry in the same pan as the sausages for lvo minutes on 
each side, arrange around the sausages and serve, 


rosg, Sump Carns 


Place two ounces of butter in a bowl, briskly beat it with a spatula 
for five minutes, then ade four ounces granulated sugar and thoroughly 
beat for three minutes; add three eges, one hy one, then stir in very 
gradually half pound sifted flour and a few caraway seeds. Place the 
preparation in a tin dined with a buttered paperand bake in a moderate 
oven for forty minutes. Remove, detach from the paper, cut the cake into 
six equal pieces and serve. 

LUNCHEON 
Svatiops aa Gratin 
Pilaff, Qua Pun Ming 


Baked ‘Tomatocs {84 t) 
Chartreuse de Pommes 


1060. ScaLLors AU GRATIN 


Mix and heat for half a minute two Sight tablespoons melted butter 
and three tablespoons flour, Pour in a half pint cold milk and mix until 
il comes to a boil. Plunge one and a half pounds very fresh scallops 
into a pint boiling water with half teaspoon salt and boil for five 
minutes. Take up a gill of this scallop broth and pour it into the sauce, 
Drain the scallops on a sieve and add them to the sauce. Season with a 
teaspoon sall, tivo gallspoons cayenne pepper, one sultspoon grated 
nutmeg, and pour in two tablespoons sherry. Mix well, cook for five 


' 
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minutes. Pour into a baking dish, sprinkle two tablespoons grated 
Parmesan cheese over, divide half ounce of butter in little bits on top 
and set in the oven to bake for ten minutes, Remove and serve. 


ro6r. Prrarr, Qua Pun MING 


Cut two pounds of lean, raw mutton into half-inch squares. Place 
in a saucepan with one and a half tablespoons butter and gently brown 
for ten minutes, frequently mixing with a wooden spoon; add a sound, 
finely chopped onion; stir and brown for five minutes longer. Add four 
ounces vw rice, stir well and couk for three minutes. Moisten with 
a pint white broth (No. 7or), a gill tomato sauce (No. 16) and a gill 
demi-glace (No. 122), Season with one and a half teaspoons salt, half 
teaspoon white pepper and a teaspoon curry powder, then add half 
ounce preserved ginger cut into very small dices. Mix well, cover the 
pan and set in the oven for thirty-five minutes. Remove, pour into a 
hot dish and serve, 

1002, CHARTREUSE DE PomMEs 


Neatly peel cight sound apples, and with the aid of a thin tube cut 
out as many strips as you can. ‘Trim the strips 40 as to have them of 
equal size. Place them on a dish until required. Place all residue of 
the apples in a small saucepan with four ounces sugar, one teaspoon of 
vanilla essence, a half teaspoon ground cinnamon and one gill water. 
Cover the pan and slowly cook for thirty minutes. Remove fram fire, 
press through a sieve into a bow! and Iet cool off. 

Have three small saucepans on a table, place three ounces sugar 
and a half pint water in cach pan, then squeeze the juice of a smull, 
sound lemon in one pan only. Add one saltspoon ground Spanish 
sallron to another pan, and a saltspoon of cochineal in the third pan; 
set them on the fire, and, as soon ag all come to a boil add the apple 
suips to the pans, evenly divided, and cook for five minutes. Remove 
from the fire and let cool off. 

Lightly wet a plain charlotte mould, line the bottom and sides with 
the apple strips, then fill up the mould with the apple purée. “Turn on 
a (ish, then Ict stand for five minutes with the mould on the charlotte. 
Lift up the mould and serve. 

DINNER 
Oysters (18) 

Celery (86) Ohves 

Consommé awe Profiteroles 
Pickerol, Albert. — Potatoes, Chatenu (208) 
Boited Beef, Rubeit Sano’ Fued Eqyplants (460) 
Roast Ducklayy, Apple Sauce (187) 
Salad, Chicury (38) 


Plombiere, Marguerite 
Coyuettes, Polonuise (563) 


1063. Coxsommyé Aux PRrorrreroLis 


Prepare and strain a consommé (No, §2) and keep hot. Place in a 
saucepan one and a half gills cold milk, one ounce butter and a saltspoon 
& 
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salt, and let boil; add three ounces sifted four, biiskly stir with the 
wooden spoon for two minutes, then stand the pan on the table; break 
in one egg, sharply mix for a minute, break in another egg, sharply mix 
again, repedt with another egg, add a sallspoon cayenne pepper and one 
ounce grated Parmesan cheese and mix for one minute. Make a cornet 
with a sheet of white paper, drop the paste in the cornet and cut off a small 
piece of the paper at the point to make an opening one-fifth inch in diam- 
eter. Press down the preparation into a pastry tin, to the form of dried 
white beans; place in the oven for ten minutes, remove, place in a soup 
tureen, pour the consommé over and serve. 


1064. PmckrReL, ALBERT 


Trim, cut off the head, split in two and remove the spinal bone of a 
three-pound fresh pickerel. Mix on a plate a tablespoon oil, a teaspoon 
salt and half teaspoon white pepper, repeatedly turn the fish in the season- 
ing. Amange on a broiler and broil for six minutes on each side, 

Pour a brown horseradish sauce (No. 383) on a hot dish, Dress 
the fish over the same and serve, 


1065. Boren Brrr, Roperr Saucr 


Procure a four-pound piece of short rib of beef. ‘Tic with a string, 
Jay in a saucepan with four quarts boiling water. Season with a table- 
spoon salt and half teaspoon white pepper, adding four small scraped 
curals, four small peeled white turnips, two medium-sized white onions, 
two stalks well-cleaned celery, three Ieeks tied ina bunel. with a clove 
of garlic, two cloves, one bay leaf, a sprig of thyme anc fou branches 
tied-up parsley. Cover the pan, then let gently simmer for two and a 
half hours. Remove and place the beef on a large dish, untic, arange 
the vegetables around, eacept parsley and garlic, untie the leeks, dress 
them around the beef and send to the table with a sauce Robert (No. 
1066) separately, 

N.B. Skim the fat from the surface of the broth, then strain it into 
the white-broth pan (No. 71), 


1066. Saucr, Rovert 


Heat one tablespoon butter ina small saucepan, add five finely chopped 
shallots, one tablespoon flour, and stir while cooking for five minutes, 
Pour in two tablespoons vinegar and two light gills demi- glace (No, £22), 
adding cight finely chopped, sound vinegar pickles, one tablespoon 
chopped capers, half a teaspoon chopper chives, a teaspoon French 
mustard and half saltspoon cayenne pepper. Mix well, let slowly 
boil for cight minutes and serve as required. 


. to67. PLOMATERE, MARGUERITE 


Prepare a pint (only) vanilla ice cream (No. 42), adding four ounces 
preserved pineapple, cut into small dices, two tablespoons maraschino 
and a half pint whipped cream. Mix these ingredients with the vanilla 
for five minutes. a 
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Line a dome-shaped quart mould with white paper, and fill it up 
with the mixed ice cream; Jay a shcet of paper on lop of the mould, cover 
very tightly, then bury it in cracked ice and rock salt and tet freeze for 
two hours. Remove, uncover, tum on a dish with a folded napkin, 
take off the paper, and serve. 


Friday, Third Week of March 


BREAKFAST 


Shced Bananas (151) 
Barley with Cream 
Fried Eggs with Chicken Livers 
Broiled Fresh Herings, Anchovy Butter (798) 
Caif's Liver, Minute (810) 
Potatoes, Julienne (790) 
Buckwheat Cakes (330) 


1068, Bartry wirm CREAM 


Immerse four ounces of the best barley in a pint boiling water for 
ten minutes. Thoroughly drain and rinse in cold water. Replace in 
the pan, add a pint water, half pint fresh milk and half teaspoon salt, 
lightly mix and let slowly simmer for one and a half hours, being careful 
to mix with a wooden spoon at the bottom every eight minutes, to 
prevent burning. Remove, and serve with cream and powdered sugar 
separately. 

1069. TF'rtep Ecos wirrt Cutcken Livers 

Cut eight fresh chicken livers into quarter-inch pieces. Heat a table- 
spoon butter in a frying pan, add the livers and fry for five minutes; 
pour over a tablespoon sherry, half gill demi-glace (No. 122), season with 
two saltspoons salt and half saltspoon cayenne pepper, lightly mix and 
cook for two minutes. Lightly butter six shirred-egg dishes. Carefully 
crack two fresh eggs into each dish, season with half teaspoon salt and 
two saltspoons while pepper, evenly divided. Set in the oven for three 
minutes. Remove, evenly divide the preparation on top of the eggs 


and serve. 
LUNCHEON 


Coquilles of Eggs and Oysters 
Civet of Venison 
Spinach in Cream (399) 
Gateau de Plomb 


ro7o, CoQuiLitEs or Eccs anp Oysters 


Cut six hard-boiled eggs into cight even pieces each. Plunge twelve 
large very fresh-opened oysters into a pint of boiling water for two 
minutes. Drain, cut each in half and place them with the eggs. Mix 
and heat in a small saucepan one tablespoon of butter with two table- 
spoons flour; then pour in one and a half gills white broth and a gill of 
cream; mix with a wooden spoon until it comes to a boil, then add oggs 


‘ 
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and oysters. Season with half teaspoon salt, two salispoons cayenne 
pepper, and a saltspoon grated nutmeg; lightly mix and slowly cook 
for two minutes. Divide the eggs, etc., into six table shells, sprinkle 
a little grated Parmesan cheese over them, set in the oven to bake for 
ten minutes, remove and serve. 


to71. CIVET OF VENISON 


Cut two pounds tender venison, from a leg, into inch-square pieces, 
Feat one and a half tablespoons butter in a saucepan, add the venison; 
season with a teaspoon salt and half teaspoon white pepper; gently 
brown for ten minutes, turning the pieces once in a while. Then add 
two ounces lean, salt pork cut in quarter-inch-square pieces and twelve 
very small, pecled white onions; brown for ten minutes longer, besprinkle 
with two tablespoons flour over the meat and gently stir; moisten with 
one gill red wine, half pint of broth and one gill of demi-glace (No. 
z22). Tie in a bunch three branches parsley, one branch chervil, one 
leek, one bay leaf, two cloves, one sprig thyme, one bean sound garlic, 
and add to the venison. Mix a little, cover the pan, then set in the oven 
for forty minutes. Remove, take up the bouquet of herbs, add six 
finely minced mushrooms, lightly mix and serve with six heart-shaped 
bread croutons (No, go) around the civet, 

1072, GATEAU DE PLomp 


Sift a half pound flour on a table with a fountain in the centre, place 
in it a salispoon salt, three ounces sugar, quarter pound butter, two egg 
yolks and one gill fresh milk; Knead the whole well together until of a 
soft dough. Transfer into a lightly buttered pic plate and sct to bake 
in a moderate oven for thirty minutes. Remove, sprinkle a litte pow- 
dered sugar over and serve. 

DINNER 
Oysters (18) 
Radishes (58) Sliced Tomatoes (763) 
Bisse of Crabs, Kioto 
Black Bass, Grand Duke (303) 
Potatoes, Italienno Broiled Squah, Turkey (819) 
Jorysalem Astichokes, Cream Sauco 
Omelette Mousseline au Bouts» Noir 
Roast Lamb, Mint Sauce (392) 
Romaine Salad (214) 
Chestnut Pudding (343) 


1073. Bisque or Crass, Kioro 


Procure six hard, live crabs, clean well, place ina mortar and pound 
toa paste, Thoroughly heat one ounce butter in a saucepan, add the 
paste and cook on a brisk fire for ten minutes, frequently stirring mean- 
while; then add two tablespoons brandy, set fire to the brandy,stir with a 
wooden spoon unlil the flame goes out, then add one finely minced 
carrot, one finely minced onion, two minced lecks, one branch minced 
celery, two branches parsley and three ounces of raw rice. Stir the 
whole well together once in 9 while while cooking for five minutes, 
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Moisten with three quarts water. Scason with a level tablespoon salt, 
two saltspoons cayenne pepper and one teaspaon curry powder, Mix 
well, then let slowly boil for one and a half hours, Place in a bowl one 
ounce rice flour, one gill cream and one egg yolk; whisk up well with a 
whisk for two minutes, pour this into the soup and stir while heating 
for two minutes. Remove, strain through a sieve, then through a cheese- 
cloth into a tureen, and serve. 
* 1074. Porarors, TrALiuNNe 

Boil six medium, peeled potatoes in two quarts water with a teaspoon 
salt for thirty minutes. Drain, then cut them into quarter-inch-thick 
slices. Nicely brown in a frying pan with two tablespoons lard 
for ten minutes, tossing them once in a while, Place them on a hot 
dish, crown-like, and keep warm, 

Place three finely chopped shallots in a saucepan with a teaspoon of 
butter and brown for three minutes; moisten with a gill of demi-glace 
(No. 122), add six finely chopped mushrooms and a half teaspoon freshly 
chopped parsley; mix a little and let cook for eight minutes, pour the 
sauce over the potatoes and serve, 

ro75. JERUSALEM ARTICHOKES, CREAM SAUCE 

Peel and wash twelve sound raw Jerusalem artichokes; plunge them 
into a quart boiling water with a teaspoon salt and boil for twenty-five 
minutes. Drain, dress on a vegetable dish, pour a cream sauce (No. 736) 
over them and serve. 

1076. OMELETTE Movussrrinz Av Brurre Noir 

Place cight fresh eggs yolks in a howl and the whites in a copper basin, 
Season the yolks with a half teaspoon salt, two sallspoons while pepper 
and half saltspoon grated nutmeg. Briskly mix the yolles with a conilel 
spoon for two minutes. Beat up the whites for four minutes, add them 
to the yolks and lightly mix; heat a tablespoon butter ina large frying 
pan, pour in the eggs, mix with a fork for two minutes, let rest for a half 
minute, fold up the sides to meet in the centre, let rest for a minute; 
turn into a hot dish, 

Place an ounce butter in the same pan, toss the butter on the fire 
until a light brown; pour in a tablespoon vinegar, toss a little, pour over 
the omelette and serve. 


Saturday, Third Week of March 


BREAKFAST 


Oranges (104) Wheaten Grits (131) 
Omelette with Bacon 
Broiled Sardines on Toast (740) 
Corned Beef au Gratin 
Tlannel Cakes (136) 


‘ 1077, OMELETTE witm Bacon 


Carefully crack eight fresh eggs in a bowl, add a half gill fresh milk, 
season with a half teaspoon salt and two saltspoons white pepper, 
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Sharply beat up with a fork for two minutes. z TYeat a tablespoon butter 
in a frying pan, add one ounce bacon cut into small dice-pieces and 
gently brown for five minutes, Drain half the fat from the pan, 
then dxop in the eggs, Mix for two minutes with a fork, let rest for a 
minute, fold up both sides to meet in the centre; let rest for a half minute, 
turn into 2 hot dish and serve. 


1078. Cornep Brrr Av Gratin 


Biown in a saucepan for five minutes one sound white onion with 
one tablespoon butter. Add one pound of cooked and finely chopped 
corned beef and four cold, boiled potatoes chopped same way as the beef; 
moisten with a goad half pint white broth (No. zor). Season with a 
half teaspoon white pepper and saltspoon grated nutmeg; mix well, 
cover the pan, cook on the range for ten minutes, lightly mix, then set 
to bake for thirly-live minutes. Remove, transfer it into a baking dish, 
Mix on a plate two tablespoons of fread crumbs with a tablespoon of 
melted butter, divide it on the hash, place in the oven to bake again 
for fifteen minutes, Remove and serve, 


LUNCITIEON 


‘ Eels an Saffron 
Tam, Mexwaine 
Sweet Potato Purge 
Lamb Salad with Tarragon 
Peach Pie (41a) 


_ 1079. Terns av SarrRon 


Cut the heads from two very fresh eels of one and a half pounds each, 
then skin and cut them into two-inch-long pieces and keep on a plate, 
Lightly brown in a frying pan a finely minced Spanish onion with a 
tablespoon butter for five minutes; sprinkle a teaspaon flour aver, lightly 
stir, add the fish on top. Season with a teaspoon salt, half teaspoon 
white pepperand half teaspoon Spanish saffron, diluted in two tablespoons 
of water; add three pceled and crushed red tomatoes around the eels; 
moisten with half gill white wine, cover the pan, and slowly .cook on 
the range for twenty-five minutes. Remove, transfer into a hot dish, 
sprinkle a. little fresh chopped parsley over and serve. 


xo80, TIAM, MuxtcaIne 


Take three three-quarter-pound slices ham, trim well all around, 
heat a tablespoon butler in a frying pan, add the slices, one beside 
another, and hy for eight minutes on each side, Remove and keep hot. 

Finely mince two green peppers and two Spanish sweet peppers; add 
to the pan and brown for five minutes. Drain the fat from the pan, 
then add one gill tomato sauce (No. 16) and half teaspoon freshly 
chopped parsley; cook for five minutes, occasionally mixing meanwhile. 
Dress, dome-shape, a sweet potato purée on a hot dish, arrange the ham 
over the potatoes, pour the sauce and garnishing over all and serve. 
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ro8r. Sweer Porato PurtE 


Boi: six medium, sweet potatoes for forly minutes in two quarts water 
with a teaspoon salt; drain, peel and press through a sieve into a small 
pan, Season with a saltspoon salt two saltspoons white pepper; add 
half ounce of butter and one and a half gills hot milk. Mix well with a 
wooden spoon while heating for two minutes and serve as required. 


“082. Lamp SALAD wrt TARRAGON 


Cut away all the meat from leg of lamb left over from yesterday and 
cut into very thin slices. Place in a bowl, add one very finely sliced 
small onion, two branches of celery finely sliced and half teaspoon finely 
chopped tarragon. Season with half teaspoon sali, three sallspoons 
pepper, two tablespoons oil and one and a half tablespoons of tarragon 
vinegar. Mix well together and serve. 


DINNER 


Olives Anchovies (741) 
Potage au Pain 
Sole, Loomis 
Potatoes with Butter 
Mignons of Mutton, Sauce Porto 
String Beans au Beurre (139) 
Roast Chicken (290) Escarofo Salad (100) 

Apple Charlotte (634) 


1083. Potacr Av PAIN 


Toast twelve thin slices French bread to a nice golden colour and 
place them in a soup tureen, adding half teaspoon very finely chopped 
parsley and the leaves of two branches chervil, Prepare and strain a 
consommé (No. §2) into the tureen and serve. 


1084, Sot, Loomis 


Carefully lift up the four filets from a three-and-a-half-pound sole 
and neatly skin them, then cut each filet into three slahting, equal pieces; 
lay them on a plate, season with half teaspoon salt and three salispoons 
pepper, squeezing the juice of half a sound lemon over. Prepare a 
smooth hash with one branch fresh parsley, two hay leaves and a sprig 
of thyme; add to the fish, thoroughly mix the filets in the seasoning and 
keep in a cold place until required. 

Place in a moitara quarter pound of fresh cod or halibut, adding 
one egg yolk, two saltspoons salt, a saltspoon each cayenne pepper and 
grated nutmeg; pound to a pulp, then press through a sieve into a bowl. 
Finely chop three medium, fresh-peeled and neatly cleaned mushrooms, 
brown in a frying pan with a teaspoon butter for five minutes, add to the 
bowl with the fish force and briskly mix. With knife blade carefully 
spread the force on both sides of the filets, then dip the filets in beaten 
egg and lightly roll in bread crumbs. Thoroughly heat two tablespoons 
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butter in a large frying pan, lay in the filets one beside another and fry 
for five minutes on each side. Dress on a hot dish with a folded napkin 
and serve with a ‘Tartare sauce (No. 48) separately, 


1083, Porarors wir Burrrr 


Peel, wash and drain twelve small, even-sized potatocs and boil in a 
quart boiling water with half teaspoon salt for thirty minutes. Drain, 
place in a frying pan with a level tablespoon butter, gently turn them over 
for two minutes and serve. 


1086. Micnons or Mutton, Porto Sauce 


Neatly flatten six four-ounce mignon steaks cut from a leg of tender 
mutton. Season with a teaspoon sult ancl half teaspoon pepper. Thor- 
oughly heat a tablespoon melted butter in a frying pan, add the mignons 
and cook for four minutes on each side, Remove, dress on six freshly 
prepared round toasts, pour a port wine sauce over and serve. 


1087. Sauce, Porro 


Place two tablespoons currant jelly in a small saucepan with half 
a gill port wine, thoroughly mix, add one gill of demi-glace (No, 122), 
the rind of half a lemon, and boi! for five minutes. Remove the lemon 
rind and use as required. 


Sunday, Third Week of March 


BREAKYAST 


Apricots in Cream Quaker Oats (ros) 
Hried Hggs on Toast 
Findon Haddock (76) 

Lamb Chops (748) Potatoes, Sautés (135) 
Flannol Cakes (136) 


1088. Apricots In CREAM 


Open and drain a pint can apricots. Dress on a fruit dish and serve 
with thick cream and powdered sugar separately. 


1089. Frtrp Eccs on Toast 


Prepare six round toasts three inches in diameter of a nice 
golden colour. Broil six thin slices of lean raw ham for a minute 
on each side, arrange one slice on each toast, and trim to fit the 
toasts nicely. 

Heat in a small frying pan a teaspoon butter, carefully crack in two 
fresh eggs, season with a saltspoon sali and half salispoon pepper and 
fry for three minutes, then dress the two eggs on one toast; repeat the 
same five times and serve very hot. 
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LUNCIIKON 


Oyster Broth in Cups 
Lobster en Biochette, with Bacon (283) 
Veal Chops Branse, Puce of Sorrel 
Sweet Potatoes, Lyonnane 
Pear Marquise 


togo. OvstER Brorn In Curs 


Open thirty-six large, fresh oysters; place them in a saucepan with 
their liquor and an extra pint oyster juice, adding a pint water, four 
branches cleaned white celery, and two branches well-washed parsley. 
Season with half teaspoon salt and two saltspoons cayenne pepper and 
let boil for five minutes. Skim the scum from the surface, remove 
the celery and parsicy, strain the broth into six cups and serve. A very 
little butter and sweet cream can be added to cach cup if desired. Place 
the thirty-six oysters in a bowl and keep in a cool place for to-morrow. 

N.B. Lay aside six of the decpest equal-sized shells for to-morrow. 


togt. VEAL Cuors Brust, Purte or Sorrer 


Flatten and trim six nice, tender veal chops, Season with a teaspoon 
salt and half teaspoon pepper, eat a tablespoon fat in a frying pan, 
add the chops and nicely nown for five minutes on cach side, Add half 
a sliced carrot, half a sliced onion, half bean garlic, a few trimmings 
larding pork, two branches parsley, one clove, one hay leaf; let brown for 
ten minutes, Moisten with half gill white wine, one gill demi-glace 
(No. 122) and half gill tomato sauce (No. 16); lightly mix, boil for two 
minutes, then set to bake in oven for fifteen minutes. Remove, dress a 
pwce of sorrel prepared as per No. 654 on a hot dish; arrange the chops 
crown-like, over the sorrel, skim the fat from the surface of the gravy 
boil for three minutes, then strain the gravy over the chops and serve, 


xo92, Sweer Porarors, LYonNatsi 


Boil four good-sized sweet potatoes in a quart water with half teaspoon 
salt for forty minutes; drain, peel and slice them, TTeat one and a half 
tablespoons melted butter in a frying pan, add one finely sliced onion 
and brown for five minutes, then add the potatocs. Season with a 
quarter teaspoon salt and two saltspoons white pepper; toss them well 
once in a while, cooking for five minutes, give a nice omelette form, 
brown for five minutes longer and serve. 


1093. PEAR MARQUISE 


Neatly peel six medium, even-sized, fresh pears, without cutting 
away the stems, Have a pint water in a saucepan with four ounces 
sugar and a teaspoon vanilla essence; place on the fire and as soon as it 
hoils drop in the pears. Cover the pan and let gently boil for twenty- 
five minutes. Lift up the pears with a skimmer and keep on a plate; 
add two tablespoons maraschino to the syrup and let reduce on the fire 
to a good gill. 
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Pave in another saucepan one pint boiling milk, add three ounces 
sugar, three ounces raw rice and the Chopped 1ind of quarter of a lemon; 
let gently boil for thirly minutes, occasionally mixing at the bottom to 
prevent burning. Dress the rice on a luge dish, arrange the pears on 
top, pour the sauce around and serve. 


DINNER < 


Oysters (18) 
Cefery (86) Poeamits (984) 
Cidme, Amazone 
Salmon, Verdoyant 
. Potatoes, Viennomse (165) 
Chiu ken, Mucnya 
Tounedos of Becf, Maie Sauce 
Gicen Peas (35) 
Punch, Stantey 
Mallaid Dutks, Cumant Jelly (307) 
Chicary Salad (38) 
Glace, Mogador 


rogq. Criwn, AMAZONE 


Peel and cut into small pieces three fresh, alligator pears and place 
in saucepan with two branches parsley, two branches sliced celery, 
four pints cold milk. Season with one and a half teaspoons salt, two 
saltspoons cayenne pepper and a saltspoon grated nutmeg, Set the pan 
on the fire and let slowly boil for thirty-five minutes. Strain milk info a 
basin, place ingredients in a morlar and pound to a smooth paste, and 
return to the milk. [eat one ounce of Hutter in a saucepan, add two 
ounces flour, stir for a minute with a wooden spoon, then pour contents 
of basin into this pan, Sharply whisk for two minutes, and, as soon 
as it comes to a hoil add one gill cream and one egg yolk diluted with 
a tablespoon milk. Mix witha wooden spoon for three minutes, being 
careful not to allow to boil again; strain through « Chinese strainer into 
a soup tureen, and serve with bread. croutons (No. 23) separately. 


tog. SALMON, VERDOYANT 


Place three slices of fresh salmon of three-quarters of a pound each 
in a frying pan. Season with a teaspoon salt and half teaspoon white 
pepper; pour in half gill white wine and onc gill water, add half ounce 
butter, cover with a buttered paper, boil for five minutes, then set in 
oven to bake for twenty-five minutes. Remove, dress on a hot dish, 
one overlapping another, and keep warm. 

Place in a mortar two branches fresh parsley, one branch chervil, 
one branch watercress and one shallot, and pound to a paste; then add 
half oltnce butter, thoroughly mix together, and press through a sieve 
into a bowl. 

Prepare a Hollandaise Sauce (No. 279); gradually add to the Tol- 
landaise all the green butler, continually mixing until thoroughly amal: 
gamated. Pour the sauce aver the salmen and serve, 
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1096. CulcKrn, Marrnco 


Singe, draw, cut off the head and fect at the first joint of a tender 
three-pound chicken, and cut into twelve as nearly even pieces as possi- 
ble. Season with a teaspoon salt and half teaspoon pepper, Thor- 
oughly heat two tablespoons oil in a large frying pan, place the pieces in 
the pan, and briskly fry for six minutes. Drain off half the quantity 
of the oil, Add six finely chopped shallots, mix a little and cook for one 
minute, Then pour in half gill white wine, two gills tomato sauce (No. 
16); lightly mix, add twelve finely sliced, canned mushrooms, six thin 
slices of truffles, and let cook twenty minutes. Arrange the chicken on a 
hot dish, pour the sauce over. Garnish the dish around the chicken 
with six freshly fried eggs in oil, sprinkle half teaspoon chopped parsley 
over and serve, 

1097. Frrep Eccs mn Om 


Thoroughly heat one gill of oil in a very small frying pan, crack in 
one fresh egg, and fry for two minutes; carefully close up the white with a 
skimmer, Lift up with the skimmer, drain on a cloth, prepare five 
more in a similar way, and use as directed. The eggs should be well 
fried around, but rather soft in the centre. 

Save the oil in which the eggs were cooked for any other cooking 


purposes. 
1og8. Tournepos or Brrr, Mapkrr Sauck 


Procure six pieces of round filet four ounces each, Neatly flatten 
and season with a teaspoon salt and half teaspoon pepper. 

Heat a tablespoon butter in a frying pan, place the filets in the pan, 
one beside another, and cook three minutes on cach side, Remove, 
dress on six freshly prepared 1ound toasts, placed on a hot dish. Pour 
a Madeira sauce (No. 641) over and serve, 


rogg. Punci, STANLEY 


Prepare a lemon water ice (No. 376) and keep in the freezer till 
required, Boil one ounce best ground coffee with two gills water and 
half a vanilla stick, split in two, for ten minutes. Remove and let cool 
off, then strain through a cheesecloth into the lemon ice freezer, adding 
a tablespoon kirsch and a tablespoon maraschino. Thoroughly mix 
with the spatula and serve in six sherbet glasses. (Keep the vanilla in 
sugar for further usc.) 

troo, GLacr, Mocapor 


Prepare a vanilla ice cream exactly the same as No. 42. Pour in 
two tablespoons rum, adding two ounces candied cherries and two 
ounces chopped marrons. Mix well together for one minute. Place six 
macaroons on a plate, divide a tablespoon of kirsch over them evenly. 
Line the bottom of a quart-brick mould with a shect white paper, fill 
the mould up with half the vanilla, then arrange the macaroons on top; 
fill up with balance of ice cream. Line the top with another sheet of 
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paper, cover the mould tightly, bury in cracked ice and rock salt and let 
freeze for one hour. Remove, dip in tepid water for a few seconds, 
unmould on a dish with a folded napkin and serve. 


Monday, Third Week of March 


BREAKFAST 


Stewed Prunes (r) 
Hominy (4s) 
Poached Eggs en Surprise 
Portorhouse Steaks (729) 
French Fried Potatoes (8) 
Cocoanut Gingor Bread (253) 


tror. Poaciep Eocs en Surprise 


Plunge six medium, sound, green peppers in boiling water for two 
minutes, lift up and skin with a coarse towel; cul out a small piece at 
bottom of each, and through it scoop them out entirely without disturb- 
ing the sides. Place in six individual pudding moulds, cut side upward, 
one in each. 

Heat a teaspoon butter in a frying pan, add half a chopped small 
white onion and brown for three minutes, then add three finely chopped, 
well-cleaned, fresh mushrooms and cook for three minutes more; moisten 
with a gill of demi-glace (No. 122) and reduce on the fire for five minutes; 
add two tablespoons bread crumbs. Stir while cooking for one minute, 
remove and let cool off. 

Lightly line the inside of the peppers with this preparation, crack 
an egg into each pepper, season each one with @ sallspoon salt and half 
saltspoon pepper, Arrange the cut-away piece of peppers on top. 
Place the moulds in a frying pan, pour in hot water up to half the height 
of the moulds, place in the oven to hake for six minutes. Remove, 
unmould on a dish, pour a gill hot demi-glace (No, 122) around them 


and serve, 
LUNCIIEON 


Stuffed Oystos 
Smoked Pig Jawl with Spinach 
Banana Fritters 


1102, Srurrep Ovsrers z 


Hash very fincly the thirty-six oysters saved from yesterday’s broth. 
Heat one ounce butter in a small saucepan, add six finely chopped 
shallots and cook for three minutes, then mix in half ounce flour and 
briskly stir while heating for one minute, Moisten with two gills milk 
and one gill cream, season with a teaspoon salt, two sallspoons cayenne 
pepper, one salispoon grated nutmeg, a teaspoon French mustard anda 
tablespoon Worcestershire sauce; thoroughly mix until it comes to a boil, 
Add the oysters, six finely chopped canned mushrooms, half teaspoon 
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freshly chopped parsley aud half bean finely chopped garlic. Mis the 
whole well together, then kt gently cook for fificen minutes, occasionally 
stining meanwhile. Dilute 10 egg yolks in a tablespoon cicam and 
add to the force, and sti while cooking for two minutes more. ‘Transfer 
the force upon a dish andlet coal oif. 

Plunge the six deep, Wl Lshells into bailing water for five minutes; 
remove and teplunge in wld water; remove and wipe them thoroughly, 
Then evenly divide the pepatation inlo six shells, neatly smooth the 
surface with a knife, every spread a teaspoon French mustard on them, 
spunkle a few bread crumbs over, place on a tin and set in the oven to 
bake for ten minutes. “Remove and serve. 


1103. Sweoxep Pic Jow., wir SprNAc t 


Procure half a smoked pig jow! and plunge it into two gallons boiling 
water and boil for two hows. Lift up, tear off the skin and neatly tim 
all aound. Prepare a spnach a PAnglaise as per No. 247, dress on a 
hot dish, arrange the jowlover the spinach and serve. 


1x0}. BANANA I*xiLreRs 


Prepare a batter {01 Lnileis as per No. 204. 

Cut six peeled, souncl bananas in to crosswise pieces, roll them in 
the batter, then plunge in boiling ft and fry fot ten minutes, turning 
with a skimmei once in. a while; lift up, thoroughly drain on a towel 
and neatly trim all around Pour a Sabayon sauce (No. 102) on wt hat 
dish, place the bananas over, dredge a litle powdered sugar on top and 
serve, 

DINNER 


Radss hes (58) Lyon Sausage (58a) 
Potyre, Pepyor Pot 
Builod Penh, Mustad Sunwg 
Totatves, Peint Neuf (647) ; 
Noiaof Veal, Biusd, Permidie (55) 
Curumbess, Behamel 
Toast Gosling, Apple Sauce 
Dandelion wath Emus (633) 
Cocoanut Pudding (274) 


trios, Powacr, Prerer Por 

Finely chop two cach medium, white onion, green peppers and 
lecks, Place these in a medium-sized saucepan with half ounce 
Iutter and cook for ten minutes, lightly stirring meanwhile; then add 
four ounces fresh tripe, att into small dice-pieces, and two ounces iw 
Italian rice, Moisten with two and a half quarls white broth (No. 702) 
or hot water, then add oe pound of raw, clean veal bones. Season 
with a level tablespoon silt and half teaspoon pepper. Cover the pan 
and let slowly boil for thirty minutes. Peel and cut into eight picecs 
each three medium, red tumatoes and act to the soup, lightly mix, then 
let hoil for thily-ve minutes, Remove the bones, pour into a soup 
Lureen and serve, : 
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1106. Browep Peren, Mustarp Sauce 


Neatly trim and wipe dry six very fresh, small perch. Mix ona plate 
a tablespoon oil with a teaspoon salt and half teaspoon pepper; repeatedly 
roll the perch in the seasoning, then arrange on 2 biviler and byoil for 
six minutes on each side. Remoye, dress on a hot dish, pour a mustard 
sauce over, décorate with six quarters lemon and a little parsley greens 
and serve. P 

1107. Mustarp SAucr 

Place three tablespoons of good demi-glace (No. 122) in a bowl with 
a good teaspoon French mustard, a saltspoon each finely chopped chives 
and a chervil. Mix all well together and use as required. 


r108, Cucumbers, BricttAMEL 


Peel three good-sized fresh cucumbers, Cut them into quarters, 
lengthwise, remove the seeds, then cut them into half-inch pieces. Mix 
in a small saucepan one tablespoon butter with one and a half table- 
spoons flour, pour in a gill milk and a half gill cream, mix until it comes 
to a boil and keep hot on a corner of the range, 

Heat a tablespoon butter in a frying pan, add the cucumbers, season 
with a teaspoon salt and half teaspoon pepper; gently toss and briskly 
cook for ten minutes, drain on a sieve, add to the sauce with a saltspoon 
grated nutmeg; mix a little, boil for five minutes move, pour into a hot 
dish and serve, 

r10og. Roasr Gostinc, Avera Sauce 

Cut off the feet and neck of a fat six-pound gosling at the first joint, 
Singe, draw and truss, lay in a ioasting pan, sedson wilh a tablespoon 
salt and half teaspoon pepper. Spread two tablespoons fat over the 
breast, pour two tablespoons water into the pan, set in the oven to roast 
for one and a half hours, turning it quite frequently and basting it with 
its own gravy once in a while. Remove, untruss, cress on a large dish, 
skim the fat from the gravy and pour the gravy over the bird, Decorate 
with a little watercress and send to the table with an apple sauce (No. 188) 
separately. 


Tuesaday, Fourth Week of March ‘ 
BREAKFAST 
. Baked Pears (216) 


Pottijoln (170) 
Scrambled Egas, Reforme 
Filed Smelis, Tartare (47) 
Brochette of Lamb, Tomato Sauco 
Saratogn Potatoes (156) 
Curry Cakes 


1r1o. Scraweien Lccs, Revormn 


_ Carefully crack eight fresh eggs in a howl, add half gill milk, season 
with half teaspoon salt and two saltspoons pepper and sharply beat them 
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up for a minute. Cut in julicnne shape four gherkins, six heads canned 
mushrooms, half ounce cooked ham and a very small truffle. Place 
these ingredients in a large frying pan with a tablespoon }utler and 
gently cook for three minutes; pour in the beaten eggs with a tablespoon 
sherry; mix a little with a wooden spoon and let cook for six minutes, 
briskly mixing meanwhile. Remove, dress on a dish and serve very hot, 
tit. Brocuerre or Lams, Tomato Saucr 

Cut out a pound and a half tender leg of Jamb in half-inch-square 
thin pieces; cut out also the same quantity and size salted pork. Season 
the lamb with half teaspoon salt and half teaspoon pepper, evenly run 
alternately the pork and lamb pieces on six skewers, lightly roll in a 
tablespoon oil, then in fresh bread crumbs, arrange on a double broiler 
and broil for cight minutes on each side. Remove, pour a gill of hot 
tomato sauce (No. 16) on a dish, arrange the brochette over and serve. 


ria, Curry Cakes 

Quarter pound sifted flour, two raw eggs, half ounce fine sugar, 
quarter ounce baking powder, saltspoon salt, half saltspoon nutmeg, 
teaspoon Indian curry powder and half pint cold milk. 

Place the flour in a bowl, crack in the eggs, add the sugar, salt, 
nutmeg, curry, baking powder and milk, and mix with a whisk until 
thoroughly thickened. Lightly butter the bottom of a large frying pan 
with a little melted butter, and as soon as the pan is thoroughly hot pour 
in the preparation with a two-and-a-half-inch ladle, four cakes at a time, 
and fry for one and a half minutes on cach side, Dress on a hot dish 
covered with a napkin, procecd exactly the same till the batter is fin- 
ished, and serve with maple syrup separately. 


LUNCIIEON 


Crab Meat, Maryland 
Small Geoso Patties 
Lima Benns (353) 
Chocolate Omoletto 


1113. Crab Muar, MARyLAND 

Place one and half pounds very fresh crah-mcat flakes in a frying 
pan with half gill good sherry; season with a teaspoon salt, two sallspoons 
cayenne pepper, and a salispoon grated nutmeg; place the pan on the 
fire and cook for five minutes, occasionally stirring with a wooden 
spoon; then pour in two gills cream and a half gill milk, mix a little and 
let gently boil for three minutes. Dilute two egg yolks in two table- 
spoons cream and add to the crab meat, continually mixing with a 
wooden spoon for three minutes longer, being careful not to allow to 
boil; remove from the fire, pour in a tablespoon good brandy, lightly 
mix, and serve in a chafing dish or a soup tureen, 


1114. SMALL Goosr Parries 


Prepare and keep hot six patties, prepared exaclly as per No. 929. 
Pick out all the meat you can from the goose left over from yesterday* 
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cut the meat into small dice-picces; cut also six heads canned mushrooms 
and one very small truffle into small squares. Place these three articles 
in a small saucepan with two tablespoans sherry or port wine. Season 
with half teaspoon salt snd one salfspoon cayenne pepper, cook 
for five minutes, then pour in one and a half gills of demi-glace (No. 122) 
and half gill tomato sauce (No, 16). Mix a little, then gently boil for 
fifteen minutes longer. Remove, arrange the six patty crusts on a 
large dish, divide the stew evenly in the six crusts, place the covers on 
top, decorate the dish with a little parsley greens and serve immediately, 


i1xg. CHOCOLATE OMELETTE 


Place three egg yolks in a bowl, add three ounces sugar, three ounces 
grated chocolate, one teaspoon vanilla cssence and one teaspoon kirsch. 
Stir well with a wooden spoon for five minutes. Beat up eight fresh 
egg whites, with a well-cleaned whisk in a copper basin, to a stiff froth, 
then add the whites to the yolks; gently mix both for two minutes, Dress 
three-quarters of the preparation in a large, cold dish to an omelette 
form. Slide a fancy dental tube at the hottom of a pastry bag, drop 
the rest of the preparation inlo the bag and with it nicely degorate the 
omelette. Dredge two tablespoons powdered sugar over and all around 
it and set the dish in a moderate oven to bake for twenty minutes, Re- 
move and immediately send to the table. (This omelette should be made 
only at the very last moment.) 


DINNER 
Oysters (18) 


Celery (86) Anchovies (141) 
Purdo, Crecy 


Baked Bluofish, au Paprika , 
Potatoes, Polunnise (1008) 
Capon, Kabhul French Flasevlats (ys) 


Cordens Gratin, Swiss 

Roast Beef (126) 
. Doucette Salad (189) 
Rios, Orange Pudding 

Candied Oranges 


1116. Puri, Crecy 


Scrape and thoroughly wash six mecium, very red fresh carrots, 
finely slice and place in a large saucepan with two sliced onions, two 
leeks and one ounce butter; place the pan on the range and let gently 
brown for fifteen minutes, stir frequently with a spoon, then besprinkle 
with two ounces flour; stir while heating for three minutes. Moisten 
with two and a half quarts broth (No. 7or), add two branches of parsley 
and one branch chervil, season with a tablespoon salt, half teaspoon 
pepper and a sallspoon grated nutmeg, mix a little and let gently boil 
for forty-five minules. Remove, press the whole through a sieve into 
another saucepan, place on the fire and Jet boil again, then add half 
ounce butter and one gill cream; thoroughly mix while boiling for two 
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minutes longer; ttansfer the purée into a soup turcen and setve wiih a 
plate of bread croutons (No. 23) separately. 


i127, Baxep Buuerisi, AU PAPRIKA 


Neatly irim and thoroughly wipe a three-pound piece of very fresh, 
boned bluefish and season it with a teaspoon salt, Mix on a plaic a 
half ounce butter with one teaspoon paprika, then briskly rub the blue- 
fish with it; place the fish in a lightly buttered tin with half gill white 
wine and set in the oven to bake for thirty minutes. Remove, dress the 
fish on a large dish, pour over the juice from the pan, decorate the fish 
with six quarters of lemon and parsley greens and serve. 


1118, Capon, Kasiur 


Cut off the neck and feet from a thee to three-and-a-half-pound 
tender capon, Singe, split open through the back, draw and wipe. 
Remove the breast bone, crack the bones of the second joints with a 
cleaver; season all around with a teaspoon salt and two saltspoons 
cayenne pepper; gently 1ub it with a tablespoon oil, arrange on a double 
broiler and slowly broil for twelve minutes on cach. side, Remove; 
mix on a plate a tablespoon of good butter, with a half tablespoon Worces- 
tershire sauce, a half light teaspoon Oriental curry powder and spread 
it all over the capon, then lightly roll it in fesh bread crumbs; replace 
on the broiler and broil it for five minutes on each side. Remove, dress 
on a hot dish, decorate with a litle watercress and serve with a Tartare 
sauce (No. 48) separately, 


111g. Corpons GRATIN, SWIss 


Open a pint can cordons, remove all the water and plunge them in 
boiling water for to minutes. Drain, season all around with a teaspoon 
salt and half teaspoon pepper, and arrange in a lightly buttered baking 
dish, Dredge over three tablespoons grated Swiss cheese, place a few 
bits of butter over them, pour a half gill cream around the dish and sot 
in the oyen for twenty minutes. Remove and serve. * 


1120, Rick, ORANGE PuDDING 


Wash in cold water, drain and place in a saucepan five ounces good 
rice with a pint and half cold milk, two ounces sugar, a saltspoon salt 
and the rind of a sound orange very finely chopped up; place on the 
range and boil for forty minutes, being careful to stir at the bottom 
every five minutes to prevent burning. Remove, add half pint cream, 
two eggs and four egg yolks, one by one, continually stirring while add- 
ing and for four minutes after being added. Lightly butter a quart 
pudding mould, pour the rice into it, cover the mould, place it in a sauce- 
pan with boiling water up to half the height of the mould and bake ina 
moderate oven for twenty minutes; take from the oven, remove the 
cover and turn upside down on a dish without removing the mould. 
‘Just before serving remove the mould, decorate the dish with candice 
oranges and serve, 
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tiat, CANDIVD ORANGIS 

Peel and skin thoroughly two sound, juicy oranges; divide the sections, 
lay them on a paper, thick side downward, and let stand for forty-five 
minutes, Place a half pound granulated sugar with a tablespoon water 
in a copper basin and boil for ten minutes, then drop a piece of the 
orange into the syrup and immediately pick it up with a Jarding necdle 
and lay it on a lightly oiled tin. Proceed the sume with the rest, let get 
cold, neaily trim ancl use as directed. 


Wednesday, Fourth Week of March 


BREAKFAST 


Grane Piuit. (130) Geimea (arz) 
Shinad Eygs with Mashed Ham 
Fried Whitebait 
Trench Mutton Chops (49) Sauté Potatocs (135) 
Buckwheat Cales (330) 
iz22, SmeRReD Eeos wir Wasnen Iam 

Finely chop up two ounces cooked, lean ham, place in a small frying 
pan with a tablespoon sherry and a gill demi-glace (No. 122), lightly 
mix, and let boil for five minutes, Remove from the fire, add half 
ounce good butter in small hits, mix a litle. Evenly divide the hash 
into six shirred-egg dishes; carefully crack two fresh eggs into cach dish, 
Season the eggs with a half teaspoon salt and two sultypoons white 
pepper, equally divided. Place in the oven for three minutes, remove 
and serve. 

1123. Frien Wiurenarr 

Wash one pound very fresh whitebait in ice water; thoroughly drain, 
then lightly dip in milk, place on a sieve, sprinkle a light cup cornmeal 
over and briskly shake them in the meal; then plunge in boiling fat 
for two minutes, Lift up with the skimmer, drain on a cloth; mix a 
teaspoon salt with two sallspoons cayenne pepper, equally season 
with it and shake well in the seasoning. Dress on a hot dish, decorate 
with six pieces of lemon and a little parsley greens and serve. 


LUNCHEON 


Shrimps, Marinidie 
Calf’a Tongue, Itationne Potatocs, Anna (84) 
Chestnuts au fou do Fautelfer 


iraq. Srrmes, Martnrkre 


Wash in cold water one and a half pounds live shrimps, drain on a 
sieve. Place two tablespoons melted butter in a saucepan with cight 
finely chopped shallots and fry for three minutes. Add the shrimps, 
season with a teaspoon salt and two saltspoons cayenne, Mix well, 
and cook for five minutes, Moisten with a gill while wine, Finely 
chop up a bean of sound garlic, two branches well-cleaned parsley, one 
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branch chervil and two branches chives; add to the shrimps, mix lightly. 
Cover the pan and let cook for fifteen minutes. Remove and serve in a 


deep, hot dish, 
rr25. Carrs Toncur, IrALIENNE 


Slice and place in a braising pan half a carrot, half an onion, two 
sliced leeks, one branch each celery and parsley, with one bay leaf 
and one clove, adding a tablespoon melted lard; gently brown for ten 
minutes, occasionally stirring meanwhile. Place three very fresh calyes’ 
tongues over the vegetables. Season with # teaspoon salt and half a 
teaspoon pepper. Moisten with half pint water, one gill demi-glace 
(No. 122) and one gill tomato sauce (No. 16). Cover the pan and let 
boil for five minutes. Remove, take up the tongues, carefully skin them, 
trim neatly and split in two lengthwise. Arrange in a baking dish, 
Boil the satice on the range for ten minutes, then strain through a Chinese 
strainer into a saucepan, adding ten finely chopped, canned mush- 
rooms, two tablespoons fresh bread crumbs, half teaspoon freshly 
chopped parsley and a tablespoon sherry; thoroughly mix, boil for five 
minutes, and pour the sauce over the tongues. Sprinkle a tablespoon 
grated Parmesan cheese over, set to bake in oven for fifteen minutes. 
Remove and send to the table in the same dish. 


1126, CHESTNUTS AU FEU DE LucIrER 

Slit on both sides thirty-six large, sound Italian chestnuts, place on 
a roasting pan and roast in the oven for thirly minutes. Remove and 
peel them, place in a bowl, add two ounces sugar, and three tablespoons 
rum. Set fire to rum and stir with a spoon until the flame gocs out. 
Then serve in the same bowl. 

DINNER 
Radishes (58) Olives 
Consommé, Ravioli 
Curried Smelts Hollandaise Potatoes (126) 
Oyster Plant, Pouletio 
Tenderloin Cutlets, St. Hilaire (287) Roast Leg of Mutton (589) 


Lettuce Salad (148) 
Charlotte Russe (930) 


1127. Consommé, Raviort 

Strain a consommé (No. s2) into a hot soup tureen, add the ravioli 

and serve. 
1r2¥A, RavIoLy 

Remove the stalks and thoroughly wash a pint fresh spinach, plunge 
in a quart boiling water with a half teaspoon salt, and boil for eight 
minutes, Thoroughly drain on a sieve, and finely chop them; place 
them in a bowl, adding one ounce very finely chopped, cooked, lean ham. 
Season with two saltspoons salt, two saltspoons white pepper, a sall- 
spoon grated nutmeg and one tablespoon grated Parmesan cheese; 
mix well for a minute, and keep in a cool place until required, 

Sift quarter of a pound of flour on a table, make a fountain in the 
centre, place in two egg yolks, three tablespoons water and a salispoon 
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salt. Knead the whole well for ten minutes, then let rest for five minutes, 
Roll out the paste on a lightly floured table, as thin as possible, and 
with a round pastry cutter the size of a silver dollar stamp out as many 
as you can, Arrange a teaspoon of the spinach preparation in the 
centre of one piece, lightly wet the edges with cold water and cover it 
with another round of paste, then carefully press both edges together 
to tightly close them. Proceed the same with the rest. When all are 
finished carefully drop them in two quarts boiling water with a teaspoon 
galt and cook for twenty minutes, Take up with a skimmer, thoroughly 
drain and use as required. 
1128, CoRRIED SMELTS 

Prepare and keep hot a curry sauce (No, 54). Cut off the heads of 
two pounds of small fresh smelts and cut them into half inch pieces; 
place in a frying pan with half a gill while wine, half ounce butter, half 
teaspoon salt and two salispoons paprika, Mix (hem gently. Cover 
with a sheet of buttered paper; place in oven for ten minutes. Remove, 
pour the curry sauce over smelts, lightly mix, cook on range for five 
minutes, and serve in a hot, deep dish. 

1129, OvereR Prant, PouLErrEe 

Neatly scrape, remove the stalks and trim well a bunch of fresh 
oyster plants; immerse in cold water with two tablespoons vinegar for 
five minutes. Remove, drain, and cut into onc-inch-long pieces. Place 
in saucepan with a tablespoon vinegar, a tablespoon flour, a tablespoon 
salt and three pints of cold water. Cover the pan and slowly boil 
for forty minutes; drain on a sieve, 

Heat one and a half tablespoons butter in a saucepan, add four 
finely chopped shallots and lightly brown for five minutes, then mix 

* $n two tablespoons flour; moisten with one and a half pints of broth (No. 

yor) and half gill of milk. Season with two saltspoons salt, a saltspoon 
cayenne and one salispoon grated nutmeg. Mix well until it comes 
to a boil, Add the oyster plants and half a teaspoon chopped chives, 
Mix well and let cook for ten minutes, occasionally mixing meanwhile, 
Dilute an egg yolk with a tablespoon cream and add to the oyster plant, 
lightly mix and serve in a deep vegetable dish. 


Thursday, Fourth Week of March 


. BREAKFAST 
Baked Apples (44) Farina (74) 


Omelette, Sowhisa 
Fricd Oysters, Tomato Sauce 
Beef Wash, Zingara (455) Iashed Potatoes in Cream (290) 
Corn Fritters (566) 


r130, OMELETTE, SounisE 


_ Heat one and a half tablespoons butter in a saucepan, add one finely 
minced white onion and lightly brown for five minutes; dredge in two 
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tablespoons flour, stir while heating for one minute, then pour in one gill 
milk and a gill cream, constantly mixing until it comes toa boil; cook 
for five minutes. Dilute an egg yolk with a tablespoon cream and add 
to the sauce, mix well and keep hot. Prepare a plain omelette (No. 75), 
turn on a baking dish, pour the sauce and sprinkle a tablespoon of grated 
Parmesan cheese over; place in a brisk oven for five minutes, remove 
and serve. 
1131. Frrep Oysters, Tomaro SAUCE 


Lightly roll in flour twenty-four large, fresh-opened oysters, dip 
them in beaten egg, lightly roll in fresh bread crumbs, arrange in a frying 
basket and fry in boiling fat for five minutes. Remove, drain on a towel, 
sprinkle a teaspoon salt over them, dress on a hot dish, decorate with six 
quarters of lemon and a little parsley greens and serve with a gill of hot 
tomato sauce (No, 16) separately. 


‘" LUNCHEON 


Parsloy Broth (1667) 
Mussels, Ancienne 
Sirloin Steaks, Cabaret (245) 
Beignets Soufflés (foo) 


1132, Mussets, ANCIENNE 


Thoroughly scrub and wash in running cold water sixty very fresh 
mussels, place them in a saucepan with a pint water and a teaspoon salt, 
cover the pan and let steam on the range for fifteen minutes. Remove, 
drain and pick them out from the shells, place in a baking dish, season 
with half teaspoon salt and half teaspoon paprika and sprinkle over half 
teaspoon freshly chopped parsley and half teaspoon chopped chives; 
arrange six thin slices of raw, Jean bacon over and sprinkle « tablespoon 
grated Parmesan cheese over all. Set to bake in the oven for fitteen 
minutes, remove and serve. 


DINNER 


Oysters (18) 
Olives Caviare (59) 
Puidée of Lima Beans 
Halibut, Mornay (164) 
Potatoes, Indicnne 
Squabs Santé, Sauce Finnoiso 
Green Peas with Mint (375) 
Roast Saddie of Venison, Currant Jelly (418) « 
Celery Mayonnaise (69) 
Chocolate Ice Cream (523) Ladyfingers (150) 


1133. Purtz or Lima BEANS 


Place a quart of drained, canned lima beans in a saucepan with 
four and a half pints water, one sliced onion, one sliced carrot, two 
branches parsley, two cloves, one bay leaf, half ounce butter, one level 
tablespoon salt, and briskly boil for forty minutes. Drain on a sieve 
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and keep the broth. Remove the onion, carrot, parsley, clove and 
bay leaf. Place the lima beans in a mortar and pound to a pulp; replace 
them in the saucepan with their broth, season with two saltspoons 
cayenne pepper and a saltspoon grated nutmeg, adding an ounce but- 
ter; lightly mix and let bail for five minutes. Dilute two ounces rice 
flour in one gill cream and add to the soup; lightly mix while boiling 
for two minutes. Remove, strain through a Chinese strainer into a 
soup tureen and serve with a plate of bread croutons (No. 23). 
1134. Porators, InpInnNE 

Heat in a saucepan one tablespoon butter, add one finely chopped 
onion and brown for five minutes, then add one teaspoon curry powder; 
stir briskly and moisten with a pint water, Season with a teaspoon 
salt, add twelve small, pecled, well-washed pototoes, cover the pan and 
boil for thirty-five minutes, remove and serve, 

1135. SQuans SAuri, Sauce Tinnoise 

Cut off the necks and feet of six fresh squabs. Split open through 
the back and gently flatten with a cleaver while covered with a coarse 
towel. Season all over with a teaspoon salt and half teaspoon white pepper. 

Heat two tablespoons lard in a black frying pan, place the squabs 
in the pan, one beside another, and fry them for cight minutes on each 
side. Remove, dress on a hot dish, pour a hot Finnoise sauce (No. 251) 
over them and serve. 


Friday, Fourth Week of March 


BREAKFAST 


Stewed Prunos (1) Wheaten Grits (131) 
Enus Cocotte, Madeira 
Broiled Weakfish, Maitre d'1{Otol (927) 
Dovilled Calf's Liver with Bueon 
Baked Sweet Potatoes (14) 
Manuel Cakes (136) 


1136. Tacs Cocortr, Maprira 
Place one and a half gills demi-glace (No. 122) in a saucepan with 
two tablespoons. good sherry and boil for five minutes, Divide the 
sauce into six cocotte egy dishes, crack two fresh eggs into each dish, 
evenly season with half teaspoon salt and two saltspoons pepper; place 
on a tin and set to bake in the oven for five minutes, remove and serve. 


1137, Deviniep Caty’s Liver wir BAcon 

Mix on a plate a tablespoon ou with a teaspoon salt and half teaspoon 
pepper. Roll in repeatedly six slices fresh calf’s liver a third of an inch 
thick, arrange them on a broiler and broil for three minutes on each 
side. Remove to a table, evenly spread a devilled butter (No. 12) on 
both sides of each piece, arrange on the broiler again and broil for two 
minutes more on each side, Dress on a hot dish, place six thin slices 
of broiled bacon (No. 13) over and serve, 
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LUNCHEON 


Clam Chowder (331) 
Eggs Molet, Béarnaise 
Mutton Sauté, Anglaise Potatoes, Fondantes (56) 
Apple Yanssens 


1138. Eecs Moret, B&ARNAISE 


Boil twelve fresh eggs for five minutes. Remove, then drop them 
in cold water, take up and shell. 

Dress the eggs on a deep, hot dish. Season with half a teaspoon salt 
and two saltspoons white pepper. Pour a Béarnaise sauce (No. 34) over 
the eggs and serve. 

1139. Murron Sauté, ANGLAISE 

Pick all the lean meat from the leg of mutton Ieft over from 
Wednesday. Cut it into one-inch squares a quarter-inch thick. T'inely 
slice two white onions and lightly fry in a frying pan with a tablespoon 
butter for cight minutes, stirring meanwhile, then add the mutton, 
Season with a teaspoon salt, half teaspoon white pepper and saltspoon 
grated nutmeg; toss while cooking for five minutes; add one tablespoon 
flour, briskly stir, add two tablespoons vinegar, one tablespoon Wor- 
cestershire sauce, a gill tomato sauce (No. 16) and half gill demi-glace 
(No. 122). Thoroughly mix, then add a teaspoon chopped parsley, 
gently mix again and let slowly cook for twenty minutes, Dress on a 
hot dish and serve, 

1140. APPLE YANSSENS 

Neatly wipe six medium, sound, even-sized apples. Cut them into 
even halves, remove the seeds and stems, lightly prickle the inside with a 
fork and place on a deep dish; season with two ounces fine sugar, a tea- 
spoon vanilla essence and to tablespoons rum; mix well in the season- 
ing and let infuse for thirty minutes, turning once in a while. Arrange 
on a tin, cut side upward, spread over evenly with a knife blade a half 
tablespoon good utter and set in the oven to bake for thirty minutes, 
Remove, dress on a hot dish, pour the sauce from the dish on which 
they were infused over them, set fire to the rum and serve. 


DINNER 


Celery (86) Anchovies (141) 
Bisque of Oyster, Nassau 
Broiled Spanish Mackerel (689) Potatoes, Persilfades (63) 
Lamb Steaks, Bordelaiso String Beans, Palbise 
Golden Buck 
Roast Turkey, Cranberry Sauce (67) 
Doucette Salad (189) 
Malaga Pudding (309) 


1141, BisquE or Oyster, Nassau 


Finely chop three medium Bermuda onions and boil in a saucepan 
with a pint milk for twenty minutes, Place twenty-four large, freshly 
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opened oysters with their liquor in a large saucepan with a quart and a 
half water, three branches chopped celery and two branches parsley, 
then boil for twenty rhinutes. Strain the broth through a Chineso 
slrainer into the milk pan. Place the oysters and celery in a mortar, 
pound to a pulp and add to the broth. 

Knead twe and a half ounces flour in a saucepan with one 
ounce butter and heat on the range for one minute, then pour the 
oyster broth into this pan. Season with a teaspoon salt and two 
saltspoons cayenne pepper. Mix with a wooden spoon until it comes 
to a boil, remove from the fire, add a gill cream and half an ounce 
good butter; mix well for two minutes, strain through a sieve into 
a basin, then through a cheesecloth into a soup tureen and serve. 


1142, Lamp SrraKs, BORDELAISE 


Procure three three-quarter-pound steaks from a tender leg of 
lamb. Season all around with a teaspoon salt and half teaspoon 
pepper, then rub them with a teaspoon of oil, arrange on the broiler 
and broil for eight minutes on each side. Remove, dress on a dish, 
pour a hot Bordelaise sauce (No. 28) over the steaks, sprinkle half 
teaspoon freshly chopped parsley over and serve, 


1143. Strinc Brans, PAtoise 


Carefully string a pint and a half fresh, tender string beans; 
cut in two, wash thoroughly, drain, then phinge in a quart boiling 
water with a teaspoon salt and two tablespoons vinegar and boil 
for forty minutes. Remove and thoroughly drain on a sieve, place 
in a bowl, season with two saltspoons salt, two saltspoons pepper, 
a salispoon grated nutmeg; add half a teaspoon freshly chopped 
chervil, half a bean finely chopped garlic and one egg yolk. Mix 
well with a fork for three minutes, place them in a vegetable dish 
and serve, 


1144. GorpEen Buck 


Finely chop one pound very rich, soft American cheese, Prepare 
six very fresh poached eggs (No. 106) and keep them in lukewarm water 
until needed. 

Prepare and keep hot six toasts. Pour one and a half gills 
Bass’ ale in a small enamelled pan with a tablespoon of Worcester- 
shire sauce and a good sallspoon cayenne pepper, and as soon 
as it begins 10 boil drop in the cheese and briskly and continually 
stir with a small, clean wooden spoon until thoroughly thickened. 
Place six very hot shirred-egg dishes on a plate, place a toast in 
cach dish, evenly pour the preparation over the six toasis, Lhen care- 
fully lay a poached egg on top of cach and immediately send to 
the table, 
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Saturday, Fourth Week of March 


BREAKFAST - 


Oranges (104) 

Oatmeal Porridge (2) 
Eges, Vuginia 
Picked-p Codfish in Cream (992) 
Country Sausages (134) 
Griddle Cakes (136) 


1145. Tacs, VIRGINIA 

Boil two peeled, sound, small potatoes for thirty minutes in a pint 
water with half teaspoon salt. Drain and press through a sieve into a 
bowl, adding a gill cream, two saltspoons salt, a saltspoon grated nut- 
meg and a teaspoon fresh butter; thoroughly mix with a spoon. Lighily 
butter the exterior of six paper cases, lay them ona tin, Divide the purée 
evenly into six cases, carefully crack two fresh eggs into each case, spread 
a tablespoon of hot tomato sauce (No. 16) over cach case. Set them in 
the oven to bake for six minutes. Remove, dress them on a dish with 
a folded napkin, decorate with parsley greens and serve. 


y LUNCHEON 


Oysters, Jacques 
Minced Turkey, Créole 
Mashed Brown Potatoes (813) 
Apricot Tartlets (161) 


1146, Oysters, JACQUES 


Cut out from stale sandwich bread six quarter-inch slices, trim the 
crusts off, then cut each slice into four even, oval pieces. Lightly toast, , 
spread a little anchovy butter (No. 62) over each and place on a dish. 
Broil for two minutes on cach side, so as to have very crisp, six very thin 
slices of lean bacon; cut each slice into six equal pieces, arrange a piece : 
on top of each toast and keep hot. 

Roll twenty-four large, fresh-opened oysters in flour, heat two iable- 
spoons of oil in a frying pan, add the oysters and fry for three minutes 
on each side, Drain on a cloth, then place one oyster over cach toast 
on top of the bacon, Squeeze the juice of half a lemon over the oysters, 
place an ounce butter in a frying pan, toss until a light brown, then pour 
over the oysters and serve, 


1147. Mincep Turxry, Crfoni 


Prepare a Créole sauce (No, so7) and keep hot, Pick all the meat 
from the turkey left over from yesterday, slice it into very thin slices, 
then add to the Créole sauce. Season with two saltspoons salt and two 
saltspoons white pepper, adding a gill hot tomato sauce (No. 16), lightly 
mix, cook for ten minutes, frequently stirring meanwhile. Pour into a 
hot dish and serve. : 
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DINNER 
Olives Sardines 


Ministia, Piedmontaisa 
Broiled Shad, Maitse d’'Métel (ry4) 
Potatoes, Vilayeais 
Boned Leg of Mutton, Don Quichotta 
Brussels Sprouts (618) 

Roast Duckling, Apple Sauce (187) 
Romaine Salat (214) 
Gateau, Charlen 


1148 SARDINES Yor Tors b’Orvyre 


Carefully open a box French sardines with about twelve in the box, 
Place six nice white leaves well-cleaned lettuce on a side dish, then 
arrange the sardines on the leaves, and send to the table with six quarters 
lemon arranged on the Icaves as well. F 

1149. MINISTRA, PIrpMONTAISE 


Cut in very small square pieces one small red carrot, one small turnip, 
one onion, two leeks aud two branches of celery (white part), place ina 
saucepan with a half ounce butter, set on the fire and brown for ten 
minutes, occasionally stirring meanwhile. Moisten with two and a half 
quarts water, add a pound shin of beef and a pound veal hones, season 
with a tablespoon salt, half teaspoon pepper and a saltspoon Italian 
saffron, Cover the pin, let gently boil for thirty-five minutes, ane add 
one ounce raw rice and two ounces ruw macaroni cul into half-inch 
pieces, Boil again for twenty minutes, then add two peeled and crushed, 
fresh red tomatoes and boil for twenly minutes. Remove, take out the 
beef and veal bones, cut quarter of the beef inte same shape us the vege- 
lables and add it to the soup with a teaspoon freshly chopped parsley. 
Mix a little, skim the fat from the surface, pour into a soup tureen 
and send to the table with a little grated Parmesan cheese separately. 


t1go. Porarous, VILLAGKOIS 


Peel, wash and cut in quarter-inch squares four good-sized potatoes; 
place in a small saucepan with a pint white broth, seasor with half tea- 
spoon salt, two saltspoons pepper and a saltspoon grated nutmeg; tie 
in a bunch two branches parsley and a clove garlic and add to the 
potatoes; cover the pan, boil for five minutes, then place in the oven 
for twenty minutes more, Remove, take up the bouquet, add a half 
tablespoon good butter and three tablespoons cream, gently mix for a 
minute, pour into a vegetable dish and serve. 


1rgt. Bonrep Lee ov Murron, Don Quicnorre 


Entirely bone a leg of tender mutton of five to six pounds; scason 
all around with a tablespoon sali, one teaspoon pepper intl a salispoon 
grated nutmeg. Finely chop one ounce raw yeal and one ounce lean 
raw pork, place both in a clean mortar, season with half teaspoon salt, 
a saltspooh cayenne pepper and a saltspoon ground allspice, add one 
leaspoon chopped parsley, one fipely chopped bean garlic and one egg 
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yolk, Pound to a very smooth paste, then spread this force all over 
the inside of the leg; tie all around with strings. Heat ina large braizing 
pan two tablespoons lard, place in the leg and brown it to a nice colour 
all over, then add one finely minced carrot, two sliced onions, onc clove 
garlic, two branches parsley, two cloves, two bay leaves, twelve allspice, 
one sprig thyme and half a tablespoon whole black peppers. Brown 
for ten minutes more, moisten with a pint of water, one gill red wine, 
two gills demi-glace (No. 122) and two gills tomato sauce (No. 16). 
Cover the pan, let boil for ten minutes, then set in the oven to braize for 
one hour. Turn it over and baste frequently meanwhile. Remove, 
arrange the leg on a hot dish, untie it and keep hoi. Skim the fat 
from the surface of the sauce and let it reduce on an open fire for twenty 
minutes; strain the sauce through a cloth into another saucepan, add 
twelve finely chopped candied cherries and half gill port; boil for five 
minutes more, pour the sauce over the leg and serve very hot. 


1152, GATEAU, CHARLES 


Shell twelve walnuts, place them in a mortar with three ounces fine 
sugar and the juice of half an orange; pound to a fine pulp, then place 
inatureen with four egg yolks; beat well with a whisk for five minutes. 
Beat up the whites of the three eggs to a stiff froth, add to the yolks and 
gently mix with a skimmer for a half minute; add two ounces of sifted 
Hour and mix the whole together for one minute more, Lightly butter 
a small square pastry tin, line the bottom with a buttered piece white 
paper, pour in the preparation and set in a moderate oven for twenty 
minutes. Remove, pour over a tablespoon maraschino and a table- 
spoon kirsch. Let cool off in the tin, unmould, tear off the paper and 
place it on a pastry grill with a {in underneath the cake, Place in a 
small saucepan two ounces glazed sugar, one egg white and a tablespoon 
strawberry syrup; mix well with a wooden spoon, place the pan on the 
fire and heat for one minute, stirring meanwhile. Remove, spread this * 
preparation all over the surface of the cake, let cool off, dress the cake 
on a dish with a folded napkin and serve. 


Sunday, Fourth Week of March © 


BREAKFAST 


Baked Apples (44) Quaker Oats (ros) 
Potits Pains au Scrambled Eggs 
Broiled Fresh Mackerel, Maitre d'ILdtel (388) 
Salisbury Steaks (347) 

Potatoes, Lyonnaise (78) 

Brioches (878) 


1153. Prrtr Pams au Scrampren Eocs 


Cut the covers from six oval French breakfast rolls, scoop ont the 
insides without disturbing the crusts; place on a dish and keep hot, 
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with covers on the plate also. Crack cight fresh eggs in a howl, add 
a half gill milk, season with half teaspoon salt and two saltypaons pepper. 
Beat them up with a fork for one minute, Heat a& tablespoon butter 
ina frying pan, drop in the eggs and cook for six minutes, briskly stirring 
meanwhile; then equally divide the eggs into the six rolls, place the covers 


id. serve, 
er LUNCUUON 


Celery Broth (ys1) 
Lobster Cullets, Ravigote 
Entievdte, Soyer 
Sweet Potato Soufflés 
Cramo au Caramel (480) 


11sq4. Lossrer CurLets, RAvicorE 


Prepare a lobster force meat (No. 201), divide the force into twelve 
equal parts; lightly roll in flour and give them nice cutlet forms, then 
dip in beaten eggs, roll in bread crumbs, lay in a frying basket and fry 
in boiling fat for eight minutes. Remove, drain on a cloth, pour a hot 
Ravigote sauce (No. 366) on a hot dish, arrange the cutlets, one over- 
lapping another, over the sauce, adjust a paper frill at the end of each 
cutlet and serve. 

z1gg. Enrrecére, Soyer 

Procure two one-and-a-half-pound entrecdtes of the sirloin with 
bone adhering. Neatly trim and gently flatten with a cleaver, season all 
around with a teaspoon salt, half teaspoon pepper and teaspoon of 
chopped parsley, Lightly rub with a tablespoon butter, roll in bread 
crumbs, arrange on a broiler and broil for cight minutes on cach side; re- 
move, place on a large hot dish, pour a beefsterk sauce around and serve. 


1156, Burvsrvak Sauce 


Heat a tablespoon butter in a saucepan, add six finely chopped 
shallots and gently brown for five minutes. Pour in one and a half gills 
demi-glace (No. 122), two branches cach freshly chopped parsley and 
chervil, four branches chives, the juice of a quarter lemon; lightly mix 
and Jet boil for six minutes, add, little by litde, half ounce good butter, 
mix well and use as directed. 

1137. Sweex Porato Sourrits 

Peel six even-sized, sound, dry sweet politoes and neatly trim them 
into even squares; then cut them into lengthwise slices the thickness of 
a silver dollar and plunge them into hot but not boiling fat, Lightly 
turn with a skimmer and fry for seven minutes, occasionally turning 
them; remove, place in a frying baskel and Jet cool off, then plunge 
again in boiling fat and continually turn while cooking for three minutes; 
remove, thoroughly drain, place on a dish with a folded napkin and serve. 

N.B. Sweet potatoes should never be washed when prepared this 
way, and special care should be taken to cut them in as near even slices 
as possible. 3 
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DINNER 


. Oysters (18) 
‘ Celery (86) Olives 
Consomné, Talma 
Shad Roes, Blackford 
Qhicken Sauté, Monaco Beignets of Cauliflower 
Aiguillettes of Becf, Milady 
Panch, Anisctte 
Roast Grouse, Currant Jelly (167) 
Chicory Salad (38) 
Raspberry Ico Cream Langue de Chats (890) 


11s8. Consonmi, TALMA 


Prepare and strain into another saucepan a consommé (No. 52) and 
keep hot. Plunge two ounces sweet almorids and two single bitter ones 
in a pint boiling water for five minutes; drain, peel and pound them in 
the mortar toa paste. Pour in two gills cold milk, mix well, then strain 
through a cheesecloth into a bowl, Place one egg in another howl, 

"adding two other yolks; briskly beat up for a minute, then gently mix 
in the almond milk. Scason with two saltspoons salt and one saltspoon 
cayenne pepper, mix for a minute, then pour the preparation inta three 
small, lightly buttered pudding moulds, place in a small frying pan, 
pour hot water up to half their height and sct in the oven with door open 
for ten minutes, Remove, let cool off, unmould, cut into thin slices, 
add to the consommé and boil for a minute. Pour into a hot soup 
tureen and serve. 


115g. SHap Rons, BrackrorD 


* Season all over two very fresh shad rocs of one pound each with a 
teaspoon salt and half teaspoon paprika, then gently roll them in Nour, 
Heat a tablespoon butter ina frying pan, add the roes, one beside another, 
and fry for five minutes on each side or until a nice golden colour, Re- 
move with a skimmer and lay on a lightly buttered baking dish. 

Cut two peeled potatoes into small dice pieces, wash and drain well, 
then arrange around the roes. Finely chop six well-cleaned, fresh 
mushrooms, two branches chervil, one branch parsley, half bean sound 
garlic, three shallots and half a green pepper. Sprinkle this mixture 
evenly over the roes, season with a half teaspoon sall and two saltspoons 
white pepper, moisten with a gill white wine and half gill water; cover 
the fish with a lightly buttered paper, set on therange for two minutes, 
then set to bake in the oven for thirty minutes. Remove, divide a half 
ounce fresh butter in small bits over the roes, syuecze the juice of a 
quarter lemon over all and serve. 4 


1160, CHicKen Sauré, Monad 
* Cut necks and fect off two spring chickens of one Miami pounds 


each. Singe and draw and cut cach into six even pieces. Heat two 
tablespoons oil in a large frying pan, add the chicken, scasan with a 
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teaspoon salt, half teaspoon white pepper and briskly brown for five 
minutes on cach side. Add two ounces of Jean, rw ham cut into 
gmall squares, lightly mix and cook for five minutes more. Remove 
the oil from the pan, moisten wilh a half gill claret, let reduce for six 
minutes, then pour in a gill of broth (No, 7o1) and one gill demi-glace 
(No. 122), mix a litte and Jet cook for fifteen minutes. Add one finely 
sliced, small trufile, twelve fresh tarragon leaves, and half teaspoon 
freshly chopped chives; lightly mix and cook for five minutes more, 
remove from the fire, take up the chickens with a fork and place on a 
large dish; boil the sauce for five minutes more and pour it over the 
chickens; arrange six heart-shaped croutons (No. go) around the dish 
and serve, 
ti61. Brranets or CAULIFLOWER 

Pare off the stalk and green leaves of a large, fresh white cauliflower; 
place it in a large saucepan, cover with water, add a tablespoon salt. and 
a gill of milk; boil for thirty-five minutes. Drain, detach the flowers 
from the main stalk and place them on a plate, add a tablespoon oil, the 
juice of half a lemon and teaspoon chopped parsley, Mix well in the 
seasoning and Jet stand for fifteen minutes. 

Prepare a batter for fritters (No. 204). Carefully turn each piece of 
cauliNower into the batter and drop, one by one, into boiling fat and 
fry for ten minutes, being careful to turn them with a skimmer once in 
awhile. Lift up with a skimmer, drain, on a cloth, tim them well, place 
on a vegetable dish and serve, 4 


i162. Atconaeires or Bhur, MinApy 


Cut out froma two-pound filet of beef six equal pieces; remove the fat, 
neatly trim and lightly fatten; season all around with a teaspoon salt 
and half teaspoon pepper; carefully lard the top of each with four very 
thin strips larding pork; thoroughly heat a tablespoon butter in an 
earthen pan, place the aiguillettes in the pan, one beside another, and 
cook briskly for two minutes on cach side, Cut three medium, red 
tomatoes into quarters, Season with half teaspoon sult, two saltspoons 
pepper, half teaspoon sugar, and arrange them al around the aiguillettes, 
Finely chop two Jranches of parsley with half a bean sound garlic and 
dredge it over the heef and tomatoes, Cover the pan and briskly cook 
for ten minutes. Remove and serve on the same dish. 

1163. Puncu, Aniwr 

Prepare « lemon water ice (No. 376). Pour two tablespoons anisetle 
into the lemon ice in the freezer, mix well with the spatula and serve in 
six sherhet glasses, 

1164. Raspberry Ick Crvan 

Tlave a vanilla preparation (No, 42), and when cooked remove from. 
the fire, Press through a sieve into the preparation a half pint preserved 
raspberries, mix well, strain through a Chinese strainer into freezer, then 
proceed {o finish freezing as per vanilla ice cream and serve the same. 





isi 
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Monday, Fourth Week of March 
BREAKFAST 


Sliced Bananas (151) 
Rice and Milk (464) 
Fried Eggs, Robinson 
Kippered Herring (153) 
Broiled Pigs’ Feet (434) 
Sweet Potatoes in Cream 
Waffles (296) 


1165. Frmp Ecos, RoBINsON 


Remove the gall from six chicken livers and cut them into small 
squares, Heat a light tablespoon butter in a frying pan. Season with 
two saltspoons salt and a saltspoon while pepper and brown for five 
minutes; drain off the butter at the bottom of the pan, pour in two table- 
spoons sherry, half gill demi-glace (No. 122) and half gill tomato sauce 
(No. 16); boil for five minutes, Lightly butter a small frying pan, then 
carefully crack in two fresh eggs. Season with a saltspoon salt and half 
saltspoon white pepper and fry for three minutes. Glide on a large, hot 
dish and proceed to prepare five more portions in same manner, Pour 
the liver preparation over them and serve, 


1166, Swrer Porators In Cream 


Peel, wash and drain five medium, sweet polatocs; place in a sauce- 
pan with a quart water and half teaspoon salt, cover the pan and boil 
for forty minutes, drain, cut into quarter-inch squares; place in a frying 
pan, add half ounce good butter, one gill milk, half gill cream, two salt- 
spoons pepper, a saltspoon each salt and grated nutmeg; lightly mix and 
cook for ten minutes, occasionally mixing meanwhile. Remove, dress 
on a deep dish and serve. 

LUNCHEON 
Scallops en Brochettes, with Iam (624) 


Veal Pot Pic, Hongioiso 
: Orange and Apple Salad 


1167. Veat Por Pic, Honcrosr 


Cut into inch-square pieces three and a half pounds shoulder of veal, 
place on a plate, season with a teaspoon salt, half teaspoon paprika and 
saltspoon ground thyme; repeatedly iurn the pieces in the seasoning; 
heat two tablespoons lard in a large saucepan, add the veal and briskly 
brown for ten minutes. Add a bean sound garlic, one carrot and one 
white turnip, cut into quarler-inch squares, and twelve very small white 
onions previously lightly browned in a litle butter; let brown for ten 
minutes, frequently stirring meanwhile, besprinkle with two tablespoons 
flour; stir a little; moisten with a pint water and a pint pure tomato juice, 
Tie together two leeks, two branches celery, two branches parsley and 
twa bay leaves and add to the stew. Cut two medium, washed and 
peeled potatoes into half-inch-square pieces and also add to the stew; 


MONDAY, FOURTH WEEK OF MARCHE 339 


lightly mix, cover the pan and set in the oven for fifty minutes; remove, 
take up the herbs, skim the fat from the surface, Cut an ounce lean, 
raw bacon into thin squares and fry in a pan with a teaspoon lard to a 
nice brown; drain and add to the veal; lightly mix. ‘Transfer the veal 
into a large baking dish, sprinkle a leaspoon freshly chopped parsley 
over, roll out very thin a hal{-pound pie paste (No. 117), lightly egg the 
edges of the dish, arrange the paste over and press down with the fingers 
around the edges; trim well, make a few incisions with a knife in the 
centre, lightly egg the surface, set in the oven lo bake for twenty minutes, 
remove and serve. 
1168. ORANGE AND ApPLE SALAD 


Peel and core three sound apples and cut them into thin slices; 
place them in a bowl. Peel and carefully skin three medium, juicy 
oranges, cut into thin slices, remove the seeds and place them with the 
apples. Season with two ounces of powdered sugar, a tablespoon each 
rum, kirsch and maraschino; mix well, then keep in a cool place until 
needed. Mix well again just before serving. 


DINNER 


Radishes (58) Caviare (59) 
Puréo of Tomato and Celery 
Broiled Pompano, Maitre d'H6tel (228) 
Sliced Cucumbers (340) 

Rump of Beef, Bernoise 
Fried Eggptants (460) 

Roast Goose, Apple Sauce (1109) 
Esenrole Salad (100) 
Rum Jolly 


1169. Purtn ov Tostaro AND Crnmry 


Cut two small stalks celery into small pieces, wash thoroughly and 
place in # saucepan with four pints water, scason with a teaspoon salt 
and boil for thirty-five minutes; strain the liquor into a basin, then pound 
the celery in a mortar to a pulp and return il lo the broth. Place a 
mirepoix (No. 271) in a large saucepan with one and a half tablespoons 
butter and brown-on the range for ten minutes, occasionally stirring; 
sprinkle over one ounce flour, mix well, add a pint fresh crushed or 
canned tomatoes and pour in the celery broth, etc. Season with a tea- 
spoon salt, half teaspoon pepper and one tablespoon sugar; mix well, 
cover the pan and let slowly boil for one hour, Remove, strain through 
a Chinese strainer into a basin, add an ounce butter, lightly mix, then 
pour into a soup tureen and serve with a plate of croutons (No. 23) 
separately, 

r1yo, Rump or Brus, BERNOISE 


. 
Procure a threc-pound slice round of beef, season it with a teaspoon 
salt and half teaspoon white pepper and keep on a dish. 
Plunge a quarter pound spaghetti in a quart boiling water with half 
teaspoon salt and boil for twenty-five minutes; drain, cul into small 
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pieces and return them to the sume pan, but without water. Place an 
ounce of butter in a frying pan with threc tablespoons bread crumbs, toss 
on the fire until a light brown colour, and pour it over the spaghetti 
with an ounce grated Swiss aid half ounce grated Parmesan cheese; 
season with half teaspoon salt and mix well, f 

Plunge six even-sized green peppers in boiling water for two minutes, 
lift up, cut a small round piece off ttt the bottom of each; scoop out the 
interiors and fillsthem up with spaghetti, place the covers on and lay 
them on a lightly buttered tin; sct in the oven for fifteen minutes, remove 
and keep warm. 

Heat one and a half tablespoons melted butter in a Jarge frying pan, 
Jay the beef in it and cook for twelve minutes on each side. Remove, 
place it on a large dish. Place in the sume pan one finely chopped onion 
and six well-trimmed fresh okras cut into slices; cook them for eight 
minutes, occasionally stirring. Pour half gill claret and one gill demi- 
glace (No, 122) over, add half a sound, crushed bean garlic and one 
teaspoon freshly chopped parsley; mix a little, boil for seven minutes, 
pour the sauce over the rump of beef, arrange the peppers around and 
serve very hot. 

1171. Rum JELiy 


‘Melt one ounce gelatin leaves with one and a half pints warm water 
in a saucepan, add jhalf pound granulated sugar, the rind of a lemon 
and mix well for five minutes, then add the whites of three beaten eggs; 
mix for a minute, set the pan on the fire, gently stir, and as soon as it 
comes to a boil add.a, gill cold water; shift the pan on a corner of the 
range and let slowly simmer for ten minutes, skim the white scum 
from the surface and strain the jelly through a jelly bag of fine cloth 
into a bowl, add two and a half tablespoons rum, mix for half a minute 
and let cool off, Fill up a quart mould with the jelly and place the mould 
on the ice and let freeze for one hour, or until the jelly is well set; care- 
fully immerse the mould in lukewarm water, immediately lift it up, wipe 
well all around, turn it upon a dish with a folded napkin and serve, 


Tuesday, Fifth Week of March 
" BREAKFAST 


Compote of Pears 
Tominy (45) 
Omelotte, Italienne 
Fish Cakes (5) 

Veal Cutlets, Tomato Sauce (55) 
Puffs (313) 


1172. Comrorr or Prars 


* 
Open a pint can of preserved pears, Arrange them on a compolier. 
Pour the syrup into a small sateepan with a teaspoon vanilla essence, 
one otnce sugar and half a cinnamon stick; let hoil for ten minutes, 
remove the cinnamon, pour the syrup over the pears and serve, 
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8, TTALIENNE, 


Tieat a tablespoon butter in a saucepan, add half a finely chopped 
onion and brown for five minutes, lightly mixing meanwhile; pour in a 
teaspoon sherry, one gill demi-glace (No. 122) and half gill tomato sauce 
(No. 16). Finely chop up six heads canned mushrooms and add to the 
sauce with half teaspoon freshly chopped parsley; lightly mix and let 
boil for ten minutes. Prepare a plain omelette (No. 75), tun it upon 
a hot dish, pour the sauce over and serve. 


1173. OMEL 


+  LUNCITEON 


Oysters, Villeroi 
Gosling Hash en Bordura 
Brussels Sprouts Salad 
Pumpkin Pic (492) 


r1yq. OYSTERS, VILLEROI 


Mix in a saucepan one and a half tablespoons butter with two table- 
spoons flour; pour in two gills milk, season with half teaspoon salt, a 
saltspoon cayenne pepper and a saltspoon grated nutmeg, adding half 
ounce finely chopped, cooked lean ham, half ounce finely chopped, 
cooked beef tongue, two chopped canned mushrooms, half a finely 
chopped truffle, half teaspoon freshly chopped parsley and half teaspoon 
chopped chives. Mix well with a wooden spoon until it comes to a boil 
and let cook for five minutes; shift the pan to a corner of the range. 

Thoroughly wipe twenty-four Jarge, fresh-opencd oysters, ,then 
plunge them into the sauce; place the pan op the table and let stand for 
five minutes, lift up one by one with a larding needle, arrange one beside 
another on a lightly buttered tin and Iet cool off. Rofl in flour, then dip 
in beaten egg and gently roll in fresh bread crumbs. Arrange in a frying 
basket and fry in boiling fat for five minutes, remove, thoroughly drain, 
dredge half a teaspoon salt over them and dress on a dish with folded 
napkin, Decorate with six quarters lemon and parsley greens and serve, 


t175. GOsLinc Iasi EN BorpuRE 


Detach all the meat from the gosling left over from yesterday and 
cut it into small dice pieces. Peel and core two green, good-sized apples, 
cut them in pieces same size as the meat, and place both in a saucepan 
with half pint white broth (No. zor) and a gill of demi-glace (No, 122). 
Season with half teaspoon salt, a saltspoon each cayenne pepper and 
grated nutmeg; place on the fire and cook for fifteen minutes, occasion- 
ally mixing meanwhile. Finely chop together two branches chervil 
and the leaves from a branch of tarragon and add to the hash; lightly 
mix and remove to the lable. 

Prepare a brioche potato preparation (No, 91). Slide a dentilated 
fancy tube to the bottom of a pastry bag; drop the potatoes into the bag 
and make a nice border around the edge of a baking dish by pressing the 
purée down with the hands, Place the hash'in the centre of the dish, 
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sprinkle two tablespoons of fresh bread crumbs over, place half an ounce 
butter in little bits over the hash and set in the oven to bake for fifteen 
minutes. Remove and serve. 


1176. Brusseits Sprouts SALAD 


Trim the outer leaves off a pint of fresh Brussels sprouts, thoroughly 
wash and keep in a quart cold water with a tablespoon salt for thirty 
minutes; drain thoroughly and place in a saucepan with two quarts 
boiling water and half teaspoon salt, Cover the pan and let boil for 
forty minutes, drain ona sieve, and !et them stand on it in a cool place— 
not on the ice—until cooled off, Place them in a salad bowl, season 
with four tablespoons of dressing (No. 863), mix well and serve, 


DINNER 


Oysters (18) 

Olives Salted Devilted Almonds (984) 

Cressomidre, Itinoiso 
Tilet of Sole, Tartare Sauce (487) 
Potatoes, Chassopot (124) 
Mutton Chops, Sauce Permidro Stuffed Tomatoes (30) 

Roast Chicken (290) Doucette Salad (189) 

Bombo Souveraine 


1177. Cressoniker, In,mNoisr 


Remove all the leaves from a bunch of fresh watercress, plunge and 
keep them in fresh water till required. Heat in a saucepan an ounce 
melted butter, adding one pound raw chicken bones, half a sliced carrot, 
one small sliced onion, two sliced lecks, two branches parsley, the water- 
cress stalks, two cloves and one hay leaf; brown very gently for fifteen 
minutes, frequently stirring meanwhile. Moisten with three quarts 
hot water or broth (No. zor). Season with a tablespoon salt, two salt- 
spoons cayenne pepper and one salispoon grated nutmeg; lightly mix 
and let boil for filly minutes. Heat in a saucepan a half ounce butter, 
drain and add the watercress leaves, then continually stir while cooking 
for three minutes. Strain the broth through a cheesecloth into this pan, 
add two ounces raw rice and slowly boil for thirty minutes more, Dilute 
one egg yolk in one gill cream, add to the soup, and constantly mix with 
the spatula while heating without boiling for three minutes, “Pour into 
a soup tureen, add six small slices toasted French bread and serve, 


1178. Murrow Crors, Sauce Frrwtkre 


Neatly trim and flatten six tender mutton chops. Scason all over 
with a teaspoon salt and half teaspoon white pepper. Tleat a tablespoon 
melted butter in a frying pan, add the chops, one beside another, and 
fry rather slowly for six minutes on each side. ‘Dress on a hot dish, one 
overlapping another; crown-like, pour a hot Fermitre sauce over them 
and serve. 
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3179. Frrsrbre Sauce 


Neatly peel and finely chop four sound shallots, and hash also very 
finely half an ounce very Jean, raw bacon; place in a small saucepan 
with a teaspoon melted butter and brown for five minutes, lightly stiring 
meanwhile; drain the fat from the pan; add a gill demi-glace (No, 
122), half gill tomato sauce (No. 16), half teaspoon freshly chopped 
parsley and a tablespoon of capers; lightly mix and boil for five minutes. 
Remove and use as stated. 


‘ 1180. Bombe SouVERAINE 


Prepare a pint only vanilla ice cream (No. 42). Boil a gill water ina 
small enamelled pan, add half ounce best quality tea, cover the pan and 
let stand on a table to infuse until required. Place five egg yolks in a 
copper basin with two ounces sugar; place the basin on a corner of the 
range and beat up with a whisk for cight minutes. Take from the range, 
set the basin on the ice, and briskly mix with the wooden spoon until 
thoroughly cold. Then strain the tea through a cheesecloth into this 
basin, mix a little, then add a half pint whipped cream and gently mix 
with a skimmer. Set a bomb-shaped quart mould on the ice. Line 
the bottom and sides with the prepared vanilla ice cream, fill up the 
interior with the tea preparation, line the top with a sheet of white paper, 
tightly cover; bury it in the vanilla ice-cream pail, with plenty of ice and 
rock salt around, for one and a half hows, Take up, dip in lukewarm 
water for a few seconds, unmould upon a cold dish with a folded napkin 
and serve. 


* Wednesday, Fifth Week of March 


BREAKFAST 


Grapo Fruit (130) Pottijohn (170) 
Shirrod Eggs with Sweet Corn 
Haddock, Meuniio 
Mutton Kidneys Sauté, Manoa Sauce (452) 
Potatoes, Mattie d’fdtel (312) 

Rico Cakes (221) 


1181, Smrrrep Eccs wrrn Sweer Corn 


Open a pint can sweet corn, place half the quantity in a small sauce- 
pan, add half gill cream and one light tablespoon good butter. Season 
with two saltspoons salt, one saltspoon white pepper and one salispoon 
grated nutmeg. Place the pan on the fire and let gently cook for ten 
minutes, mixing once in a while. Remove, evenly divide the corn into 
six shirred-egg dishes; carefully crack two fresh eggs in each dish, 
season them evenly with half teaspoon salt and two salispoons white 
pepper, place the dishes in the oven for three minutes, remove and serve 
very hot. 

1182. Happocx, Mrunttre 


Season with a teaspoon salt and two saltspoons while pepper three 
three-quarler-pound slices fresh haddock, Heat in a frying pan one 
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and a half tablespoons butter, lightly roll the steaks in flour and add to 
the pan and fry for six minutes on'each side. Lift them up with the 
skimmer, place on a hot dish, remove the spinal hones, squeeze the juice 
of a lemon over, sprinkle a half teaspoon freshly chopped parsley over all 
and serve, 
LUNCHEON 
Onion Soup au Gratin 
‘ Coquille of Props’ Legs 


Epigrammes of Lam) with Peas 
Pineapple Fritters au Maraschino 


1183. Onion Sour Au GRATIN 


Prepare and strain a consonuné (No. 52) into a howl and keep hot, 
Cut three medium onions in halves and finely slice them. Tfeat an 
ounce butter in a saucepan, add the onions and brown for fifteen minutes, 
frequently stirring meanwhile. ‘Then add three teblespoons flour and 
a saltspoon cayenne pepper; lightly mix, pour in the consommé, mix a 
little, then let gently simmer for thirty-five minutes. Transfer the soup 
into an earthen soup tureen and arrange six slices lightly toasted French 
bread on top. Dredge two ounces grated Parmesan, mixed with an 
ounce grated Swiss cheese, over all. Set in the oven to bake for fifteen 
minutes, remove and serve. 


1184. Coguinurs or Frocs’ Lees 


Neatly trim off the claws and bodies, keeping nothing but the perfect 
legs, of two pounds very fresh frogs’ legs, Cut each leg in two and 
keep on a plate. Heat in a saucepan one tablespoon" butter, add two 
tablespoons flour, stir well, pour in one gill hot mille and one gill cream, 
Season with two sultspoons salt and one sallspoon cayenne pepper. 
Mix with a wooden spoon until it comes to a boil and keep hot, Went 
a tablespoon melted butter in a frying pan, add the legs, senson with 
half teaspoon salt and a saltspoon pepper and cook on a brisk fire for 
ten minutes, frequently tossing them meanwhile. Pour the sauce over 
the legs, add half teaspoon freshly chopped parsley, mix well and cook 
for five minutes more. Divide the legs into six table shells, evenly 
dredge two tablespoons bread crumbs and divide a half tablespoon 
butter in small bits over them; set in the oven to bake for ten minutes, 
remove and serve, 


1185. EpiGRAMMEs oF LAMB wit Pras 


Carefully pare six fine French lamb chops. Season with half tea- 
spoon salt and two saltspoons pepper, lightly turn them in melted butter, 
then in fresh bread crumbs, and keep on a plate, Boil a breast of lamb 
in two gallons water, add a mirepoix (No. 271), season with two table- 
spoons of salt and cook for one and a half hours, Lift up the breast, 
pick out all the bones from the meat, place the breast between two coarse 
towels, lay a heavy weight on top ef the meat and let stand in that conci- 
tion for thirty minutes; remove the weight and towels, then cut the breast 
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into six cqual heart-shaped picces, slightly roll them in melted butter, 
then in fresh bread crumbs. Heat four tablespoons meliéd lard in a 
large frying pan, place the chops and breasts, one beside another, in the 
pan and gently cook for five minutes on cach side. Lift them up with a 
skitnmer, thoroughly drain on a cloth, pour a gill hot tomato sauce 
(No. 16) on a hol dish; arrange the chops and breasts alternately, one 
overlapping another, crown-like, on the tomato sauce; adjust a paper 
frill at the end of each chop, place green peas (No. 35) in the centre of 
the crown and ser've. 






1186. Pintarpre Frirrers au Marascnino 


Remove the stalks, pecl and cut out all the eyes of a small, sound 
pineapple. Core and cut into even slices, place in « saucepan with two 
ounces sugar and three gills water; let boil for five minutes, take up the 
slices with the skimmer and drain them on a cloth, recuce the sauce to 
half the quantity on the range, pour in two tablespoons of maraschino 
and keep warm, 

, Prepare a batter for fritters (No. 204). Roll the pineapples in the 
batter, then plunge in boiling fat, one by one, and fry for ten minutes, 
turning once in a while with a skimmer. Lift them up, drain on a cloth, 
neatly trim, pour the maraschino sauce on a dish and dress the pine- 
apples over; sprinkle a little powdered sugar over and serve, 


DINNER 


Celery (86) Caviare (159) 
Potage, Allemande 
Carp, Sauco Gonovoina Potatoes, Bardelaise 
Loin of Veal, Champea 
String Beans (139) 
Redhend Duck, Currant Jelly (37) 
Chicory Salad (38) 
Pudding, Ménagira. 


1187. Poracr, ALLEMANDE 


Cut one medium carrot, one turnip, ane onion, two leeks and two 
branches of celery into extremely small square pieces. Place these in a 
small sauccpan with half a pint hot water, one ounce bulter, half tea~ 
spoon salt and half teaspoon white pepper. Cover the pan, set on the 
range, and as soon as it comes to a boil place in the oven for thirty-five 
minutes, Remove, add two tablespoons of asparagus tips and three 
tablespoons of barley (boiled in # pint of water with half teaspoon salt 
for forty minutes and drained) and keep hot. 

Knead in a saucepan one ounce butter with two ounces flour; heat 
for one minute, then add one pint milk and two and a half pints white 
broth (No. yor). Sharply mix with a whisk for two minutes, then add 
the above vegetables; boil for ten minutes, season with half teaspoon salt, 
one salispoon cayenne pepper, mix well again and serve, 
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1188, Carp, Sasuck GENivoIsr 

Scale, trim the fins and neatly wipe a three to three-and-a-half pound 
carp. Place in a large saucepan one sliced carrot, one sliced onion, one 
sliced leck, two branches parsley, one bay leaf, one sprig thyme, two 
cloves, a gill vinegar, one gallon water and a tablespoon salt; boil for 
fifteen minutes, then add the fish, Cover the pan and let simmer for 
forty minutes. Lift up the carp with two skewers, place an a huge 
hot dish, ciain the water from the dish, and if any of the vegetables, 
etc., adhere to the fish also remove them, Pour a Gencevoise sauce over 
the fish and serve. 

1189, SAUCE, GENEVOISE 

Place in a saucepan half a sliced carrot, half a sliced onion, half ounce 
raw, lean ham, cut into small pieces, one bay leaf, one sprig thyme, one 
clove, a teaspoon whole black pepper, one clove garlic and two branches 
parsley, adding one tablespoon butter; neatly brown the vegetables for ten 
minutes, occasionally stirring. Add one gill claret and one gill of the fish 
broth. Let reduce to half the quantity, then pour in one and a half gills 
demi-glace (No, 122); mix a little and let slowly boil for twenty minutes, 
strain the sauce through a cheesecloth into a bowl and use as required, 


r190. Porarors, BorpELAISE 


Peel four medium, sound, raw potatocs, Finely slice them and 
wash in cold water; drain, plunge them into» boiling fat and fry for five 
minutes. Remove, drain on a cloth. Ieat one light tablespoon butter 
in a frying pan, adding one finely chopped white onion and cook for 
three minutes. Add the potatoes, season with half teaspoon salt and 
two saltspoons pepper, toss well and slowly fry them for twenty minutes, 
frequently turning them meanwhile. Dredge over half a teaspoon of 
freshly chopped parsley, toss a little, dress on a hot dish and serve, 


zigr. Lor or Vrar, Cuamprau 


Proctne a fine piece loin of veal with kidney. Trim off tho spine 
bone as well as the fat, fold up the flap over the kidney, firmly tie with 
string, place in a braizing pan, with a sliced carrot, a sliced onion, two 
branches parsley, one branch garlic, one ounce finely sliced galt pork 
and one tablespoon freshly crushed, whole black pepper; add two table- 
spoons melted lard. Season with a teaspoon salt and let brown on the 
fire for ten minutes. Moisten with a pint broth and two gills demi-glace 
(No. 122). Boil for five minutes, then set in the oven to braize for one 
hour and ten minutes, turning anc basting it quite frequently meanwhile. 
Remove, dress on a hot dish, untic, skim the fat from the gravy, then 
strain the gravy into another saucepan; add to it twelve finely sliced 
canned mushrooms, re jiuce it for ten minutes, range a purée of chestnuts 
(No, 1079) at eacu end of the dish, pour the sauce over the veal and serve. 


’ D 1192, Puppinc, Mtinackre 


Pec!, core and mince three medium, sound apples, Place in a vessel 
with three ounces bread crumbs, three ounces sugar, two ounces well- 


\ 
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picked currants, one ounce chopped candied lemon pel, two tablespoons 
brandy and half teaspoon ground cinnamon, Mix all well. Crack in 
three fresh eggs, pour in two gills milk and one gill cream; mix well with 
the wooden spoon for five minutes. Lightly butter and sugar a quart 
pudding mould, pour in the preparation, lay it in a saucepan with hot 
water up to half the height of the mould. Set in the oven to bake for 
forty minutes, Remove, unmould on a hot dish, pour a coffce sauce 
over and serve. 
1193. Corrie SAUCE 


Pound one ounce best quality fresh roasted coffee beans in a montar 
to a fine dust. Have a gill boiling milk in a small saucepan, add the 
coffee, cover the pan and let boil for two minutes; remove the pan from 
the fire, let stand on a table for ten minutes, place three egg yolks in a 
small saucepan and add two ounces of fine sugar. Strain the coffee 
through a cheesecloth into the egg pan, pour in a light gill cream, briskly 
mix with a whisk for two minutes, set the pan on the fire and continually 
mix for five minutes while heating without boiling, remove, stain 
through a cheesecloth and use as required. 


Thursday, Fifth Week of March 


BREAKFAST 


Stewed Prunes (1) Wheatenn (1298) 
Poached Eas, Argentouil 
Yarmouth Blaacers (311) 
Broilod Pig’s Feet (434) Potataes, Juhenno (799) 
Cinnamon Cakes 


tr94. Poactmy Eecs, ARGENrLUIL 


Open a pint can of asparagus tips, Drain off the liquor and plunge 
the asparagus into a pint of boiling water for two minutes, Drain, then 
press them through a sieve into the same saucepan, but dry. Add one 
tablespoon butter, half teaspoon salt, half teaspoon sugar and a salt- 
spoon cayenne pepper. Stir well while heating on the fire for ihree 
minutes and keep hot. 

Prepare twelve poached eggs, as per No. 106, but no toasts, Arrange 
the purée on a hot dish, lay the poached eggs on top and serve, 


1195. CINNAMON CAKES 


Tlalf pound sified flour, two raw eggs, half ounce powdered sugar, 
quarter ounce baking powder, one saltspoon salt, half teaspoon ground 
cinnamon and half pint cold milk, Place the flour in a bowl, crack in 
the eggs, add sugar, sall, cinnamon, baking powder and milk. Mix 
with a whisk until thoroughly thickened, 

Lightly grease a large frying pan with a little melied lard, and as soon 
as the bottom of the pan is thoroughly hot immediately pour in the 
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preparation wing a two-and-a-half-inch ladle, making four at a fime, and 
cook for one and a half minutes on each side, Dress on a hot dish, cover 
with a napkin, proceed to prepare the othets in exactly the same way, 
and serve with maple syrup and sugar separately. 


LUNCHEON 


Beetroot Bioth (4134) 
Stewed Crabs, Cidole 
Sans Gone 
Potato Soufits 
Mince Pie (117-118) 


1196. Strwep Crass, CrtorE 


Prepare a Créole sauce (No. so7) and keep hot. Place one and a 
half pounds very fresh crab meat in a frying pan with two tablespoons 
sherry and half ounce butter, Season with a teaspoon salt, a salispoon 
each cayenne pepper and grated nutmeg. Lightly mix and cook for 
five minutes. Pour the Créole sauce over the crab meat, mix a little 
and let gently boil for ten minutes, dress on a deep dish and serve, 


1197. SANS GENE 


Cut into very small dice pieces one pound raw beef, half pound raw 
lean veal and a quarter pound raw, Jean ham. Teat two tablespoons 
butter in a small saucepan, add two finely chopped shallots, one hashed 
carrot, a branch chopped celery and cook on the fire to a light brown, 
Place the hashed meat in the pan. Season with a teaspoon salt, half 
teaspoon white pepper and a blade of foelie. (Ioelie is the leaf of a 
dried nutmeg, much used in Holland and other lowland countries.) 
Moisten with pint and a half white broth (No. 7or), lightly mix. Cover 
the pan and let gently cook for one hour, Vlace four egy yolks in a 
bowl, mix well with a whisk, then gradually strain the broth of the 
meat over the eggs. Mix well with the whisk for a minute, then pour 
this into the hash; mix well, lightly butter a large, flat pudding mould, 
pour the preparation into the mould, place thé mould on a pastry tin, 
pour hot water up to half the height of the mould. Set in the oven 
for thirty minutes, remove, unmould on a hot dish and serve. 


1198. Porato Sourrits 


Carefully select six medium, flat, oval-shaped, dry, raw potatoes; 
neatly peel, trim square, then cut into lengthwise slices the thickness of a 
silver dollar. Plunge them one by one into hot fat, but far from heing 
up to a boiling point, and fry them for four minutes, taking care to turn 
them with a skimmer meanwhile. Remove with the skimmer, place 
them in a fiying basket and let stand for five minutes. ‘Thoroughly 
heat the fat, that is, see that it thoroughly boils, then plunge the potatoes 
in the basket and constantly shake while frying for two minutes. Take 
up, drain on a cloth, sprinkle a teaspoon salt over them, dregs on a dish 
with a folded napkin and serve, 
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DINNER 


Radishts (58) Lyon Saunage (582) 
Scmobna and Sorrel 
Smelts, Toulouse 
Potators, [follandautse (a6) 
Larided Sirloin of Beef, Tomato Sauce 
Brussels Sprouts (618) 
Reast Capon (378) 
Celety Mayonnarse (69) 
Neschode Pudding (607) 


1199. SEMOLINA AND SORRUL 
Pe 


Prepare and strain into another saucepan a eonsommé (No. 52). 
Remove the stalks and stale leaves, if any, from a quart fresh sorrel; 
thoroughly wash, drain and cut into julienne strips; gradually sprinkle 
iwo ounces of semolina into the consonimé, briskly mixing while adding 
it; drop in the sorrel, lightly mix and boil for fifteen minutes, occasion- 
ally mixing meanwhile. Pour into a soup tureen and serve. 


1200, SMLMis, TouLousr 


Neatly wipe twelve good-sized, fresh smelt, place them in a sautoire 
with half ounce butter and a light gill white wine. Season with a half 
teaspoon salt and cover the, fish with a, lightly buttered paper; boil for 
three minutes, then’set in the oven for twenty minutes, remove and keep 
hot. 

Mix in a saucepan one tablespoon melted butter with one and a half 
tablespoons flour, stir and heat for a half minute. Pour the fish liquor 
indo this pan with a gill of cream and a half gill milk. Season with a 
galtspoon cach cayenne pepper and grated nutmeg. Add six sliced, 
canned mushrooms, six very thin slices truffles and twelve round fish 
quenellos; lightly mix and Jet gently boil for five minutes, pour in a table- 
spoon sherry, mix a little, dress the smelly on a hot dish, pour the sayce 
over, and serve, ' ‘ 


yaor, Tisit QUENELLES FoR GARNISHING mS 


Place one and a half ounces fresh codfish or halibut,in a mortar with 
an egg white and pound to a paste; remove from the mortar, piess 
through a sieve into a bowl, season with two saltspoons salt, one salt- 
spoon each cayenne pepper and grated nutmeg, Mix well with a table- 
spaon, add litle by little a half gill cream, continually mixing while 
adding it. With a shect of while paper make a cornet, then drop the 
preparation into the cornet; cut off a very small piece of the cornet at the 
bottom as an opening, press down the force into a lightly buttered tin to 
the size and form of small cranberries, pour in safficient hot water to 
cover them entirely and season with half teaspoon salt; place the tin on 
the five and let boil for half a minute, remove from the tin. drain, keep 
on a plate and use as directed, 
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zyao2. LaArpep Sir.oin or Brrr, Tomato Sauce 


Prepare and place a mirepoix in a small roasting pan (No. ayr), 
Neatly trim and lard the top of a two-and-a-half-pound sirloin of beef, 
Place it over the mirepoix in the pan, baste it all over with a tablespoon 
melted lard, pour two tablespoons water into the pan, Season the beef 
with a light tablespoon salt and half a teaspoon white pepper. Set the 
pan in a brisk oven for thirty-five minutes, turning and basting it fre- 
quently. “Remove, dress the sirloin on # large dish, decorate with a 
litle watercress; skim the fat from the gravy; remove and place the 
vegetables in a small saucepan, pour in a pint of tomato sauce (No. 16). 
Mix a little, boil briskly for ten minutes, then strain the sauce into a 
sauce bowl and send to the table with the sirloin separately, 


Friday, First Week of April 


BREAKFAST 

Baked Pears (216) 

Semolina (1y3) 
Baked Eguys, Lucernoiso 
Spanish Mackerel, aux Fines Herbes 

Broiled Devitled Bacon (684) 

Baked Potatoes (683) 

Flannel Cakes (136) 


1203, Baxrp Ecos, LUcERNOISE. 


Boil twelve fresh eggs for eight minutes, remove, drop in cold water 
for one minute, take up, then shell them, Cut cach into four even slices 
lengthwise, Mix and heat in a saucepan one tablespoon butter and one 
and a half tablespoons flour, add two gills hot milk, two ounces grated 
Swiss cheese, half an ounce fresh butter, half teaspoon salt and half 
saltspoon cayenne pepper. Mix well with a wooden spoon until il comes 
toa boil. Place half the quantity of the eggs at the bottom of a lightly 
buttered baking dish. Pour half of the sauce over the eggs, spreading 
it well; arrange the rest of the eggs over the cream sauce, then cover with 
the balance of the sauce. Sprinkle two tablespoons bread crumbs 
ontop. Divide'half ounce of butter in little bits over the crumbs, Set 
in the oven to bake for ten minutes. Remove and serve. 


1204, SPANISH MACKEREL, AUX Fines Herpes 


Neatly trim, cut the head off of a iwo-pound fresh Spanish mackerel. 
Split in two, remove the spinal bone. Season with half teaspoon salt 
and two salispoons while pepper. Lightly wel with a litle milk, roll 
in flour, Heat one and a half tablespoons butter in a frying pan, place 
in the fish and fry for six minutes on cach side. Lift up with a skimmer, . 
dress on a hot dish, Squeeze the juice of half a small lemon over, 
Dredge over a half teaspoon freshly chopped parsley, o quarter teaspoon 
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chopped chervil and a quarter teaspoon chopped chives, Pour the 
butter from the pan over the fish and serve. 


LUNCHEON 


Clam Chowder (331) 
Omolette with Spinach 
Piosh Codfish ongues, Poufetie 
Cornod Beef and Cabbage (438) 
Strawberry Tartlets 


r20§, OMELETTE wit SPINACIT 


Remove stalks and stale leaves from a pint fresh spinach, thoroughly 
wash and drain, plunge into a pint water with half teaspoon salt and 
boil for ten minutes. Drain on a sieve, press out all the water with the 
hands, and chop up exceedingly fine. Place in a small saucepan with 
half ounce butter, half a gill cream, two saltspoons salt, half a teaspoon 
sugar and a salispoon white pepper; stir well while heating for two 
minutes, 

Prepare a plain omelette (No. 75), and just hefore folding up spread 
over it third of the quantity of the spinach; fold up, turn the omelette 
upon @ hot dish, arrange the rest of the spinach at both ends of the dish, 
and serve, 

1206. Fresu Coprisi Toncugs, PouLerre 


Place one and a half pounds fresh codfish tongues in frying pan 
with half gill white wine, one gill water, half ounce butter, half teaspoon 
salt and sallspoon cayenne pepper. Lightly mix, then cover with a 
sheet of buttered paper and hoil for five minutes, Set in the oven for 
ten minules, eat half teaspoon butter in a saucepan, add six finely 
chopped shallots and lightly brown for three minutes, adding two table- 
spoons of flour, Stir well while heating for one minute, then strain 
liquor of the tongues into this pan, adding half gill hot milk and half 
teaspoon finely chopped olives; lightly mix and cook for five minutes, 
then pour sauce into the pan with the tongues, Mix a little and let cook 
for five minutes. Mix on a plate one egg yolk with half gill cream and 
a tablespoon sherry and add to the tongues; carefully stir while heating 
for one minute, pour into a deep, hot dish and serve. : 


r207, STrawnBERRy TARYLETS 


Prepare and bake six small tartlet crusts exactly as per No. 161. 
Pick off the stems and rapidly wash and drain on a‘ cloth forty-eight 
medium, fresh strawberries, place in a bowl with two ounces fine sugar 
and a quarter gill rum. Turn them well in the seasoning, then place 
eight strawberries in each crust. Pour the remaining seasoning over 
the tartlets evenly, place in the oven for ten minutes, Remove, spread 
a teaspoon strawberry jelly over each tartlet, take up from the mould, 
dress on a dish with a folded napkin and serve, 
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DINNER 


Olives Anchovies Cutt) 

Bisque of Mus ely 

Shak Rov, Seville 
Potatoes, Per lade (64) 
Boiled Fowl, Indienny 
Atlichokes, Barygouly 

Appto Oneletio 

Roast Reel (126) 
Dandelion Salad (406) 
Coconnub Pudding (974) 





1208, Bisguy or Mussers 


Procure forty-cight large fresh mussels, wash thoroughly and place 
in a saucepan with one and a half quarts water and six branches parley, 
boil for fifteen minutes, drain on a sieve and keep the broth, Remove 
the mussels from the shells and finely chop them up, TTeat one ounce 
of butter in a saucepan, add ‘two bunces four, slit Wwell with a wooden 
spdon while heating for two minutes, then add the mussels, broth and 
a pint ond a half milk, Season with a teaspoon silt, two sallspoons 
cayenne pepper and one saltspoon grated nutmeg; mix for two minutes, 
then tet boil! fot! five mintes. Skit thé scum from the surface, add 
half'owhce butler in small bils and a half gill cream; mix welt for two 
minutes, strain through a Chinese strainer into a basin, then through a 
cheesecloth into a soup tureen, and serve with bread croutons (No, 23) 
separately. 


Z20o9, Span Ror, Sevints 


“Cut into very fine one-inch julienne strips a small, very red cantol, 
one medium, white onidn and one gkeen peppers place’ in a large frying 
pan with half ounce butter, place’ the rees on top a vegetables, season 
with a teaspoon salt and two saltspoons white pepper, Cover the rocs 
with a plate, and Jet sweat beside a brisk fire for ten minutes. Moisten 
with a half gill white wine, bAlC ill demi-gkice (No. 122) and half pill 
tomato saitce (No, 16), adding a sallgpoon Spanish saffton. Cover again 
with the plate and set in the oven for thirty-five minutes, Remove, 
take up the roes with a skimmer, dress on a hot dish, add six finely 
minged canned mushiooms and six cooked shrimps cut in small 
pieces to the sauce, lightly mix, boil for four minutes; add half ounce 
good butter in small bits, lightly mix again, pour the sauce over the roes 
and serye, 


tao. Bory Fowr, Lorne 


Cut off the head and fect of a tender, three-and-a-half-pound 
fowl. Singe, draw, keeping the liver and heart. Brown in a small 
frying pan half a small white onion, finely chopped up, with a teaspoon 
butter, then place the onion in a howl, Finely chop the liver aiid heart, 
and add to the bowl with half ounce finely chopped fresh beef marrow, 
three tablespoons bread crumbs, two tablespoons milk and one raw 
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egg. Season with half teaspoon curry powder, three saltspoons salt 
and a salispoon thyme. Mix weil, stuff the fowl with this force, neatly 
truss, lay il in @ saucepan and pour in sufficient cold water to cover the 
bird, adding one carrot, one onion, two lecks, three Inanches celery and 
two branches parsley. Season with a tablespoon salt and a teaspoon 
curry powder, cover the pan and let boil for one hour. Remove all the 
vegetables from the pan, add six ounces raw rice, cover the pan again 
and set in the oven for forty minutes, Remove, dress the rice on a large 
hot dish, untruss the fowl and lay it on the rice, pour a curry sauce 
(No, §4) over and serve. 





zarz, ARTICHOKUS, BARIGOULE 


Cut off the stalks and under leaves of three good-sized young French 
artichokes, ‘Trim the sharp points with scissors, then plunge in a small 
saucepan with a quart water and boil for ten minutes. Drain on a 
sieve and Iet cool off, Remove the inntr leaves and scoop out the 
artichokes. Biown six finely hoy shallots in a teaspoon butter for 
three minutes. Grate two ounces larding pork and hash six heads of 
mushrooms, Place shallots, pork and mushrooms in a bowl, adding a 
teaspoon freshly chopped parsley and quarter teaspoon chopped chives; 
add one level teaspoon flour and a tablespoon butter, season with two 
sultspoons salt, one saltspoon white pepper and a salispoon grated nut- 
meg. Mix well, and with this fill up the arlichokes evenly. Arrange a 
thin slice fat pork on top of cach, tie them with string to their perfect 
forms, lino the bottom and sides of a saucepan with thin slices larding 
pork, lay in the artichokes, pour a teaspoon oil on top of each and add 
to the pun two branches parsley and a clove sound garlic. Season 
with two sallspoons each salt and pepper, moisten with a gill white 
wine and half pint white broth (No. ia Cover the pan and set 
in the oven for forty minutes, frequently basting with ils juice, 
Remove, dress the arichokes Gna hot dish, untic and remove the slices 
of lard. Strain the gravy into another saucepan, skim all the fat 
from the surface and add one and a half gills demi-glace (No. 122), 
Reduce the sauce on an open fire to one gill, then pour it over the 
artichokes and serve. 





rar2, APPLE OMELETTE 


Peel, core and cut into small dice pieces two very sound apples. 
Crack cight fresh eggs ina bowl, add a half gill cream, season with 
a saltspoon salt and a tablespoon sugar. Beat up with a fork for 
two minutes. [eat a lvaspoon butter in a fiying pan, add_ the 
apples and briskly fry them for five minutes, tossing once in a while; 
drop in the eggs, mix with a fork for two minutes, let rest for half a 
minuto; fold ‘up the two opposite sides to meet in centre, let rest for 
one minute, then turn it out on a hot dish; sprinkle two tablespoons 
sugar and pour a good quarter gill rum over, set fire to the rum and 
serve, 
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Saturday, First Week of April 


BREAKFAST 


Sliced Bananag (151) 
Rice Flour and Mille (464) 
Scrambled Eggs, Bordelaise 

Oyster Fritters 
Broiled Beefsteaks (172) 
Saratoga Chips (156) 
Honey Cakes 


1213. ScRAMBLED Ecos, BorprLaIsr 


Crack cight fresh eggs in a bowl, add half gill milk, season with half 
teaspoon salt, two saltspoons white pepper, and sharply beat up with a 
fork for one minute. 

Tleat a tablespoon butter in a frying pan, add four finely chopped 
shallots and gently brown for’three minutes, pour in half gill claret and 
half gill demi-glace (No. 122). Reduce on the range until nearly dry, 
then, drop in the beaten eggs and cook for six minutes, frequently mixing 
with the weoden spoon meanwhile. Pour them into a hot, deep dish 
and serve. 


1214. OYSTER FRITTERS 


Finely chop twenty-four large, freshly opened oysters. Place in a 
bowl, add two ounces flour, half teaspoon each baking powder and 
freshly chopped parsley, crack in two cges, adding three tablespoons 
cold milk; season with half teaspoon salt and two gra white 
pepper, mix for five minutes. Heat three tablespoons lard in a large 
frying pan, and with the aid of a spoon drop the preparation into the pan 
in round cake forms of two inches in diameter; fry for three minutes 
on cach side, remove with a skimmer and thoroughly drain on a cloth, 
Dress on a dish with a folded napkin over, decorate with a little parsley 
greens and serve, 


rars, THonny Cakus 


Quarter pound sifted flour, two raw eggs, one tablespoon honey, 
half ounce powdered sugar, quarter ounce baking powder, one saltspoon 
sall, half saltspoon grated nutmeg and half pint of cold milk, 

Place the flour in a bowl, crack in the eggs, add the sugar, honey, 
salt, nulmeg, baking powder and milk, Mix with a whisk until thor- 
oughly thickened. Lightly grease the hottom of a large frying pan with 
a litle melted hud and, as soon as the boltom of the pan is thoroughly 
hot, with a two-and-a-half-inch ladle immediately pour in the prep- 
aration, making four at a time, and cook for one and a half minutes on 
each side. Dress on a hot dish, cover with a napkin, then proceed 
exactly the same till the preparation is finished, and serve with maple 
syrup separately, : 


fy 


. 


SATURDAY, FIRST WEEK OF APRIL 358 


LUNCHEON 


Canapé Lorenzo (538) 
Mionton of Beef (398) 
Potatoes au Lard 
Crdme au ‘Td 


1216, Povrarors au LARD 


Cut into small squares two ounces salt pork and one white onion, 
place both in a saucepan with a teaspoon butter and brown for ten 
minutes, lightly stirring meanwhile; add six medium, peeled and washed 
raw potatoes, cut into half-inch squares, and one bay leaf; moisten with 
a half pint broth (No. zor), Season with two saltspoons salt and half 
teaspoon pepper, lightly mix, cover the pan and boil for five minutes, 
then set the pan in the hot oven for forty minutes, Remove, dress on a 
hot vegetable dish and serve. . 


ta17. Crimp av Tih 


Place two tablespoons best quality tea in a hot teapot, pour over a 
gill boiling water and let infuse for twenty minutes. 

Place two egg yolks and a whole egg in a bowl, add three ounces 
sugar, mix a little, then strain the tea through a cheesecloth into this 
bowl, adding two gills milk and one gill cream, Briskly whisk for two 
minutes, strain the preparation through the cheesecloth into six individual 
pudding moulds, place in a roasting tin, pour hot water in the tin up 
to half the height of the moulds, and set to bake in the oven for twenty 
minutes. Remove, let cool off, unmould on a cold dish and serve. 


DINNER 


Olives Caviara «hy 
Votago, Ambassadeur 
Whitefish, Sauté 
Potatoes, Buvbant 
oof Tongue Biais¢, Gonitarmo (249) 
Cauliflower, Cream Sauco 
Roast Duckling, Apple Sauce (127) 

Lettuce Salad (148) 
Choux a la Cidme (3.45) 


1218, Poracy, AMASSADBUR 


Plunge balf pint split green peas in boiling, water for five minules, 
Thoroughly drain, replice in the pan with three quarts water, add one 
sliced carrot, one onion, two sliced leeks, (wo branches celery, two 
peeled potatoes, one bean garlic, two branches parsley and a_two- 
ounce piece salt pork, Scason with level tablespoon salt and half 
feaspoon white pepper. Cover the pan and let gently simmer for one 
and a half hov Cut a small carrot, small turnip, the white part one 
leek and one | white onion in exceedingly small squares, Place 
them in a small saucepan’ with three tablespoons raw rice, a pint water, 
half ounce butter, half teaspoon salt and two saltspoons pepper; lightly 
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mix, cover the pan and boil for five minutes, then set in the oven for 
thirty minutes. Remove and keep hot. Strain the purée of peas 
through a sieve into another saucepan, add the contents of the vegetable 
pan to the soup, lightly mix and let boil for five minutes. Remove the 
stalks and wash half pint fresh soirel, cut into thin julienne strips, add 
to the soup with a tablespoon sugar and half ounce good fresh butter; 
mix well, and let boil for fifleen minutes more, pour into a soup Lureen 
and serve. 
zzig, Wuiperisu, Savré 

Pare off the fins and cut off the head of a very fresh whitefish of three 
pounds. Split in two through the back, remove the spine bone, season 
with a teaspoon salt and half teaspoon white pepper. Baste all around 
with two tablespoons cold milk and lightly roll in flow. TTcat one and 
a half tablespoons butter in a fiying pan, lay the fish in it and fry for six 
minutes on each side. Dress on a ish, squeeze the juice of half a sound 
lemon over, sprinkle a teaspoon chopped parsley on Lop, pour the butler 
from the pan over the fish and serve with a little parsley greens. 





1220, Porators, BRABANE 


Peel, wash and cut into half-inch squares, four medium, sound pota- 
toes, wash again and drain. Place them in a roasting pan, season 
with a teaspoon salt and half teaspoon pepper, add three tablespoons 
melted lard, place them in the oven to hake for forly-five minutes, turning 
over once in a while, Remove, lift up with a skimmer, dress on a hot 
dish and serve, 

1221, CAULINLOW:R, Cream Sauce 


Tiim off the outer leaves, cyt off the stalk, clean and wash well a 
fine, large, firm head white cauliflower, Iave a gallon of water in a 
large saucepan with a gill of mill and a tablespoon galt, and as soon as 
the water boils add the cauliflower, cover the pan and let cook for forty 
minutes, Remove, drain well, dress on a vegetable dish, pour a hot 
cream sauce (No, 736) over and serve. 


Sunday, First’ Week of April 
BREAKIAST 


Grapo Fruit (130) 
Ontmeal Porsidge (a) 
Eges, Ravigoto 
Fiiod Smeits, Tomato Sauce (527) 
Broited Mutton Chops (49) 
French Fried Potatoes (8) 
Rico Cakes (221) 


- 1222, Tacs, Ravicor: 


Prepare twelve poached eggs exactly the same as No. 106. When 
placed on the toasts pour a hot ravigote siuce (No. 366) over them 
and set've, 
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LUNCHEON 


Chickon Broth ($78) 
Lobster Sauté in Cream 
Brotledt Squats on Toast (se) 
Gullled Sweet Potatoes (820) 
Madolone au Rhum 


z293. Lonsie SAuii in Cream‘ 


Plunge three live lobsters of one pound each into a gallon boiling 
water with a tablespoon salt for twenty minutes. Remove and Jet cool 
off, Crack the shells from the bodies and iclaws, pick out all the meat 
you can and cut the meat into half-inch pieces. Heat two tablespoons 
butter in a frying pan, add the lobster, season with a teaspoon salt, two 
saltspoons paprika and a saltspoon grated nutmeg; then cook the lobster 
for ten minutes, occasionally stirring meanwhile. Besprinkle with two 
tablespoons flour, stir well for a minute, pour in two tablespoons sherry, 
one and a half gills cream and half gill milk. Carefully mix with a 
wooden spoon, slowly cook for ten miriutes, pour into a deep hot dish 
and serve. 

N.B. Thoroughly clean the body shells and save for Wednesday 
Juncheon. 

1224. MADELEINE Au Rnum 


\ 

tc} Break four fresh eggs in a copper basin, add four ounces sugar and 
sharply beat up with a whisk for fifteen minutes; add four ounces sifted 
flour with three tablespoons rum and gently mix with a skimmer for one 
thinute, Add two ounces clarified butter, a sallspoon baling powder, and 
mix again for half a minute, Lightly butter a pastry Lin, line the botiom 
with sheet of white paper, then pour in the preparation and set ina 
moderate oven to bake for twenty minutes. Remove, turn the madeleine 
upon a table, take off the paper, cul it into six even pieces, sprinkle a 
little powdered sugar over, dress on a dish with a folded napkin and 
serve, 


DINNER A 


Qystors (18) 
Celory (86) Olives. 
Cramo Aurore 
Brook Tiout ay Blow Potatoes, Winsor (952) 
Pilets Mignone, Wiilght 
Baked Tomatoes (841) ‘ 
Sweetbreads Braisé, with New Carrots 
Green Peas (35) 
Orange Punch 
Roast Chicken (290) Romaino Salad (234) 
Tutti Preattl (726) 


ta2s, Criwm AURORE 


Open a pint can green asparagus tips, drain and save the liquor 
Place the tips in a saucepan with half ounce melted hutter and cook for 
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ten minutes, then mash the tips with a wooden spoon in the pan, “Mois- 
ten with one and a half quaits broth or water and the Hquor of the 
asparagus, adding one minced onion, two cloves and two branches 
parsley. Season with one and a half teaspoons salt and slowly boil for 
thirty minutes; add a pint of tomato sauce (No. 16); mix a litle, Mix 
in another saucepan one ounce butter with two ounces flour for two 
minutes, then add the soup to this pan, with half pint milk, mix well 
and let boil for ten minutes. Season with half teaspoon salt, teaspoon 
sugar and two sallspoons cayenne pepper; mix weil. Dilute two ege 
yolks with one gill aeam and add to the soup with half ounce butter. 
Mix while heating for five minutes, remove, strain through a sieve into a 
basin, then through a cheesecloth into a tureen and serve, 


1226. Brook Trour au Biv 


Procure three medium, live brook trout and keep in a basin with 
plenty fresh water. Have in a saucepan once sliced carrot, one sliced 
onion, two cloves, one bay leaf, two gills good vinegar and one gallon 
cold water. Season with one tablespoon salt and let boil for fifteen 
minutes. With the left hand take hold of a trout, by the head only, 
hold it down on a board anc close the cyes with the fingers, then with 
the point of a knife in the right hand break the spinal bone at the end 
of the body near the tail, With the knife cut it open through the belly 
and remove the intestines, still holding the fish by the head and being 
careful never to touch the body of the fish with the fingers, Lay the 
trout on a plate, pour a good tablespoon of vinegar over, then proceed 
the same with the two others, Put the trout in boiling water and let 
boil for five minutes, remove the pan [rom the fire and let rest on a table 
for five minutes, Lift them up witha skimmer, dress on a hot dish. 
with a folded napkin, decorate the dish with parsley and six quarters 
lemon and serve. 


ra27, Firms Micnons, Wrierr 


Cut out from two-pound filet of beef six equal pieces; lightly fatten 
and neatly trim, season with a teaspoon salt and half teaspoon pepper 
and keep on a plate until required. Finely chop ten pecled and thor- 
oughly cleaned medium, fresh mushrooms; place in a frying pan wittt 
one gxid a half tablespoons butter and lightly brown for eight minutes, 

~age sionally stirring meanwhile, then add a tablespoon flour and spit 
wel]; pour in one gill cream and two tablespoons sherry, season y%y , ywvo 
teaspoons salt, one saltspoon cayenne pepper and half sallspe, Ry % 
nutmeg; lightly mix and let boil for five minutes, then keep hot % 
six tartlet crusis (No. 161), evenly divide the mushroom prepa, 
into them and lay on a hot dish. Briskly fry the six filets in a trying 
pan with a tablespoon butter for three minutes on each side, then place 
them on top of the tartlet crusts, Pour a freshly prepared hot Béarnaise 
sauce, as per No. 34, over the filets, arrange a very thin slice of truffle on 
top of each and serve hot. 
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1228, Sweerpreaps Brarsf, wrrm New Carrots 


Soak in cold water for two hours six heart sweethreads (No. 33). 
Lay a thin slice larcing pork on top of cach and tie with string. Scrape 
and wash twelve new carrots, place them in an carthen cocotle dish 
with six finely chopped shallots and half ounce butter; lay the breads on 
top, scason with half teaspoon salt and two salispoons white pepper and 
cook on the range for ten minutes, Moisten with a gill white wine and 
a gill demi-glace (No. 122) and set in oven for thirly minutes. Turn 
and baste the breads once in a while. Remove, untie, take off lard and 
skim fat from surface of gravy. Finely chop a quarter bean garlic, 
one branch parsley, one branch of chervil and add to the breads; lightly 
us then cook for fowr minutes longer and serve in the same cocotte 

ish, 
1229. Orancr Pounce 


Place in a basin half pound granulated sugar and one quart luke- 
warm water. Squeeze out the juice of two cach lemons and oranges, add 
the grated rind of one orange and briskly mix with a wooden spoon for 
five minutes. Strain.through a Chinese Strainer into a small ice-cream 
freezer, cover the freezer, bury in a tub with broken ice and rock salt 
and freeze for thirty-five minutes. Divide into six sherbet glasses and 
serve, 


Monday, First Week of April 
BREAKFAST 


Oranges (104) 

Quakor Onts (105) 
Shirred Eggs, Chovreuso 
Boiled Sait Mackerel in Milk 
* Country Sausages (134) 
Mashiod Potatoes (178) 
Buckwheat Cakes (330 


1230, SmaRRED Eos, Cinvreusr 


Split on both sides fifteen large, sound Italian chestnuts, place in a 
roasting pan and roast in the oven for fifteen minutes. Remove and 
skin with a coarse towel, place in saucepan with half pint water, cover 
the pan and briskly cook for twenty minutes; drain, press through a 
sieve into a frying pan, adding a gill cream and a tablespoon sherry, 
Season with two saltspoons salt, half a salispoon cayenne pepper and 
half saltspoon grated nutmeg. Mix well and boil for five minutes. 
Divide this purée into six shirred-egg dishes, evenly. Crack two fresh 
eggs into each dish. Scason then evenly with half teaspoon salt and 
two saltspoons pepper. Place in hot oven for three minutes. Remove 
and serve, 

1231, Bonen Satur MAckeret IN MILK 

Soak a good-sized salt mackerel in fresh water over night. Drain 

on a cloth and place in a sautoire with three-quarters of a pint milk 
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aad a salispoon cayenne pepper, and gently boil for filleen minutes. 
Remove, dress on a dish with a folded napkin, decorate with a litle 
parsley greens and serve, 


LUNCHEON 


Smalt Clam Patties 
Garnished Sauerkraut 
Rice Imperatrice 


1232, SMALL CLAM Patties 


Prepare and keep hot six patties, exactly the same as per No, 929. 
Place thirty-six freshly opened little neck clams ina small saucepan, with 
their own liquor, half pint water, two branches celery, two branches 
parsley and a saltspoon cayenne pepper, and hoil for six minutes, 
Remove the celery and parsley, strain the broth into a bowl and keep 
the clams on a plate. Wipe the saucepan in which the clams were 
boiled, place in a half ounce melted butter and one ounce flour, sct on 
the fire and stir with a wooden spoon while heating for two minutes, 
then pour in one gill clam broth, one gill milk, one gill cream, two salt- 
spoons salt, half saltspoon cayenne pepper and one salispoon grated 
nutmeg; constantly mix with the spoon until it comes to a boiling point, 
then add the clams, mix a little and cook for five minutes more, Dilute 
one egg yolk with two tablespoons cold cream, add the clams and mix 
while heating for two minutes more. Remove, dress the patties on a 
large dish, evenly divide the clams into them, place the covers on and 
serve very hot, 

1233. GARNISHED SAUERKRAUT 


Wash in two different fresh waters one and a half quarts of imported 
sauerkraut, strain on a sieve, press the sauerkraut between the hands 
so as Lo remove the water entirely from it, Line the bottom of a brais- 
ing pan with thin slices of larding pork, place in two small, red, sound 
peeled carrots, one small white onion and six pecled, well-washed medium 
potatoes. Arrange half the quantity of sauerkraut on top of the vege- 
tables, lay a pound piece lean salt pork and one small cervela sausage 
on top of the sauerkraul, Cover them with the rest of the sauerkraut. 
Tie in a small cloth twenty-four allspices, one bay leaf and one bean 
garlic, then place it on top of all. Arrange a few thin slices larding pork 
on top. Moisten with one pint sweet cider, half pint white wine and 
half pint water; tightly cover the pan, place on the range for fifteen 
minutes, then set in a maderate oven for two hours and a half. Remove, 
lift up the cover, take up the lard (and cloth) on top; place all the sauer- 
kraut (but not the other ingredients) in a dome-shaped mould, pressing 
it a little, then turn upon a large hot dish. Cut the pork into thin slices 
and arrange on top of the sauerkraut. Cut the carrots and cervela in 
slices, then place them one beside another alternately against the sauer- 
kraut, at the bottom, and arrange three potatocs at each end of the dish. 
Plunge six frankfurter sausages into a pint of boiling water for five 
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minutes, drain, arrange them all around the dish, pour a little gravy 
from the pan, if any, over all and serve very hot. 


1234. Rice IMPERATRICE 


Thoroughly wash three ounces of good rice in several changes of 
fresh water, drain it thoroughly, place it in a saucepan with one pint and 
a half cold milk, a saltspoon salt, one vanilla stick and five ounces of 
granulated sugar. Place the pan on the fire and let slowly boil for 
forty-five minutes, being careful to stir at the bottom with a wooden 
spoon frequently to prevent burning; shift the pan to the corner of the 
range. Cut in small dice pieces six candied cherries, two candied 
apricots, two candied pears, and add them to the rice with two table- 
spoons kirsch; mix well, then add two egg yolks and mix well again for 
five minutes. Remove to the table, take up the vanilla bean (wipe it 
and keep in fine sugar for further use), add one gill of whipped cream 
to the rice and gently mix. Lightly wet a quart pudding mould with 
cold water, drop in the rice, then set the mould in a basin with cracked 
ice around and let cool off for two hours. Remove, wipe the mould, 
unmould upon a cold dish and serve. 


DINNER 


Radishes (58) Anchovies (141) 
Soup au Laid, Ménagtre 
Bass A Ia Biéro 
Potatoes Parisienne (711) 
Tondrons of Veat with Glazed Onions 
Spinach in Cream (300) 
Roast Turkey, Cranberry Sauce 
Celory Mayonnaino (69) 
Cream Cake 


1238. Sour au Lard, Mtnackre 


Cut three ounces bacon in quarter-inch squares, plunge them in a 
pint boiling water for ten minutes, remoye and drain on a sieve. Boil 
, three and a half quarts water in a large saucepan, add one pound salt 
pork, half a head clean cabbage cut in small pieces, two each pee, 
sliced carrots and turnips, the whites of two cach sliced Ieeks and white 
onions; season with one teaspoon salt and half teaspoon while pepper. 
Cover the pan and let slowly boil for one hour, then add the pieces of 
bacon, one crushed bean sound garlic and three peeled, well-washed, 
sliced potatoes. Boil again for another hour, remove, take off the piece 
of pork and keep for further use, Pour the soup in a large, hot soup 
iureen and serve with six slices French bread, toasted, separately, 


1236, Bass A LA Bikre 


Procure a nice fresh bass of three and a half pounds, trim off the 
fins, scale and wipe swell, Finely slice two medium, white, peeled 
onions, place in @ braising pan with half ounce butter, place on the fire 
and cook for three minutes; ay: the bass oyer the onions, add one teas 
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spoon freshly chopped parsley, half teaspoon each chopped chervil and 
chives, and season with a teaspoon salt and half teaspoon paprika. 
Moisten with three-quarters pint light beer, cover the fish with a lightly 
buttered paper, boil for five minutes, then set in the oven for thirty 
minutes. Remave, lift up the paper, arrange the bass on a large dish, 
place the pan on the fire and let boil for three minutes. Knead in a 
bowl! a half ounce butter with half ounce flour and add little by litile 
to the boiling sauce, continually mixing meanwhile; boil for two minutes 
more, remove, pour sauce over the fish and serve with six heart-shaped 
bread croutons (No. 90) around the fish. 


1237. TENDRONS OF VEAL WItm GLAZED ONIONS 


Haye three and a half pounds tender breast of veal, cut it into three~ 
inch-square pieces, season with a teaspoon salt and half teaspoon pepper 
and rub the pieces well in the seasoning. Slice one carrot, one onion, 
two Iceks, one branch celery and place them in a roasting pan with 
two branches parsley, one bean garlic, one bay leaf, one clove and one 
sprig thyme. Cover each piece of veal with a small, very thin slice 
larding pork, lay the veal over the vegetables, pork side upward, pour 
a gill water into the pan and set in a brisk oven for thirty minutes, turn- 
ing it over once only, Remove, arrange the pieces of veal in a braising 
pan, skim the fat from the gravy in the pan, add a half gill white 
broth (No, 7or), one gill demi-glace (No. 122) and a gill tomato sauce 
(No. 16); lightly mix, then boil for five minutes. Strain the sauce 
through a Chinese strainer over the veal, cover the pan and set in the 
oven for thirty minutes more. Remove, dress the veal on a hot dish, 
one overlapping another, and pour the gravy over. Arrange the glazed 
onions (No. 125) around the dish, sprinkle half teaspoon freshly chopped 
chives over and serve. 


Roast Turkey, Cranberry Sauce 


Prepare the iurkey as per No, 67, saving the neck, heart, liver, gizzard 
and wings for to-morrow. 


1238 Cream CAKE 


Sift one pound flour on a table, make a small fountain in the centre, 
pour in half pint of double cream with half teaspoon salt and two ounces 
sugar, then gradually incorporate flour with the cream; knead well for 
five minutes, place the paste on a cold plate and keep in a cool place 
for thirty minutes. 

Wash well in ice water a quarter pound butter; remove and squeeze 
out all water from it, roll out the paste on a lightly floured table to half 
inch in thickness, spread the butter in the centre of the paste; fold up the 
four corners of paste to meet right in the centre, so as to entirely cover 
the butter, place it on a tin and keep in the ice box for ten minutes. 
Roll it out again to a square form half inch in thickness, wet one-half 
the surface with ice water, fold in two and place in the ice box for ten 
minutes} roll it out same way, and fold up as before; repeat the exact 
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operation three times more. Give a square form half inch in thickness, 
egg the surface and borders, sprinkle two ounces granulated sugar on 
top, place on a lightly wetted pastry pan and bake in the oven for thirty 
minutes. Remove and serve. 


Tuesday, First Week of April 


BREAKFAST 


Baked Anples (44) 
Pettijohn Food (170) 
Omelette, Dem1-Soufllé 
Ish Balls with Bacon (260) 
Hamburg Steaks with Fried Onions (108) 
Julienne Potatoes (799) 
English Muffins (528) 


« 1239, OmEtrrre, Demt-Sourr.e 


Place the yolks of cight fresh eggs in a bowl and the whites in a 
copper basin. Stir the yolks with a wooden spoon for five minutes, 
Beat up the whites with a whisk, but not quite to a froth, and add to 
the yolks with half teaspoon salt, two saltspoons white pepper, a salt- 
spoon grated nutmeg and half gill thick cream. Mix well with a spoon. 
Heat one tablespoon butter in a large frying pan, drop in the eggs, mix 
with a fork for two minutes, let rest for half a minute, fold up the two 
opposite sides to meet right in the centre. Let rest for half minute, 
turn upon a hot dish and immediately send to the table. 


‘ LUNCHEON 


Calery Broth (951) 

Oyster Cronuettes 
Turkey Hash on Toast (539) 
Fried Eggplants (460) 
Semolina Pudding with Almonds 


1240. OYSTER CROQUEITES 

Plunge forty large, fresh-opened oysters (saving their liquor) in a 
pint boiling water with a half {caspoon salt for five minutes; drain on a 
colander and cut the oysters into small square pieces. Cut also a small 
truflle into same size, add to the oysters and keep on a plate. Heat 
one ounce butter in a saucepan, add six finely chopped shallots, three 
finely chopped canned mushrooms, and gently cook for three minutes; 
add one ounce flour, stir while heating for two minutes, pour in liquor 
of the oysters and one pint broth (No. yor); add half teaspoon each 
freshly chopped parsley and chervil, half teaspoon salt, saltspoon cay- 
enne pepper, saltspoon grated nutmeg and teaspoon French mustard; 
mix well with a wooden spoon while boiling for five minutes, then reduce 
* the sauce on a brisk fire for thirty minutes, occasionally mixing at the 
bottom to prevent burning. Dilute three egg yolks with a half gill 
cream and add to the pan, Mix while cooking for five minutes again. 


. 
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Add the oysteis and truffles, mix again while cooking for two minutes, 
remove, place on 2 large dish and let cool off. Divide the force into 
twelve even parts, roll out cach on a lightly floured table to cork shapes, 
dip in beaten egg, then lightly roll in bread crumbs. Arrange them ina 
frying basket, plunge in boiling fat and fry for five minutes; lift up, 
thoroughly diain, dredge half teaspoon salt over, dress on a dish with a 
folded napkin, decorate with a little parsley greens and serve, 


1241. SEMOLINA PupDING witit ALMONDS 


Plunge two ounces almonds in boiling water for three minutes; drain, 
peel and chop very finely, place in a saucepan with a pint milk, two 
ounces fine sugar, one ounce butter, the zest of a rind of lemon, onc 
teaspoon almond essence, and half saltspoon salt, Set the pan on the 
fire and as soon as it comes to a boil slowly dredge in two and a half 
ounce’ of semolina, continually mixing with a wooden spoon while 
adding it, Slowly cook for ten minutes, occasionally mixing; remove 
from the fire, add thee egg yolks, one by one, continually mixing while 
adding them, Beat up the whites of the three eggs to a froth and gently 
mix in the preparation with a skimmer for one minute. Lightly butter 
and flour six individual pudding moulds and fill with the preparation, 
place them in a pasty tin, pour,hot water into the pan up to half the 
height of the mould, and set in oven for twenty minutes, Remove, 
unmould on a laige dish, spread a Sabayon sauce (No. 102) over and 


serve. ; 
DINNER 


Celery (86) Olives 
Giblets & l’Anglaise 
Hahbut, Italionne . 
Potatoes, Hollandaise (26) 
Boiled Leg of Mutton, Caper Sauce 
Oyster Plants, Sautés with Butter (289) 
Red Beans, Bowgignonno 
Roast Beef (126) 
Escarole Salad (100) 
Biscuits Glacds Parisienne 


1242, GipLets A 1’ANGLAISE 


Cut the wings, neck, liver, gizzard and heart left over from yesterday 
into half-inch pieces. Cut into small dice pieces one peeled carrot, one 
pecled tuinip, one white onion, two leeks and two branches of celery, 
Teat one and a half tablespoons melted butter in a soup pot, add the 
meat and vegetables and let gently brown for fifteen minutes, frequently 
stitring meanwhile. Moisten with three quarts water and half pint of 
tomato sauce (No. 16). Season with a tablespoon salt, half teaspoon 
pepper and two tablespoons Worcestershire sauce, Tie in a bunch 
four branches parsley, two branches chervil, one bean garlic, one bay 
leaf, one clove, a sprig of thyme, and add to the pan. Let slowly cook 
for one hour, add three ounces raw rice and let slowly boil again for 
another hour, Remove the bunch of herbs, pour the soup into a soup 
tureen and serve, 
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1243. ariyr, [tALeNNE 


Place iwo slices fresh halibut of one and a half pounds each jn a 
frying pan with half ounce butter, half gill white wine, half gill water, 
hall a teaspoon salt and two salispoons paprika Cover the fish with a 
lightly butiered paper, boil on the range for five minutes, then set in the 
oven for twenty minutes. Remove, place the halibut in a baking dish, 
take out the spine bone, pour a sauce [talicnne and sprinkle a tablespoon 
grated Parmesan cheese over, then set in the oven io bake again for 
fiflecn. minutes. Remove, decorate all around the fish with slices of 
lemon and serve, 

1244. SAUCE ITALIENNE 


Teat a tablespoon butter in a small saucepan, add half a finely 
chopped white onion, brown for five minutes, then add one teaspoon 
flour and stir for half a minute. Moisten with one gill of demi-glace 
(No. 122), one gill tomato sauce (No. 16) and half a gill white wine, 
adding twelve finely chopped mushooms, half teaspoon freshly chopped 
paisley, two saltspoons salt, one saltspoon each pepper and grated nut- 
meg, Mix well, then reduce to half the quantity, gently mixing quite 
frequently meanwhile, and use as directed. 


1248. Borrep Lec or Muiron, Carer SAucE 


Procure a tender six-pound leg of mutton, Gently pound the meat 
with a cleaver, place in a large saucepan, cover with cold water, add 
two sliced cairots, one sliced turnip, two sliced onions, one sliced leek, 
two branches celery, two bay leaves, one sprig thyme, two cloves, one 
bean sound garlic, onc heavy tablespoon salt and a teaspoon pepper. 
Cover the pan ancl let boil for one hour and ten minutes, Remove the 
jeg, dress on a hot dish and serve with a caper sauce separately. 

1246. Capper Saucy 

Mix in a saucepan on the fie one and @ half talslespoons butter with 
two tablespoons flow, then pour in a pint white noth (No. 7o1). Sea- 
son with half teaspoon salt and saltspoon cayenne pepper, mix well for 
iwo minutes, then let the sauce reduce to half the quantity, occasionally 

* mixing meanwhile. Add two tablespoons capeis, mix a little and Jet 
boil for two minutes. Dilute an egg yolk with a half gill cream and add 
to the sauce, constantly mixing while heating for one minute. Remove, 
pour into a sauce how! and serve, : 

N.B. The same quantity of mutton broth can be employed instead 
of the white broth, but without any salt. 

1247, Rep Brans, BouRGIGNONNE 

Soak a pint 1ed beans in plenty of cold water during night. Drain 
and place in a saucepan with a quart cold water one medium onion with 
three cloves stuck in it and one catrot, Tie in a bunch two branches 
parsley, one branch chervilj.a few branches chives and a bean garlic; 
add to the pan, season with a teaspoon salt and half teaspoon white 
pepper, cover the pan and let simmer for one and a half hours. Cat 
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half the picce of pork left from yesterday into small dice pieces, add to 
the beans with a gill claret, lightly mix and let }oil for thirty minutes 
longer. Take up the carrots, onion and herbs. Knead in a bowl a half 
ounce butter with tablespoon flour and add to the beans; mix well, cook 
for five minutes, dress the beans on a vegetuble dish and serve. 


1248. Biscuits Gracts, PARISIENNE 


Place six egg yolks in a copper basin, add two ounces granulated 
sugar and half bean vanilla. Set the basin on corner of the range and 
with a whisk beat up for ten minutes. Remove the basin from the 
range, take up the vanilla bean and beat for five minutes more; then set 
the basin on the ice, add six fmely chopped candied manons, six chopped 
candied cherries and one tablespoon of kirsch. Stir with the wooden 
spoon until thoroughly cold, then add a half pint whipped cream; mix 
for a minute, fill up six ice-cream paper cases with the preparation and 
neatly smooth the surface of each with the blade of a knife. Wave a 
small freezer in an ice-cream tub with broken ice mixed with rock salt. 
Arrange the cases in the freezer and Jet freeze for two hours, remove, 
dress on a cold dish with a folded napkin over and serve, 


Wednesday, First Week of April 


BREAKFAST 


Stewed Prunes (1) Hominy (45) 
Poached Eggs, Florentino 
Butterfish, Mounidie (636) 

Biowed Pig's Feet (434) Potatoes, Anna (84) 
Waffles (296) 


1249. Poacwep Ecos, FLoreNniine 


Remove the stalks and thoroughly wash a pint and a half very fresh 
spinach, and plunge in 2 quart boiling water with half a teaspoon salt 
and boil for fiflcen minutes, Drain on a sieve, press out al the water 
and oie very finely, Place in a saucepan with half ounce butter, 
hala gill cream, two saltspoons salt, half teaspoon sugar, (wo sallspoons 
pepper and a saltspoon grated nutmeg. Mix well and let cook for five 
minutes. Dress the spinach on a hot dish, 

Prepare twelve poached eggs (No. 106) without toasts, Lay them 
over the spinach and serve. 


LUNCIIEON 


Stuffed Devilted Lobater 
Kofta Curry Fresh Asparagus Tips 
Jelly Fritters 


i250. Srurrep Devintep Lopster 


Prepare a lobster forcemeat (No. 201). Cut the shells of the three 
lobsters saved from Sunday, into equal halves, lengthwise; lightly 
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trim all around with scissors, carefully secing that they are thoroughly 
clean. Divide the force in the six shells equally, lightly smooth the 
surface with the blade of a knife. Evenly spread a devilled butter (No. 
x1) over them, lightly roll in bread crumbs, place on a tin, and arrange a 
few little bits of butter on top. Set in oven to bake for fifteen minutes, 
remove, dress on a hot dish with a folded napkin, decorate with six 
quarters of lemon and a little parsley greens and serve. 


rast. Korra Corry 


Pick off all the meat from the roast beef left over from yesterday, 
mince finely, and keep in a large bowl, Chop very finely one medium 
onion, one bean sound garlic, enough parsley to make one teaspoon, 
one ripe tomato, half a secdless green pepper, adding a tablespoon 
good cry powder, and place all these articles with the beef. Season 
wich a teaspoon salt, half a teaspoon pepper, a saltspoon giated nutmeg, 
a saltspoon thyme and a saltspoon bay leaf. Crack in a fresh egg, pour 
in also ahalf gill cream. Knead the whole well together until thoroughly 
mixed. Divide the preparation into twelve even pieces. Sprinkle a 
very little flour over and give them a nice cake form. Have ina sautoire 
four tablespoons very hot fat, drop in the cakes and fry for seven minutes 
on each side, Melt half tablespoon butter in a saucepan, add a table- 
spoon flout, stir for one minute, mojsten with two gills hot broth. Season 
with a teaspoon curry powder, half a. teaspoon salt, one saltspoon cayenne 
pepper and a saltspoon grated nutmeg; add a piece lemon rind, one very 
small crushed tomato, one finely chopped shallot, one bean crushed 
galic, a sprig cach bay Jeaf and thyme. Mix well, and boil for 
twenty minutes. Place boiled rice (No. 490) on a large dish, crown- 
like, arrange the meat cakes in the centre, strain the sauce over and 
serve, 

1252, I'xesH Asparacus Tips 

Cut the tender parts of a large bunch fresh green, sound, asparagus, 
wash in cold water, diain, and place in a saucepan with a quart waler, 
a teaspoon salt, a teaspoon sugar, and boil for twenty minutes, Re- 
move and thoroughly drain on a sieve. eat half an ounce butter ina 
frying pan, add the tips. Season with a saltspoon salt, two saltypoons 
sugar and two salispoons pepper. Toss gently, and cook for five minutes, 
tossing them once ina while. Dress on a vegetable dish and serve. 

(If no fresh asparagus is at hand, use canned asparagus, but boil for 
five minutes instead of twenty, anc prepare the same way.) 


1253. JeLiy Frirrers 


Cut out from a loaf of sandwich bread twelve slices quarter of an inch 
thick, then cut each slice into two even, round pieces, place on a large 
dish and pour one tablespoon 1um and one tablespoon kirsch evenly 
over them, Spread a teaspoon strawberry or raspberry jelly on each of 
twelve of them only, and cover with the twelve without jelly. Prepare 
a frying batter for fritters, as per No, 204. Carefully dip each couple 
into the batter, gently drop in boiling fat and fry for ten minutes, 
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turning once in a while with the skimmer. Lift up, drain on a cloth, 
neatly trim, arrange on a tin, sprinkle a little powdered sugar over thom, 
Set. in a brisk oven for five minutes, remove, dress on a dish with a 
folded napkin and serve. 


DINNER 


Oysters (18) 
Radishes (58) Olives 
Potage, Clothide 
Filet of Sole, Trovatoie Potators, Poisillade (63) y 
Chicken Etuv¢, Meridional 
Biussels Sprouts (618) 
Spring Lamb, Mint Sauce (392) Dandelion Salad (606) 
Apple Charlottes (634) 


1264. Poracr, CLoruinpE 


Slit twenty-four large Italian chestnuts, place on a tin and roast in 
the oven for fifteen minutes. Remove and shell them with a coaise 
towel; place in a large saucepan with one ounce chopped lean salt pork, 
two sliced Ieeks, one minced onion, four branches parsley, one branch 
chervil, two bay leaves and one clove. Moisten with tvo and a half 
quarts hot white bioth or water. Cover the pan and let gently boil for 
one hour, strain the broth into a basin, place the chestnuts and vegetables 
in a mortar, pound to a smooth paste and return the paste to the broth. 
Mix in the same saucepan onc ounce butter and one and a half outices 
flour, place on the five for two minutes, then pour the broth with the 
chestnuls into this saucepan; mix well and let boil for twenty-five min- 
utes. Peel and cut in julienne strips two small parsnips, place in a 
small saucepan with half ounce butter, half teaspoon salt, half teaspoon 
sugar and one gill water: mix a little, cover the pan, set in oven for 
twenty-five minutes, remove and keep hot. Add two gills cream to the 

+ soup, mix well and let boil for five minutes, strain the soup through a sieve 
into a basin, then through a cheesecloth into a soup turcen. Add the 
parsnips, with a few bits of butter, gently mix, and serve with two ounces 
of grated Parmesan cheese separately. 


125g, Firrr or Sorr, ‘TRovATORE 

Procure a very fiesh sole of three and a half pounds, Lift up the 
filets, skin them, then cut each filet into three slanting, equal pieces 
and fold up cach piece. Split six 1ed Spanish sweet peppers in two, 
arrange in a lightly buttered sautoire and lay a filet on each pepper. 
Season with a half teaspoon salt, two salispoons paprika and half salt- 
spoon Spanish saffron, adding half ounce butter, half gill white wine and 
tivo tablespoons porl or Malaga. Cover the filets with a lightly buttered 
paper, boil for five minutes on the range, then set in the oven for twenty 
minutes. Remove, take off the paper, dress the filets on a hot dish, 
crown shape, and arrange one piece pepper on top of each filet. Pour a, 
gill tomato sauce into the fish gravy, briskly boil for cight minutes, then 
pour the gravy over the filets and serve. 
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1986, Cricken Exuvé, Mrrtprowan 


Singe, draw, cut the head and feet off a fine tender, three-pound 
chicken, cut it into twelve even pieces, season with one and a half tea- 
spoons salt anc one teaspoon white pepper. Thoroughly heat two table- 
spoons good oil in an earthen casserole dish, add the chicken and fry 
on the range for fifleen minutes, tuning the pieces once in a while. 
Lift the chicken up with a fork and place on a dish. Slice exceedingly 
fine two medium, white onions, add to the casserole and fry for three 
minutes. Place ibe chicken on top of the onions with a peeled jean 
garlic; peel and cut into quarters three medium, ripe tomatoes. Season 
with two salispoons cach salt and white pepper; arange the tomatoes 
around the chicken, pour in half a gill cach claret and water; tightly cover 
the pan, boil for five minutes, then set in the oven for forly minutes 
jJonger. Remove and serve without uncovering. 


Thursday, First Week of April 


BREAKFAST 


Sliced Bananas (151) 
‘Wheaten Grits (131) 
Eggs Molet, Cream Sauce 
Cadfish Steaks, Meunitre (240) 
Mutton Hash en Bordo (283) 
Flannel Cakes (136) 


1257. Ecos Moret, Cream Sauce 


Boil twelve fresh eggs in boiling water for five minutes, lift up and 
gently drop them in cold water for half a minute, shell and place on a 
deep, hot dish, pour a cream sauce (No. 736) over them and serve. 


LUNCHEON 


' Consummé in Cups (52) 
Shad Rocs, Maryland 
Spare Ribs and Cabbage (671) * 
Mince Pie (117-18) 


, 1258. Sian Rors, MARYLAND 


Procure two fresh shad roes about one to one and a half pounds each. 
‘Place them in a lightly buttered frying pan with two tablespoons each 
white wine and sherry, half ounce good butter, and season with half tea- 
spoon salt, one saltspoon cach cayenne and grated nuuneg. Cover the 
fish with a lighily buttered paper. Place on the fire for fiye minutes, 
then oct in the oven for thirty-five minules. Remove, lift up the paper, 
carefully wirange the roes without breaking on a large dish, place the 
pan on the fire and add ‘one and a half gills gaod cream; season with « ° 
saltspoon salt and half sultspoon cayenne and let boil for five minutes; 


370 THE' INTERNATIONAL COOK BOOR 


dilute two egg yolks with two tablespoons cream and add Lo the pan, 
constantly mixing with a whisk while heating for three minutes, but 
not allowing to boil. Remove, strain the sauce through a cheesecloth 
over the roes and serve. 


DINNER 


Celery (86) Olives 
Oysters (18) 
Cream of Caulhflower 
Sheepshead, Cracovienue Potatoes, Vaudoise 
Filets Mignons, Shallots Sauce 

New Carrots, Colbert 

String Beans (139) 

Roast Goose, Apple Sauce (1109) 
Lettuce Salad (148) 
Café au Parfait 


1289. CREAM OF CAULIFLOWER 


Pick off the green leaves of a large head of sound while cauliflower, 
Drop it into three quarts boiling water for ten minutes; remove and 
drain; cut in small pieces and place in a saucepan with one ounce of 
butter, cook for five minutes, stirring once in a while, then moisten 
with one quart broth (No. 7or) and three pints of water, add two 
branches parsley, one bianch chervil, one onion with two cloves 
stuck in it and one bay leaf. Season with a level tablespoon salt, 
two sallspoons cayenne pepper and one salispoon grated nutmeg, 
then let boil very slowly for one hour. 

Mix in another saucepan one ounce butter with two and a half ounces 
flour; heat while stirring for two minutes, then strain the cauliflower 
broth over this roux and mix well. Pound the cauliflower very finely 
in the mortar and icturn to the soup, lightly mix and let boil for fifteen 
minutes, pour in half pint cach milk and cream, mix well and boil for 
five minutes more. Dilute two egg yolks with three tablespoons cream, 
add to the soup with a half ounce butter and continually mix while 
heating for two minutes, Remove, strain through a sieve into a basin, 
then through a cheesecloth into a tureen, and serve with a plate of bread 
croutons separately, * 


1260, SITEEPSITEAD, CRACOVIENNE 


Take a piece fresh sheephead of three pounds, free jt from all the 
bones, place in a frying pan with half gill white wine, one gill water, 
half ounce butter, half teaspoon salt and half teaspoon paprika, Cover 
the fish with a lightly buttered paper, boil on the fire for five minutes, 
then set in the oven for twenty minutes. Remove, lift up the paper, 
carefully dress the fish on a dish. Finely chop up one hard-boiled egg, 
sprinkle it over the fish with half teaspoon freshly chopped parsley; 
and squeeze the juice of half a lemon over the sheepshead; place 
half ounce butter in a frying pan and toss until it obtains a nice brown 
colour, then pour it over the fish and serve. 
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1261. Porators, VAupoIsE 


Peel and thoroughly wash four good-sized potatoes, cut them in 
quarter-inch slices, season with a teaspoon salt, half teaspoon while 
pepper and one saltspoon grated nutmeg; roll well the potatoes in the 
seasoning and arrange a third part in the bottom of a well-huttered 
baking dish; sprinkle two tablespoons of grated Parmesan cheese over 
them, arrange another third potato on top, sprinkle two tablespoons 
grated Swiss cheese over their surface and arrange a few bits of butter 
on top. Finish by adding the rest of the potatocs on top of the cheese, 
sprinkle two tablespoons bread crumbs over, add half ounce butter 
in small bits on top and sct the dish in a moderate oven to bake for fifty 
minutes. Remove and serve. 


1262. Frtets Micnons, SAriors SAucE 


Cut two pounds beef tenderloin in six even pieces, neatly fatten 
them and niccly trim all around; season with half teaspoon salt and three 
sultspoons white pepper, well divided all over. Heat one tablespoon 
of butter in a frying pan, arrange on the mignons and briskly fry for 
three minutes on each side; arrange six toasts of bread on a hot 
dish, dress the filets on top, pour a shallots sauce over them and serve. 


1263. SHALLOTS SaucE 


Chop up very finely eight peeled shallots, place in a small saucepan 
with a tablespoon butter and gently fry for five minutes, stirring fre- 
quently meanwhile; pour in one gill demi-glace (No. 122), half gill 
tomato sauce (No. 16) and two tablespoons sherry; add half teaspoon 
freshly chopped parsley and the juice of a lemon; lightly mix, then boil 
for fifteen minutes, remove and serve as directed. 


1264. New Carrots, CoLBert 


Scrape and thoroughly wash twenty-four even-sized new carrots; 
drain, place in a small saucepan with two gills water, one ounce butter. 
half teaspoon salt, one salispoon sugar and two saltspoons white pepper, 
Gently roll them in the seasoning. Cover the pan, place it on the fie 
for five minutes, then set in the oven for fifty minutes, Remove (the 
juice must be nearly evaporated), add half gill hot demi-glace (No. 122), 
the juice of half a lemon and half teaspoon of freshly chopped 
parsley; carefully mix without breaking, dress them with a skimmer 
on @ vegelable dish, pour the sauce over and serve, 

za6s. Cart au Pargarr 

Prepare and keep in the freezer a pint (only) vanilla ice cream (No. 
42). 
place one ounce good ground cgffee in a small coffee pot, pour over 
one gill bdiling water and let infuse for twenty minutes, then strain it 
through a fine cheesecloth into the vanilla ice cream; add at the same 
time half pint whipped cream, mix well with a spatula and let stand in 
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the tub for fifleen minutes more; then fill up six café parfait or sherbet 
glasses, decorate the top with a liltle whipped cream, arrange four halved 
candied cherries on top of cach and serve, 


Friday, Second Weck of April (supposedly Good Friday) 


BREAKFAST 

Baked Apples (41) 

Boiled Rice (275) 
Poached Eyys, Riga 

Broiled Boned Smwvlts, Maitre d'Hdtel 
Biochette of Lamb, Tomate Sauce (1111) 
Hashed Potatoes, Sautées (50) 

Giape-Nuts Cakes 


1266. Poacnzp ccs, Rica 


Cut out from a sandwich loaf twelve round pieces a quarter-inch 
thick and two inches in diameter, toast, lightly butter, then spread half 
teaspoon caviare over cach and place on dish with a folded napkin. , 
Prepare twelve poached eggs exactly the sume as No. 106, trim them 
a little, place one on top of cach toast, decorate the dish with a little 
parsley greens and serve. 

1267. Browep Bonep Swenrs, Matrrr b’HOoren 

Neatly wipe twelve fresh large smelts, split open through the stomach 
without separating them, then remove the bones, being careful not to 
cut them through. Mix on a plate one teaspoon salt, half teaspoon 
white pepper and one tablespoon oil; carefully roll the smelts into the 
seasoning, arrange on a double broiler and broil for four minutes on 
each side, remove, dress on a hot, large dish, pour a maitre @hdtel 
butter (No. 7) over them and serve. 


1268, Grape-Nuts CAKES 


Prepare a flunnel-cake preparation (No. 136), adding two table- 
spoons grape-nuts in the batter, mix well and proceed to make Lhe cakes 
exactly the same. + 













LUNCHEON 


Clam Bioth (80) 
Boutllabasse, Marsecillaige 
Pears of Goose, with Peas 
Macaroni au Gratin (160) 

Omelette, Ivica 

« Greer-Gage Tartlet (560) 


; 1269. BOvuImLLaBAIsse, MARSEILLAISE 


Procure a one-pound live lobsterSvo very fresh cels and one very small 
sea bass. Cut the head and small claws from the lobster, then cut it, 
shells and meat, in six even pieces. Remove the head, trim the fins and 
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skin the two cels, then cut cach one in pieces of two inches Iong. Cut 
off the head and trim the bass, then cut it crosswise in six equal slices, 
Place all these fishes on a plate and keep in a cold place until required. 
Heat in a saucepan three tablespoons oil, add two chopped white onions 
and three chopped, well-cleancd leeks, gently brown for ten minutes, - 
stirring occasionally; add three tablespoons flour, mix well while cooking 
for two minutes, then pour in one pint fresh crushed or canned tomatoes, 
one pint water, the fish heads and skins of ecls, half teaspoon Spanish 
saffron, one tablespoon salt, half teaspoon white pepper, two crushed 
beans garlic and three branches parstey. Mix with a spoon for three 
minutes, then let briskly boil for forty minutes, mixing occasionally 
meanwhile, Remove, strain the sauce through a strainer in another 
saucepan, reset on the fire and let come to a boil, then add the fish; 
lightly mix, cover the pan and let gently boil for thirty minutes, Remove, , 
arrange the fish in a large, deep dish, pour the sauce over, arrange six 
slices French bread toasts around, sprinkle half teaspoon freshly chopped 
parsley over and serve, 


1270. Prars or Goose, witH Pras 


Divide the goose force in six even parts, roll on a lightly floured table 
and give them a nice smooth pear form; dip in beaten egg, gently roll 
in fresh bread crumbs, arrange in a frying basket, plunge in boiling fat 
and fry for ten minutes. Lift up, thoroughly drain, pour a gill hot demi- 
glace sauce (No. 122) on @ hot dish and arrange the pears over; dress 
green peas (No, 35) around theth, adjust a fancy frill on top of each 
pear and serve. 

1271, Goose Forcemrat 


Pick off all the meat from the goose left over from yesterday, cut 
into small dice pieces and keep ona plate. Cut one ounce cooked lean 
ham, six canncd mushrooms, and place on the plate with the goose 
meat, 

Heat an ounce of butter in a saucepan, add one small, finely chopped 
onion and gently brown for eight minutes, occasionally stirring mean- 
while, then add one ounce flour, stir well while heating for two minutes, 
Pour in three gills demi-glace (No. 122) and two gills of tomato sauce 
(No. 16). Mix well and let reduce to half the quantity, add the meat, 
ham and mushrooms, season with a teaspoon cayenne and one salt- 
spoon grated nutmeg; mix well and let gently cook for twenty minutes, 
mixing occasionally. Dilute two egg-yolks with two tablespoons sherry 
and add to the force; mix well while cooking for three minutes, remove, 
place on a plate, let cool off, and use as required. 





x272, Omenetre, Ivica 


Crack eight fresh eggs in a bowl, add a half gill milk, season with half 
teaspoon salt, two saltspoons whits pepper, and sharply beat up with a 
fork for two minutes. Heat a tablespoon oil in a frying pan, add one 
finely minced onion and fry: for five minutes, adding then three red 
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Spanish sweet peppers cut into small squares; toss all well and fry for 
three minutes. Drop in the beaten eggs, mix with the fork for two 
minutes and let rest a half minute; fold up the opposite sides to meet 
in the centre, let rest for ane minute, turn upon a hot dish and serve, 

For a special Good-Friday bill of fare, see No. 3320A-3321. 


DINNER 


Oysters (18) 
Radishes (58) Olives 
Gumho with Frogs' Legs 
Salmon, en Court Boullon Potatoes, Duchesse (304) 
Ribs of Lamb, aux Racines 
Fresh Asparagus, Sauce Mousscline 
Crab-Meat Makes in Cases 
Fresh Mushrooms with Butter 
Roast Squabs (831) Chicory Satad (38) 
Chocolate Kclaiis 


1273. Gumso witn Frocs’ Lrecs 


Cut into small squares two white onions, the white parts two leeks, 
two sound, green peppers, three branches well-washed celery; place 
these in a large saucepan with one and a half tablespoons melted butter 
and brown for ten minutes, frequently stirring meanwhile. Moisten 
with three quarts water, season with a tablespoon salt and half teaspoon 
pepper. Add two heads fresh fish, dalmon, cod, sheepshead, or any 
other kind, cover the pan and let gently boil for forly minutes. Remove 
the heads with a skimmer, then add four small, fresh, peeled red toma- 
toes cut into eight pieces each, twelve fresh, sound, trimmed olcras cut 
into quarter-inch pieces, and two tablespoons raw rice. Cover the pan 
again and let cook for twenty-five minutes. Plunge three-quarters of a 
pound fresh frogs’ legs into boiling water for three minutes; 1emove, 
drain, pick off all the meat from them and add to the soup, with a tea- 
spoon of freshly chopped paisley; mix a little, boil for ten minutes and 
serve in a soup tureen, 


1274. SALMON, EN Court BourLton 


Finely slice one medium carrot, one onion, two branches celery and 
one leek; place in a saucepan with two quarts water, two branches pars- 
ley, one bay leaf, two cloves, one sprig thyme, one gill good vinegar, one 
tablespoon salt, half teaspoon white pepper, and boil on the range for 
fifteen minutes. Lift up with the skimmer, lay on a hot dish with a 
folded napkin over, remove the bones, decorate with a little parsley 
greens, and serve with a little melted butter separately, 


1275. Riss or Lamp, Aux RAcINES 


Procure three pounds rack of lamb. Season it well with a teaspoon 
salt, half teaspoon pepper and rub in the seasoning all around. Cover 
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the surface with thin slices of larding pork, tie it around, lay in a small 
roasting tin, pour in two tablespoons water, then set in a brisk oven for 
fifteen mintues. Remove and transfer to a small braising pan, scoop 
out with a very small scoop from a large, well-scraped carrot and a’ turnip 
all you can and add to the pan. 

Heat a tablespoon butter in a frying pan, add twelve very small, 
pecled white onions, gently brown for ten minutes, drain and add to the 
Jamb, ‘Tie in a bunch and add two branches parsley, one clove 
garlic, one bay Ieaf, one clove; place the pan on the fire, pour in a 
half gill white wine and let reduce for ten minutes, then pour in one gill 
demi-glice (No. 122) and one gill water. Cover the pan and set in the 
oven for forty minutes. Remove, untic, dress the lamh on a large dish, 
take up the bunch of herbs, pour all the contents of the pan over the 
lamb and serve. 


1246. T'resm Asparacus, SAUCE MousseLing 


Neatly scrape, cut off the ends of stalks and wash a large bunch 
fresh asparagus; tie in two bunches, plunge in two quarts boiling water 
with a tablespoon of salt and boil for twenty minutes, Carefully lift 
them up without breaking, dress on a hot dish with a napkin over it, 
and serve with a mousseline sauce (No. 211) separately. 


za74. CRAB-Mrat FLAKES IN Cass 


Place one and a half pounds fresh crab-meat flakes in a frying pan 
with half a gill sherry, a teaspoon salt, two saltspoons cayenne, a salt- 
spoon grated nutmeg, and cook for five minutes on the range, occasion- 
ally mixing. Pour in two gills cream and one finely sliced truffle, lightly 
mix and boil for five minutes. Dilute two egg yolks with two table- 
spoons milk and add to the crab meat with a half ounce butter; gently 
mix while heating without boiling for three minutes, - Remove, divide 
the preparation into six paper cases evenly, dress on a dish with a folded 
napkin, decorate with a little parsley greens and serve. 


1278. Fresi Musnrooms wira Burrrr 


Cut away the end of stems of a pound white, sound, fresh mushrooms; 
peel, wash and drain well on a cloth. Heat an ounce of butter in a 
frying pan, add the mushrooms, season with a half teaspoon salt and 
two saltspoons pepper; gently toss them, cover and fry for ten minutes 
tossing them once in a while. Have six freshly prepared toasts on a hot 
dish and evenly divide the mushrooms over. Squeeze the juice of 
quarter of a lemon into the pan, lightly mix and pour over the 
mushrooms, sprinkle a little chopped parsley over and serve. 


1279, CrocotaTr KcLams 


Prepare a pfite-A-choux (No. 336). Slide a tube one-third of an 
inch in diameter to the bottom of a pastry bag. Have a clean pastry 
pan ready. Drop the paste into the bag and press down in shapes 
three inches long by half an inch wide. Set in the oven for twenty 
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minutes, Remoye and let cool for ten minutes. Make an incision length- 
wise in each éclair at one side only, then fill the aperture with a créme 
pitissitre; place them on a giill with a pan underneath, carefully pour a 

Jace au chocolate over the top of the éulais, let cool off, dress on a dish 
with a folded napkin and seive. 


1280. Criue PAissiirae 


Place three egg yolks in a bow! with two ounces sugar and half ounce 
flour. Stir well with a wooden spoon for two minutes. Place on the 
1ange ina small saucepan one and a half gills milk, and as soon as it 
comes to a boil add half gill cream and pour, little by litule, over the 
yolks, constantly mixing while adding it, and 1cturn the whole to the pan; 
boil for three minutes, continually mixing, remove fiom the fire, add a 
teaspoon of vanilla essence (No. 3232) and briskly whisk for two 
minutes, let cool off and use as required. 


1281. GLACE AU CIOCOLATE 


Place two ounces of grated chocolate in a saucepan with half teaspoon 
vanilla essence and keep at the oven door until melted; then add three 
ounces glazed suga: and the while of half an egg, place on the fire, mix 
with a small wooden spoon until just waim, remove, and immediately 
use as directed. 


Saturday, Second Week of April 


BREAKFAST 


Grape Pruit (130) Pettijohn Pond (170) 
Eggs, Brown 
Broiled Bluefish, Maitre d'Hétel (328) 
Stewed Tripe, Créale 
Buckwheat Cakes (330) 


1282, Jiccs, BROWN 


Cut twelve cooked shrimps into small pieces and place them in a fry. 
ing pan with a tablespoon sheiry, one and a half gills cream, two salt- 
spoons salt and one saltspoon each cayenne pepper and grated nutmeg; 
lighlly mix, and Jet bojl for five minutes, Ivenly divide this prepara~ 
tion into six egg-cocotte dishes, carefully crack two fresh eggs into each 
dish and season equally with half teaspoon salt and two sallspoons 
while pepper, Pour a tablespoon tomato sauce (No. 16) over the eggs 
in each dish, place on a tin, set in the oven for six minutes, remaye and 
serve. 

1283, Sirwrp Trirz, Critote 


Cut one and a half pounds very fresh honcy-comb tripe into julienne 
strips and keep on a plate. Heat two tablespoons oil in a frying pan, 
add two finely minced gieen peppers, two small, finely sliced onions, 
and brown them foi ten minutes, occasionally stirring, Add four peeled 
and ciushed red tomatoes, half bean finely chopped garlic, half teaspoon 
freshly chopped parsley and half teaspeon each salt and sugar, Mix 
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all well and let gently cook for thirly minutes, frequently mixing mean- 
while, and keep hot. {Text a tablespoon oil in a frying pan, add the 
tripe, season with half teaspoon salt and two saltspoons pepper, mix a 
little and briskly fry for fifteen minutes, frequently tossing meanwhile. 
Drain the tripe on a sieve and add it to the Créole sauce, mix well, cook 
for five minutes more, dress on a hot, deep dish and serve. 


LUNCIIEON 


Coquilles of Fish 
English Mutton Chops (261) 
Baked Swect Potatoes (14) 

Banana Fritters (1104) 


1284. Coguintes or Fish 

Remove the bone and skin of a one-and-a-hal{-pound piece very 
fresh halibut. Cut it into half-inch pieces, place in a frying pan with 
a half gill white wine, half ounce butter, half teaspoon salt and teaspoon 
paprika; mixa little, cover the fish with a lightly buttered paper, boil for 
five minutes, then sct in oven fo fifteen minutes. Remove and keep hot, 

Mix in a saucepan one and a half tablespoons butter with two and 
a half tablespoons flour. Moisten with one and a half gills milk and 
one gill cream, Season with two saltspoons salt and half saltspoon 
cayenne, strain the fish gravy into this pan, mix well for two minutes, 
then let slowly boil for ten minutes Add the fish, carefully mix without 
breaking, then divide equally into six table shells; chedge two tablespoons 
grated Parmesan cheese over, divide a half ounce butter on top of the 
six shells, place on a pastry tin and set in the oven for fificen minutes, 
Remove, dress on a hot dish and serve. 

N.B. Any kind of left-over white fish can be used instead of fresh 


cooked fish, 
DINNER : 


Salted Peanuts Olives 
Cream of Spinach 
Butterfish, Meumére (636) Potatoes, Viennoise (165) 
Sirloin Steaks, Casserdle Tomatoos on Crusts 
Roast Turkey, Cranberry Sauce (67) 
Romaine Salad (214) 
Rice Pudding & 1 Orange (1120) 


1285, Cream or SpINAcI 


If there be any stale stalks or leaves from a quart of very fresh 
spinach remove them, otherwise use everything; thoroughly wash and 
plunge into two quarts’ of boiling watei for five minutes, drain on a 
sieve, then chop very fine and place in a large saucepan with one ounce 
butter and cook on the range until all the moisture is evaporated, Sprinkle 
over two ounces flour, mix well with the wooden spoon, moisten with 
one quart white broth (No. 7or) and one pint milk, Season with a 
level tablespoon salt, a .saltspoon each cayenne and grated nutmeg, 
Mix well, and let boil for twenty-five minutes. Dilute two egg yolks 
with two gills cream, add to the soup with half ounce good butter and 
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mix well while heating without boiling for five minutes. Strain the soup 
through a sieve into a basin, then through a cheesecloth into a soup 
tureen, and serve with bread croutons (No. 23) separately. 
1286. Sirois STEAKS, CASSEROLE 

Neatly flatten and trim two sirloin stcaks of one and a quarter pounds 
each, Season with a teaspoon salt and half tcaspoon white pepper. 
Heat one tablespoon butter in an earthen casserole pan, arrange the 
steaks in it and fry on the range for three minutes on each side; drain 
off the fat, then add six finely chopped shallots, half 2 gill white wine 
and one gill demi-glace (No, 122). Arrange the same amount Parisian 
potatoes (No. 711) on one side of the steaks, the same amount glazed 
onions (No. 125) on the other side, cover the pan and sct in a brisk oven 
for ten minutes. Remove and serve in same pan, 


1287. ToMATOES oN CrustTs 
Neatly wipe six even-sized, sound red tomatoes; cut them in halves 
crosswise, season the cut sides evenly with a teaspoon salt, half teaspoon 
white pepper and teaspoon sugar. Finely chop two branches parsley, 
one branch chervil and half bean garlic. Sprinkle the mixed herbs 
over the tomatoes evenly and lightly roll them in flour, Heat one and 
a half teaspoons melted butter in a large frying pan, arrange the toma- 
toes in the pan one beside another, and fry on the cut side for three 
minutes and on the uncut side for one minute only, 
Prepare twelve small, round tousts of the same size as the tomatoes, 
a, quarter-inch thick; place a picce of tomato on top of each toast, cut 
side downward, arrange on a baking tin, place a very little bit of butter 
on top of each tomato, then set in a brisk oven for cight minutes, Re- 
move, dress the crusts on a large dish, decorate with a little parsley 
greens and serve, 
Sunday, Second Week of April 


BREAKFAST 
Baked Penrs (216) Barley in Cream (1068) 
Fried Eggs, Italienne Broiled Shad, Anchovy Butter 
Lamb Chops with Bacon (219) Piench Fried Potatoes (8) 
Brioches (878) 
7288, Friep Eccs, Irantennr 

Prepare an Italian sauce (No. 1244) and keep hot. Crack two 
fresh eggs in a lightly buttered frying pan, season with a light saltspoon 
salt and half saltspoon pepper and fry on the range for one minute only; 
carefully glide them into a baking dish, then procecd to prepare five 
more portions in the very same way. When all are on the dish pour 
the sauce over, then sprinkle a tablespoon Parmesan cheese over all, set 
in the oven for five minutes, remove and serve, 


1289. BromLep Smap, ANcnovy Burrer 


Procure half a very fresh shad of about three pounds. Scale, trim 
off the bones, neatly wipe. Mix on a plate a tablespoon oil and half 
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teaspoon each salt and pepper; repeatedly roll the shad in the seasoning, 
arrange on the broiler and broil for six minutes on each side, remove, 
dress on a hot dish, spread an anchovy butter (No. 62) over the fish, 
decorate with six quarters lemon and parsley greens and serve. 


LUNCHEON 


Chickon Broth (578) Curried Scallops (53) 
Boulettes of Turkey, Finnoise 
Rum Omelette 


zago, Bourerres or Turkey, Finnoisr 


Pick all the meat from the turkey left over from yesterday. Cut 
it into very small dice pieces. Mix in a small saucepan one and a half 
tablespoons butter with two and a half tablespoons flour, pour in two 
gills milk and one gill cream, season with half teaspoon salt and a sall- 
spoon each cayenne pepper and grated nutmeg. Mix with a wooden 
spoon until it comes to a boil, let boil for ten minutes, add the turkey, 
with one ounce chopped, lean, cooked ham, cut into small dices and one 
ounce of smoked beef tongue cut same way. Mix well and let cook for 
twenty-five minutes, add three tablespoons bread crumbs, tio egg yolks, 
one tablespoon sherry and mix well while heating for five minutes. 
Remove, place the hash on a dish and let cool off. Divide and make 
twenty-four equal balls out of the preparation, lightly roll in melted 
butter, then in fresh bread crumbs, place in a frying basket and fry in 
boiling fat for eight minutes. Lift up, thoroughly drain, dress on a dish 
with a folded napkin, decorate with a little parsley greens and serve 
with a Finnoise sauce (No. 251) separately. 

r2g1. Rum OMELETTE 


Carefully crack cight fresh eggs in a bowl, add a half gill milk, 
scason with a saltspoon salt, two tablespoons sugar and sharply beat up 
with a fork for two minutes. Heat a tablespoon butter in a frying 
pan, drop in the egg, mix with a fork for two minutes and let rest for 
a minute; fold up, let rest for a half minute, turn on a hot dish and 
sprinkle two tablespoons fine sugar over the omelette; glaze the surface 
with a red-hot poker, pour a half gill good Jamaica rum over, set fire to 
the rum and send to the table. 

DINNER 
Oysters (18) 
Celery (86) Olives 
Consommé, Andalouso 
‘Trout, Meunitie Potatoes, Iollandaise (a6) 
Filet of Beof Larded, Moderne 
Sweetbreads, Perigneux French Peas (145) 
Sorbet, Favourite 
Ronst Capon (378) Chicory Salad (38) 
Suzanne Ice Cream 


1292. Consommé, ANDALOUSE 


Prepare a consommé (No. 52) and keep simmering, Place two gills 
of tomato sauce (No, 16) in a small frying pan and let reduce on the 
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1ange to a third the quantity, then pktce in a howl, adding onc gill cream, 
half a gill milk and three egg yolks. Season with a saltspoon sult and 
half saltspoon cayenne pepper, mix well with a whisk, then strain it 
through a cheesecloth into three small lightly buttered pudding moulds, 
place in a tin, pour boiling water into the tin up to half their height and 
set in oven with the door open’ for ten minutes. Remove and let cool 
off, unmould, cut into thin slices and place them in a soup tureen. Peel 
and slice a small, sound cucumber, plunge it into a pint of boiling water 
with a half teaspoon salt for ten minutes. Drain, and place in the turecn, 
Strain the consommé through a cheesecloth on top and serve. 


1293. Trout, Meunier 


Draw from the hase of the head (gills) three medium, very fresh 
brook trout, Wipe neatly, make three small incisions on cach side of 
the trout, season with a teaspoon salt and half teaspoon white pepper, 
lightly wet with milk and roll them in flow. Heat two tablespoons 
butter in a frying pan, place the fish one beside another in the pan, and 
briskly fry them for five minutes on cach side, Dress on # hot dish, 
squeeze the juice of half a lemon and sprinkle half teaspoon freshly 
chopped parsley over them; add a tablespoon butter to the pan, loss it 
on the range until brown, pour it over the trout and serve. 


1294. Fier or Brer LArprp, MopERNE 


Neatly trim a two-and-a-half-pound piece filet of beef and lard the 
surface with a few small thin strips of larding pork, Place in a roasting 
pin one sliced cartot, one sliced onion, any little lard parings on hand 
and place the filet on top. Spread two tablespoons melted lard on top 
of the filet, pour a half gill cold water into the pan and season with a 
teaspoon salt and half teaspoon pepper. Set in the oven to roast for 
thirty-five minutes, turning over once in a while and basting it with its 
own gravy. Remove, dress on a hot dish, skim the fat from the 
surface of the gravy, add one gill demi-glace (No, 122) to the pan, let 
boil for five minutes and strain the gravy over the filet, Dress a cauli- 
flower sauté (No. 631) on one side of the dish, three stuffed tomatoes 
(No. 30) cut in halves on the other side, sprinkle a half teaspoon 
chopped parsley over ah and serve. 


1295. SWEETBREADS, PrRriGNrux 


Tlave six fine, blanched heart sweetbreads (No. 33) ready. Finely 
slice half a carrot, half an onion, one branch celery, one branch parsley 
and place the vegetables in a frying pan with one bay leaf, one clove and 
any trimmings of lard on hand. Lay the breads over the vegetables, 
Season with a teaspoon salt and half teaspoon pepper. Spread a table- 
spoon melted butter over the breads and cdok on the dire for five minutes, 
Moisten with athalf gill white wine, one gill white broth and one gill 
demi-glace (No. 122), Cover the breads with a lightly buttered paper 
and sct in the oven for thirty-five minutes. Remove, dress the breads 
‘on @ large hot dish and keep hot, Skim the fat from the gravy, boil 
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on the range for ten minutes, then strain into another saucepan; add 
one finely chopped trufle and tive tablespoons sherry, boil for five min- 
utes longer, then pour the sauce over the breads and serve. 

rayg6. Sorsir, FAvouRTrLE 

Prepare a lemon water ice (No. 376). Press a pint of well picked 
and washed fresh or canned strawberries through a sieve into the freezer 
with the lemon ice, adding two tablespoons good rum; thoroughly mix 
and let freeze for fifteen minutes, then divide the punch into six sherbet 
glasses and serve. 

1297, SuzANNE Ice Cream 

Prepare and finish a quart of vanilla ice cream (No. 42), Press 
two peeled bananas through a sieve in a bowl, adding two tablespoons 
good kirsch and one ounce sugar; thoroughly mix, add to the vanilla 
and mix well with the spatula, 

Place twelve lady-fingers on a plate and pour evenly two tablespoons 
maraschino over them. Line a quart brick mould with a sheet of while 
paper, place half-the ice cream in the mould, then arrange the twelve 
lady-fingers on top, fill up with the rest of the ice cream and tightly cover, 
Bury the mould in a tub well packed with ice and rock salt and let freeze 
for two hours, remove, lightly dip in lukewarm water for a few seconds, 
wipe all around, unmould on a cold dish with a napkin over and serve. 


Monday, Second Week of April 


BREAKFAST 


Stewed Rhubarb (73) 
Wheatena 
Omelette, Col. O'Brien 
Fish Balls (260) 
Calf’s Liver, Minute (810) 
Potatacs Sautées (135) 
Rice Flannel Cakes (221) 


1298. WHEATENA 

Have in an enameled, small pan a half pint water and half pint milk, 
Season with. two salispoons sali, then let slowly come to a boil on a 
moderate fire; gradually dredge in five ounces of Wheatena, continually 
mixing while adding it, and allow to gently boil for five minutes, fre- 
quently mixing meanwhile, Remdve, pour into a deep dish and send 
to the table with cream or zich milk and fine sugar separately. 
: ‘ 1299, OMELETTE, Cot. O'BRIEN 

Split three very fresh Jamb kidneys in halves, skin and cut each half 
in two, Cut three country sausages into half-inch pieces, place both 
in a frying pan with a tablespoon melted butter, season with two salt- 
spoons salt and fry for five minutes. Drain, place in a small frying pan 
with six heads mushrooms cut in halves, two tablespoons sherry, one 
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gill demi-glace (No. 122) and half salispoon cayenne pepper. Mix a 
Hetle and let boil for five minutes, then keep hot, 
Prepare an omelette (No. 75), turn on a hot dish, pour the sauce 


over and serve, 
LUNCHEON 


Oysters, Casino (835) 
Reefsteaks, Etuyéo with Potatoes 
String Beans (139) 
Beignets, Italienne (7yo) 


1300. BrErsreaks, Erovén wiru PorAtors 


Cut from a two-pound piece (hip part) of beef very thin slices. Season 
with a half teaspoon salt and half teaspoon white pepper. Peel and 
slice very finely three medium, sound, raw polotocs and season with half 
teaspoon each salt and pepper. Lightly butter an carthen baking dish, 
arrange a layer of the potatoes (one-fourth) at the bottom of dish, then 
a third of the beef over potatoes, sprinkle half teaspoon freshly chopped 
parsley over the beef, then arrange another fourth of the potatoes, then 
another third of the beef, half teaspoon parsley, and so on until finished. 
Cover the top with two thin slices larding pork, pour half gill water over 
all, cover the pan and set in oven for an hoyr and a half, remove and 
serve in the same dish, ; 

DINNER | 

Radishes (58) Lyon Sausage (582) 

Garbure au Gratin 3 

Kingfish, Colbert (123) 

Potatoes, Porsillades (63) 

Squabs en Crapaudino 

Corn Fritters (446) Brussels Sprouts (418) 

Roast Beef Geo) 
Escarole Salud (10d) 


' 
igor. GARBURE AU GRATIN 


Cut one-half a very small cabbage in quarters, remove the core and 
outer stale leaves and slice il exceedingly fine, Slice also one carrot, 
one turnip, one onion, two lecks and two branches celery; place them in 
a saucepan with three and a half quarts water, adding one ounce of 
good butter, a half-pound piece salt pork a acervela sausage. Scason 
with a teaspoon salt and a half teaspoou pepper, cover the pan and Iet 
simmer for two hours, then pick up the aug cervela, (Keep the 
pork for further use.) Cut the cervela in slices,and add to the soup, 
pour the soup into an earthen soup dish, arrange six slices toasted French 
bread on top of the soup, sprinkle two ounces grated Parmesan cheese 
over, then set in the oven for twenty minutes, Remove and serve. 


1302. SQUABS EN CRAPAUDINE 


Cut off necks and feet, singe, draw and neatly wipe six fal, tender 
squabs, Split them through the back without separating, remove 
breast bones, crack legs and wing bones with a cleaver; place between 
a towel and lightly flatten them, season with a teaspoon salt and half 
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teaspoon pepper, roll well in a little melted butler, then in bread crumbs. 
Arrange on double broiler and broil for eight minutes on cach side, 
Remove, pour « Piquante sauce (No, 177) on. a hot dish, dress the squabs, 
one overlapping another, and serve, 
1303. Mactpoinr JELty 

Finely chop six candied cherries, one cach candied pear, apricot, 
peach, and one ounce candied angelica. Place these articles in a 
bowl with a tablespoon rum and mix well. Prepare a rum jelly (No. 
x171), and when you strain the jelly into the freezer add the contents of 
the bowl, Mix well and let set, turn on a dish with a folded napkin 
and serve, 


Tuesday, Second Week of April 


BREAKFAST 


Oranges (104) 
Oatmeal Porridge (2) 
Poached Eggs, Bayonnniso 
Whitebait with Bacon 
Beef Hash, Polonaiso 
Flannel Cakes (136) 


1304. PoacuEep Eccs, BAYONNAISE 

Cut one ounce cooked, lean ham in small dice pieces and place in 
small saucepan with two tablespoons sherry and one gill demi-glace 
(No, 122); boil for five minutes and keep hot. 

Cut three well-wiped tomatoes in four slices cach, season with half 
teaspoon salt, two saltspoons pepper and lightly roll in flour. Heat two 
tablespoons melted lard in a frying pan, arrange the tomatoes in a pan, 
one beside another, and briskly fry for three minutes on each side, 
Remove with a skimmer and place on a large hot dish, 

Prepare twelve poached eggs (No, 106), trim a little, arrange on the 
tomatoes, pour sauce over and serve. 


1305. Wuireparr wir Bacon 

Have in a small basin one pound very fresh, well cleaned and wiped 
whitebait; pour in a little cold milk, repeatedly turn in the milk, then 
place on a sieve; sprinkle six tablespoons cornmeal over, shake well, 
place in a frying basket and fry in boiling fat for two minutes, Lift up, 
thoroughly drain on a cloth, sprinkle over a half teaspoon salt and salt- 
spoon cayenne pepper, turn them over and place on a hot dish with a 
folded napkin. Arrange six slices freshly broiled bacon (No. 13) over, 
decorate with six quarters lemon and a little parsley and serve. 


1306. Brrr Hasn, PoLoNAtsE 
Pick off all the meat from the roast beef left over from yesterday 
and cut into small dice pieces; cut half the quantity cold, boiled potatoes 
into small shape. Heat two tablespoons melted butter in a saucepari, 
adding one finely chopped onion and one finely chopped green pepper; 
gently brown for ten minutes, occasionally stirring meanwhile, add the 
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beef and potatoes, with half pint white broth, one gill {omato sauce 
(No. 16) and half teaspoon salt. Mix well, cover the pan, cook for five 
minutes on range, then set in oven for forty minutes; remove, dress on a 
hot, deep dish. Place one and a half tablespoons melted butter and 
three tablespoons bread crumbs in a frying pan, toss on the fire uil 
a nice hown, drain off the butter (saving it for other occasions), sprinkle 
the bread crumbs over the hash and serve, 


LUNCIIEON 


Consommed in Cups (52) 
Stuffed Deviled Clams (567) 
Navaun Parmentier (101) 
Tomato Salad (461) 
Apple Méringue Pie (732) 


DINNER 


Radishes (58) Olives 
Punde Soubise 
Fried Pompano, Holy 
Potatocs, Chassepot (123) 
Mutton Steaks, Sauce Porviado 
Tried Eggplants (460) 
Spmach with Cream (399) 
Roast Snipes (213) 
Lettuce Salad (148) . 
Pineapple Pudding (128) 


3307. Purftr Sounise 
Finely slice six sound, peeled onions, place in a large saucepan with 
one and a half ounces butter and cook for fifteen minutes, bey 
stirring meanwhile; add two and a half ounces flour and stir well while 
heating for two minutes. Pour in one and a half quarts white broth 
(No, 7o1) and a pint and a half milk; add two branches each parsley and 
celery, season with one and a half teaspoons salt, two saltspoons cayenne 
pepper and one saltspoon grated nutmeg; mix with a wooden spoon until 
it comes to a boil, then let simmer for forty minutes. Strain through a 
sieve into a basin, then through a cheesecloth into a soup tureen, add 

half ounce good butter, lightly mix, and serve. 


1308. Friep Pompano, Ioriy 

Lift up the filets from two medium, fresh pompano of one pound 
cach. Skin them, season with a teaspoon salt and half a teaspoon 
pepper, roll in flour, then dip in beaten cgg and roll in fresh bread 
crumbs, Arrange in a frying basket and fry in boiling fat for ten minutes, 
lift up, drain, dress on a hot dish with a folded napkin, decorate with 
six quarters lemon, a little parsley greens, and serve with one gill hot 
tomato sauce (No, 16) separatcly, 


1309. Murron Straxs, SAuck PoivrapE 
Procure three three-quarter-pound steaks from a tender leg of 
mutton. Make a few incisions around the skin of each, season with a 
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ieaspodn salt and half teaspoon pepper, neatly rub with a tablespoon 
oil, arrange on the broiler and broil for seven minutes on each side, 
Remove, dress on a dish, pour a poivrade sauce (No. 546) over the 
steaks and serve. 


Wednesday, Second Week of April 


BREAKFAST 
Eggs Molet, Tomato Sauea 
Fried Pereh (293) 
Hamburg Steaks with Fried Onions (108) 
Julienne Potatoes (799) 
Buckwheat Cakes (330) 


1310. Eccs Moret, Tomato Sauce 


Bail twelve fresh eggs for five minutes, remove and plunge in cold 
water for one minute, then take up and shell carefully. Arrange on a 
deep dish, place three gills of tomato sauce (Ne. 16) in a saucepan and 
reduce on the range to one gill, pour the sauce over the eggs and serve, 


LUNCHEON 


Crab Meat, au Gratia (782) 
Veal Chops, Philadelphia (685) 
Noodles with Brown Butter 
, Potatoes, Fondante (56) P 
Tronch Pancake (17) 


1311. Nooptes wir Brown Burrer 


Prepare the same quantity of noodles as in No. 334, plunge in two 
quarts water with a teaspoon salt and boil for thirty-five minutes, Drain 
on a sieve, then place on a dish, season with a half teaspoon salt and 
two saltspoons white pepper and mix well with the seasoning. Place 
an ounce butter in a frying pan, toss it on the fire until of a nice 
brown colour, then pour over the noodles and serve. 


DINNER 


Oysters (18) 
Radishes (58) Caviara (g9) 
Potage, Lyon 
Broiled Shad, Vert-pré 
Potatoes, Bohemienna 
Roulade of Beef, Nivetnaise 
Stuffed Green Peppers (8238) 
Roast Chicken (290) 
Doucette Salad (189) 
Babas, au Rhum (687) 


1312. Poracr, Lyon 


Prepare a consommé (No. 52), chop very finely two sound white 
onions and brown in a saucepan with an ounce butter for ten minutes, 
occasionally stirring; add three tablespoons flour and one tablespoon 

. 


386 THE INTERNATIONAL COOK BOOK 


good curry powder. Strain the consommé through a cheesccloth into 
this pan, mix well and let come to a boil. Beat one raw egg yolk with 
a half gill cream in a bowl with two tablespoons sherry and add to the 
soup, mix well while heating without boiling for three minutes, remove 
and serve. 

1313. Bromen Swap, Vers-Pré 


Procure half a very fresh shad of three pounds, Scale, trim and 
thoroughly wipe. Make four small incisions on the skin side, ruly the 
fish all around with a tablespoon sall and half teaspoon paprika. Ar- 
range on the broiler and broil on @ brisk fire for six minutes on cach side. 
Remove, dress on a large, hot dish, spread a green butter over (No. 21), 
decorate with six quarters lemon and a lille parsley greens and serve. 


1314. PoraTors, BormumiENNE 


Peel, wash and drain six medium, raw potaloes. Season with a 
teaspoon salt, half teaspoon white pepper and place on a roasting tin 
with six thin slices larding pork, one piece on euch potato. Set in the 
oven to bake for thirty-five minutes, frequently turning them aver 
meanwhile; remove, take each one between a towel and with the aid of 
an apple-corer scoop out lengthwise from one end to the other as you 
would apples. Skin three country sausages and with the meat carefull 
stuff the hollows of the six potatoes, close both sides of each potato with 
a-piece of the scooped-out pieces of same, place in the same roasting 
pan and lightly butter the top of each with a‘ very little melted butter. 
Place in the oven to bake for twenty minutes more, remove, dress on a 
hot dish, decorate with a little parsley greens and serve. 


1315. RovutAne or Brus, NiveRNaisE 


Procure a three-pound-piece flank of beef twice as long as wide, 
trim off the fat and split it crosswise without separating, Season all 
around with a teaspoon salt and half teaspoon white pepper and keep 
in a cool place till the following stuffing is prepared: 

Finely chop up two ounces lean, raw pork, one ounce lean, raw veal, 
and one ounce cooked lean ham and place these articles in a mortars 
pound to a paste, add three tablespoons fresh bread crumbs, half teaspoon 
freshly chopped parsley, a bean chopped garlic, half teaspoon salt, two 
salispoons cayenne pepper, a salispoon each grated nutmeg and thyme, 
half a gill cream and one raw egg; pound the whole well together for 
five minutes, remove from the mortar and evenly spread all over the cut 
part of the beef, Roll up tightly, firmly tie with string all around, place 
a mirepoix (No. 271) at the bottom of a braizing pan, lay the roulade 
on top, spread two tablespoons of melted lard over the beef and set in 
the oven for twenty-five minutes or until a golden colour. Then add 
two tablespoons flour at the bottom of the pan, stir well with a wooden 
spoon, pour in half gill claret, one and a half gills demi-glace (No. 122), 
one gill of tomato sauce (No. 16) and one gill water. Reset the pan in 
the oven for fifty-five minutes longer, turning the beef occasionally; 
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remove, untie, place the beef on a dish and keep warm. Skim the 
fat from the gfavy in the pan and boil the saure on the range for fifteen 
minutes, strain the sauce over the beef, pour a Nivernase garnishing 
around the beef and serve. 


1310. NIVFRNAISU GARNISHING 


Scrape and wash twenty-four yery small spring carrots. Place ina 
saucepan with an ounce butter, half teaspoon salt, one teaspoon sugar 
and two saltspoons while pepper; pour in three gills water, cover the 
pan, set on the fire for five minutes, then place in the oven for forty-five 
minutes, drain off the water and use as required. 


Thuraday, Second Week of April 
BREAKFAST 


Strawberries ant Creams 







» Biown Batter 
nella, Meumdie (380) 
Thoited Sitoin Steaks, Maitre d'Lstel (6) 
Potatoes Sautées (035) 
Wheaten Grits (rad) 


1317, STRAWBERRIES AND CREAM 
Pick off the stems very carefully and thoroughly wash a quart fresh 
strawberries; carefully drain on a sieve, plice ina fruit compotier and 
serve with thick cream and powdered sugar separately, 











1318 Poacuep Ecos, Brown Burrer 


Prepare twelve poached egis on toust (No, 106) and place ona dish, 
Place un ounce butter ina small frying pan, brown on the fire toa nice 
brown colour and remoye,from the fire; pour ina tablespoon of good 
vinegar and a teaspoon of finely chopped parsley, mix all well together, 
pour it over the eggs and serve, 


4 LUNCHEON 
Boston Oyoter Stow 
@ Thoitecdt Lobster, Chili Saeco 
Silohx of Beef Catteta, Caraygon Sauce 
Lima Heans in Cream 
Compote of Peis with Maraschine \ 


1319. Boston Oyster Stew 

Open thirty-six large box oysters, place in a saucepan with their 
Own liquor and a pint fresh oyster juice extra; add a pint water, four 
branches well-cleaned celery, one teaspoon salt and two saltspoons 
cayenne, place on the fire und hoil for five minutes; remove the celery, 
skim the scum from the surface, add one pint hot milk, ane gill cream 
and one ounce good butter, mix well, pour into a het soup tureen and 
serve with six freshly prepared toasts separatcly. 

' 
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1320. Bromep Lozsrer, Cunt SAUCE 


Cut the claws from three one-ppund live lobsters, crack them 
with a cleaver, place in a small roasting tin and sct to bake in the oven 
for twenty minutes. Split the bodies of the three lobsters in even halves, 
lengthwise, remove the gravel from the heads, then arrange on a double 
broiler. Season with a teaspoon galt and half tablespoon paprika, 
evenly spread two tablespoons oil over the six bodies and broil on the 
shell side for ten minutes, then set in the oven for ten minutes, cut parts 
upward. Remove, dress the bodies and claws on a large dish, decorate 
with six quarters lemon and parsley greens and serve with a chill sauce 
separately. 

1321. Cunt SAUCE 


Place in a small saucepan tivo tablespoons cold water, one table- 
spoon butter, one saltspoon salt and two salispoons paprika; place on 
the fire and as soon as it comes to a boil add four tablespoons chili sauce, 
one teaspoon Worcestershire sauce and half gill tomato sauce (No. 16). 
Mix well and let boil for five minutes, pour into a sauce bowl and serve. 


1322. SiRLoIN oF Bere Currers, TARRAGON SaucE 


Finely chop up one and a half pounds lean sirloin of beef with four 
ounces of fresh beef marrow and place ina bowl. Finely chop together 
three branches well-washed parsley, one branch chervil, half bean garlic 
and add to the beef, with half gill cream, teaspoon sall, three salispoons 
pepper and sallspoon grated nutmeg. Mix well until thoroughly amalga- 
mated, divide the preparation into six equal parts, roll in bread crum)s, 
then give them a nice cuilet form, Tfcat one tablespoon butter in a fry- 
ing pan, arrange the cutlets one beside another in the pan and gently fry 
for eight minutes on cach side, Pour a tarragon sauce on a hot dish, 
dress the cutlets crown-like over and serve, 


1323. ‘TARRAGON SAUCE 


Place one and a half gills demi-glace (No, 122) in a saucepan with 
two tablespoons sherry and the leaves from two branches tarragon; mix 
a litle, slowly boil for ten minutes and use as required, 


1324. Lima Beans In Cream 


Open a pint can lima beans, drain off the water and plunge them in 
boiling water for two minutes. Drain on a sieve, then place in a sauce- 
pan with a half gill milk, gill cream, and season with a half teaspoon salt 
and saltspoon cayenne, Mix well and let boil for five minutes. Knead 
in a saucepan a half tablespoon Hutter with a teaspoon flour, then add the 
butter little by little to the lima beans, continually mixing while adding 
it. Codk for five minutes, dress on a vegetable dish and serve. 


1325. ComMPoTE oF PEARS wittr MARASCIIINO 
. 


Open a pint can preseryed pears, drain the syrup into a saucepan 
and arrange the pears on a compoticr dish. Add one ounce of sugar, 
‘ 
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a tablespoon maraschino and a vanilla bean to the syrup, let reduce on 
the fire to half the quantity, then strain the syrup aver the pears and 
serve. (Wipe the vanilla bean and put back in the sugar for further used) 


DINNER 


Radishes (48) Olives 
Okta, Milunaise 
Sheepshead A VA 
Potataes, Anglane (185) 
Chicken Sauté, Bordeluise Cauliflower an Giatin 
Rawat Leg of Lan (492) 
Dandelion Salad (000) “ 
Chocolate Tee Cream (523) 
Small Neapolitan Cakes (524) 


1326. OKRA, MITLANATSE 


Finely chop a good-sized white onion, the white part of three lecks, 
one sound green pepper and Lvo ounces of raw, lean ham; place these ina 
large saucepan with a tablespoon butter, brown for fifteen minutes, 
frequently stirring meunwhile; moisten with one quart broth and one 
and a half quarts water. Season with a level tablespoon salt and half 
teaspoon pepper, add one pound of beef or veal hones, cover the pan and 
let boil for fifteen minutes; then add three tablespoons raw rica, two 
ounces spaghetti cut into small pieces, one ounce of cooked smoked 
beef tongue, Cut into small squares twelve trimmed, fresh okras 
into quarter-inch pieces and two peeled red tomatoes in eight pieces 
each; lightly mix, cover the pan and let boil for one hour. Remove the 
bones, pour the soup into a soup tureen, sprinkle i half leaspoon freshly 
chopped pursley over and serve. 


1327. SHBEPSIRAD A AURORE 


Procure a three-pound piece fresh sheepshead, scale, trim, remove 
the bones and thoroughly wipe. Place it ina saucepan with a half ounce 
butter, half gill while wine, one gill water, one (easpoon salt and two 
sallspoons pepper. Cover the fish with a sheet of buttered paper, boil 
on the range for five minutes, then set in the oven to bake for twenly 
minutes. Remove, place the fish in a baking dish, Mix in a saucepan 
one tablespoon butter with two tablespoons flour and heat for half 
minute, then pour the fish gravy into the pan with a gill of hat milk; 
mix with @ wooden spoon until it comes to a boil, then add one finely 
chopped hard-boiled egg and half salispoon cayenne pepper. Mix well, 
pour the sauce over the fish and sprinkle a tablespoon grated Parmesan 
cheese oyer, Set in the oven for fifteen minules, remove, decorate 
the dish all around with half slices lemon and serve. 


1328. Crickren Sautt, Borperaisy 


Cut the head and feet off a three-pound tender chicken, singe, draw, 
and wipe, Cut.it into lwelve even pieces and season with a teaspoon salt 
and half teaspoon white pepper. Meat two tablespoons oi! ina large 
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frying pan, add the chicken with a bean sound garlic and briskly fry 
for eight minutes on each side; drain off the oil [rom the pan, remove the 
garlic, then add eight finely chopped shallots; stir well and cook for one 
minute, pour in a gill of claret, cight finely minced mushrooms, and let 
the wine reduce to half the quantity. Pour in one gill tomato sauce 
(No. 16) and a gill demi-glace (No. 122), lightly mix and let slowly cook 
* for thirty minutes more. Remove from the fire, dress the chicken on a 
hot dish, boil the sauce for five minutes more, add half an ounce good 
butter and half teaspoon finely chopped parsley, mix well, pour it over 
the chicken, decorate with six heart-shaped bread croutons (No. go) 
and serve. , 
1329. CAULIFLOWER AU GRATIN 
Trim off the green leaves, cut away the stalk and clean a large head 
fine white cauliflower; place in a large saucepan with plenty water to 
cover it, with quarter pint milk and tablespoon salt; boil for forty minutes, 
drain and separate the branches from the main stalk. Heat a table- 
spoon butter in a frying pan, add the cauliflower, season with half tea- 
spoon each salt and pepper, then gently fry for ten minutes, frequently 
turning the pieces meanwhile, being careful not to break them, and 
arrange on a baking dish. Mix in a saucepan one tablespoon butter 
with one and a half tablespoons flour, heat for a half minute, add one 
and a half gills hot milk, two saltspoons salt, half a saltspoon each cayenne 
pepper and grated nutmeg, a tablespoon grated Parmesan cheese and 
mix until boiling, then pour over the cauliflower, Sprinkle a half table- 
spoon grated Parmesan cheese over, set in the oven for fifteen minutes, 
remove and serve, 


Friday, Third Week of April 


BREAKFAST 


Stewed Prunes (1) 
Quaker Oats (105) 
Eggs, Fowler 
Filets of Sole, Tartare (487) 
Lamb Kidneys en Brochette 
Sweet Potatoes, Lyonnnise (1og2) 
Flannel Cakes (136) 


1330. Ecos, Fow.er . 


Drain a half pint fine asparagus tips, place in a small saucepan and 
mash with a wooden spoon; add a half ounce good butter, a half gill 
cream, half gill mill, three saltspoons cach salt and sugar, half saltspoon 
cayenne and half saltspoon grated nutmeg. Mix well and let gently boil 
for ten minutes, then press through a cheesecloth into six egg-cocotte 
dishes, evenly divided. Carefully crack two fresh eggs into each dish, 
evenly season them with a half teaspoon salt and two salispoons pepper, 
lay them on a tin and set to bake in the oven for five minutes, Remove 


and serve, 


> 
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1331. LAMG KIDNEYS LN Brocumrrn 


Skin twelve very fresh lam) kidneys, then cut them into hin slices 
crosswise. Cut the sume number of thin stices of lean bacon, half inch 
square, and evenly arrange them alternately ou six skewers. Season all 
over with a half teaspoon each salt and pepper. Roll them ina table- 
spoon oil, then in bread crumbs, arrange on a double brofler and broil 
on a brisk fire for four minutes on euch side. Remove, dress on a hot 
dish, pour a litle melted butter over them and serve, 


LUNCIEON 


Fish Chowiler, Tolsio (roo) 
Cases of Oystets, av Gratin 
Omelette, Varsovie 
Mironton of Lamb, Paysanne 
Peach Pie (414) 


1332, Cases oF Ovsrers, AU Gratin 


Carefully oil the outside of six paper cases. Cut twenty-four large, 
freshly opened oysters into four quarters ech, place them in a saucepan 
with their own liquor and a half gill white wine, Season with half tea- 
spoon salt and saltspoon cayenne pepper, then boil for two minutes. 
Heat one and a half tablespoons butter in a saucepan, add one finely 
chopped green pepper and gently brown for five minutes, then mix in 
two and a half tablespoons flour while heating for half a minute. Strain 
the oyster Hauor into this pan, adding one pill cream, half gill milk, two 
tablespoons sherry, Gyo saltspoons salt, @ sallspoon cach cayenne and 
grated nutmeg. = Mix well until it comes to a boil, then add the 
oysters, Mix well, cook gently for two minutes, then divide evenly the 
preparation into the six cases. Sprinkle evenly over a_lablespoon of 
grated Parmesan cheese, place the cases on a din and set in the oven for 
ten minutes. Remove, dress on a dish with a folded napkin and serve, 








‘ 1333. Omrnivers, Varsovie 


Crack eight fresh eggs into a bowl, add a half gill cream, half tea- 
spoon gall, two saltspoons white pepper and sharply beat with a fork 
for two minutes, feat in a frying pan one atl « half tablespoons 
melted butter, add two tablespoons fresh bread crumbs and toss well 
until it attains a nice Jight brown, Drop in the eggs, briskly mix with 
a fork for two minutes, let rest for one minute; fold up the opposite 
sides lo meet in the centre, let rest for half a2 minute, turn on a hot dish 
and serve, 

1334. Mrron‘con ov Lan, PAYsSANNE 


Detach all meat from the leg of lamb left over from yesterday and 
cut into half-inch square slices. Cut in the same way half the quantity 
peeled boiled potatoes, eat two tablespoons lard in a saucepan, add- 
Ing two finely sliced white onions, and fry to a nice light brown; add to 
tablespoons flour, mix well, then adil the lamb and potatoes. Moisten 


392 THE INTERNATIONAL COOK BOOK 

with a half gill vinegar and a@ pint white broth (No. 701), add two peeled 
and crushed red tomatoes, one finely chopped bean garlic, one teaspoon 
freshly chopped parsley, one teaspoon sall and half teaspoon pepper. 
Mix well while heating for two minutes. Cover the pan, set if in the 
oven for fifty-five minutes, remove, pour into a deep dish and serve, 


DINNER 


Oysters (18) Olives 
Canané of Smoked Salmon 
Bisque of Lobster aux Croutons 
Smelts, Britannia (458) 
Potatoes, Chateau (208) 
Terrapin, Newburgh (816) 
Tournedos of Beef, Sauce Bercy 
String Beans and Peas Panachds (1046) 
Roast Squabs (837) 
Romaine Salad (214) 
Apple Charlotte (634) 


1338. Canapé or SMoKED SaLMoN 


Cut out from a stale sindwich loaf of bread six slices quarter of an 
inch thick, then cut each into two-inch square pieces. Toast them to a 
nice golden colour and lightly butter; cover them with very thin 
slices of smoked salmon, nicely trim, dress on a side dish with a folded 
napkin, decorate with a little parsley greens, six quarters lemon and a 
hard-boiled egg, finely chopped; sprinkle this over them and serve. 


1336. Bisqur or Lonsver Aux Crourons 


Cut the head off from a three-pound live lobster, then cut in pieces, 
Thoroughly heat an ounce melted butter in a saucepan, add the lobster 
and briskly cook on the range for ten minutes, occasionally stirring 
meanwhile, Place it in a mortar and pound to # paste, then return it to 
the same saucepan, add one each finely minced carrot, onion and leck, 
two finely minced small branches celery and two branches parsley; pout 
in three tablespoons brandy and set it on fire, let bun as long as it lasts, 
continually stirring while burning. Add a half gill white wine, one quart 
broth (No. 7or), a pint of tomatoes, cither fresh or canned, and three 
pints water. Season with a tablespoon salt and half teaspoon paprika, 
Mix well, and as soon as it comes to a hoil add three ounces rice and let 
slowly simmer for one hour and fifteen minutes. Strain through a sieve 
into a hasin, return to the pan, add one gill cream and half ounce good 
butter and mix on the fire until coming to a boil; then pass through a 
strainer into a soup tureen and serve with a plate of bread croutons 
(No. 23) separately, 


1337. Tournepos ‘or Brrr, Sauce Brrcy 


Cut out from a two-pound piece of tenderloin six even filets. Neatly 
flatten, Jightly trim and season with a teaspoon salt and half teaspoon 
pepper. Heat a tablespoon butter in a frying pan, add the filets and 


, 
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briskly fry for three minutes on cach side, dress on a hot dish with six 
bread croutons sume size its tournedos, pour w& Berey sauce over and 
serve, 
1338 SAuch Brecy 

Finely chop four sound shallots; place Chem in a small saucepan with 
a teaspoon butter and lightly brown for ten minutes, stirring once ina 
while; then pour in a half gill white wine, Jet reduce to one-half the 
quantity, add one and a ball gills demi-glace (No, ta2) and huf teaspoon 
of chopped chives. Mix a little and Jet hoil for ten minutes, add half 
ounce good butler, lightly mix and use as required, 





Saturday, Third Weel of April 


BREAKTPAST 
Grapo Fruit (130) Tominy (45) 
Omelotte, ‘Tillis 
Peeh Santé, Anchovy Lutter 
Sausaye Baked with Apples (854) 
Potn Sarata Crs) 
Rice Cakes (gar) 


1339. OMEN ty TINTS 


Carefully crack cight fresh eggs in aw howl, add half gill milk, two 
tablespoons Russian caviar and two siltspoons cach salt and white’ 
pepper. Sharply beat up with a fork for two minutes, Heat one table. 
spoons butter in a frying pan, drop in the egps, stir with a fork for two 
minutes, let rest for a minutes fold up che opposite sides (o join in the 
centre, let rest for half a minute, then turn, upon a hot dish and serve, 


r340, Purcit Saver, ANCHOVY BUTTER 


Scalo, trim and wipe six small, even-sized fresh perch, Season 
them all aronnd with a teaspoon sali and half teaspoon popper, lightly 
wot with a lijtle cold milk, then roll in flour, Tent a tidegw butter 
ina frying pan, add the perch, one beside another, and fry for six minutes 
on each side, Remuave, cress ona dish, spread an anchovy butter (No, 


62) over them and serve. 
LUNCIINON 


Shrimp Patties 

Porterhouse Steak with Smuthered Ontons 
Broiled Potatoes 
Vanilia Custard 








134z. Sarrtur Paras 


Prepare and keep hot six patties (No. 929). Place thirty-six shelled, 
cooked shrimps in a frying pan with two tablespoons sherry and cook 
for five minutes, Mix in a saucepan one and a half tablespoons butler 
with two and a half tablespoons flour and heat for half minute, Pour in 
one gill cach milkand ercam, season with half teaspoon salt, two siltspoons 
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cayenne pepper and one saltspoon grated nutmeg; mix until it comes to 
a bojl, then add the shrimps to pan, lightly mix and cook for five minutes 
more, Dilute an egg yolk in a tablespoon cream and add to the shrimps 
and mix while heating for two minutes. Remove, dress on a large dish, 
divide the shrimps evenly into the six patties, arrange the covers on lop 
and serve. 
1342, PORTERIOUSE STEAK WITIT SMOTHERED ONIONS 

Procure a nice, tender one-and-a-quarter-inch-thick porterhouse 
steak, Lightly flatten and trim all around, Mix on a plate a teaspoon 
salt, half teaspoon pepper and tablespoon oil; repeatedly turn the steak 
in the seasoning, arrange it on a broiler and broil on a brisk fire for 
twelve minutes on each side. Remove, dress on a hot dish, place the 
smothered onions over the steal and serve, 


1343. SMOTIIERED ONIONS 


Peel and cut in halves four good-sized white onions, slice very fine, 
then season with a half teaspoon salt and three saltspoons white pepper. 
Heat in a saucepan a tablespoon melted butter, add the onions, cover 
the pan with a plate, cook on the range for five minutes, then scl in the 
oven for thirty-five minutes. Remove and use as required. 


1344. BRomwEpD Porators 


Peel six medium, even-sized cooked potatoes and cut them in half, 
Have on a plate a hall teaspoon salt and tablespoon melted butter, well 
mixed; repeatedly turn the potatocs in the seasoning, carefully arrange 
them on a double broiler and broil for three minutes on each side, Dress 
on a hot dish with a folded napkin and serve. 


1345. VANILLA CustarD 


Crack four fresh eggs into a basin with two additional yolks, add 
five ounces sugar and two teaspoons vanilla essence. Sharply stir with a 
whisk for two minutes, then add one and a half pints milk and half pint 
cream; briskly whisk again for three minutes, then strain the preparation 
through a cheesecloth into a deep China baking dish, Place the dish in 
a tin, pour hot water to cover half the height of the dish and set in the 
oven to bake for thirly minutes, Remove, let cool off and serve. 


DINNER 
Olives Radishes (58) 
Parce of Lentils 
Fresh Mackerel, Italenne Potatoes Pniiles (611) 
Roiled Turkey, Demi-Deuil 
Spinach d l'Anglaise (247) Ronst Beef (126) 
Doucette Salad (189) 
Cherry Pudding (s98) 


1346. Purtr or Lentirs 


Soak a pint of lentils in plenty of cold water during the night. Drain 
gn a sieve, then place in a large saucepan with a sliced carrot, a sliced 
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onion, two lecks, two branches celery, one branch chervil, one bean 
garlic, two raw peeled and sliced potatoes and half pound tean salt pork, 
Moisten with three quarts water, season wilh a level tablespoon salt and 
half teaspoon white pepper. Place on the and as soon as it comes 
to a boil skim scum from the surkuce and add one ounce butter. 
Cover the pan and fet simmer for two hours. Remove the pork 
and keep it, Press the soup through a sieve, then add half pint 
hot milk and mix a little; strain through a Chinese strainer into 
a soup tureen and serve with a plate bread croutons (No. 23) 
separately. 











1347. F’rvsit Mackeren, Ttanienne 


Prepare and keep hot an Tlatienne sauce (No, 1244), Cut off the 
head, neatly im and wipe a nice, fal, fresh mackerel of three pounds, 
Split it in to through the back, remove the spinal bone, and season. with 
# teaspoon salt and half teaspoon white pepper. Place it in a lightly 
buttered tin, skin side downward, place a few little hits of butter on top 
of the fish, then set in the oven for twenty minu Remove, place ina 
baking dish, pour the Italienne sauce and sprinkle a tablespoon grated 

Parmesan cheese over; set in the oven again for fifteen minutes, 
yemove, decorate the dish all around with (hin half slices lemon 
and serve. 





1348. Borne) ‘Turkey, Dem-Drun 


Singe, and cut the head and fect from a tender turkey of ahout seven 
pounds, Draw, wipe and truss, then place in a large saucepan with two 
medium carrots, two turnips, Wyo while onions, ane leek, one branch 
celery, two branches parsley, one bay leaf, tvo cloves and a sprig of 
thyme, Moisten with one and a half gallons water, season with a heavy 
tablespoon salt and teaspoon while pepper, set the pin on the fire, cover 
it and let boil slowly for two hours. Remove the turkey, cut the legs 
off, then ett each leg in three pieces and place on a large dish, Remove 
the skin from the }rest, cut the breast into very thin slices and neatly 
dress them over the legs. Pour a demi-deuil sce over all and serve, 
Save the broth for to-morrow, 

N.B. A boiled rice (No, 113) can be served around the turkey if 
desired, 

1349 SAvcr Demi-Drum, 


Tleat'in a siucepan one and a half tablespoons butter, adding two 
tablespoons flour, and mix while heating for onc minute; then strain 
through a cheesecloth a pint of the turkey broth into this pan, mix well 
unlit comes to a boil, then let reduce to half the quantity, Add three- 
quarters gill cream, mix well and strain through a cheesecloth into 
another saucepan, Cut into julienne strips one small truflle and one 
ounce cooked, smoked beef tongue and add to the sauce with two table- 
spoons sherry; lightly mix and let boil for ffve minutes, remove and 
serve as required, 
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Sunday, Third Week of April 


BREAKFAST 
Stewed Rhubarb (73) 
Wheniena (1298) 
Scrambled Eggs with Green Peppora 
Fried Smelts, Tartare Sauce (47) 
Broiled Lamb Chops (748) 
French Fried Potatoes (8) 
English Muffins (51) 


1350. ScraMRLED Eccs wir Green Prrrrrs 


Crack eight fresh eggs into a bowl, add a half gill milk, season with 
half teaspoon salt and sharply beat up with fork for a minuie, Heat a 
tablespoon butter in a frying pan, drop in a very finely chopped green 
pepper and brown it for six minutes; drop in the eggs and cook for six 
minutes, frequently stirring meanwhile, dress on a hot dish and serve, 


LUNCHEON 


Chicken Bioth in Cups 
Fried Soft-Shell Crabs on Toast 
Spring Lamb Steaks, Bictonna 

Lemon Custard Pic (316) 


Curcken Bror in Cups 


Take two and a half quarts of the turkey broth from yesterday, 
strain into a saucepan, add the same quantity ef chicken bones and 
vegetables as in No, 578, but no seasoning whatever; then proceed to 
finish the broth exactly the same. Place the remaining turkey broth 
with the white broth (No. 701). 


1351. Frimey Sovr-Srern Cras on Toast 


Remove the spongy parts under the side joints and the aprons from 
twelve medium, fresh soft-shell crabs, Wash in cold water to entirely 
free them from sand, drain on a cloth, season with a teaspoon salt ancl 
half teaspoon pepper, dip in cold milk and lightly roll in flour, then 
plunge in boiling fat and fry for’seven minutes, or until of a nice golden 
colour. Lift up, drain on a cloth,’ sprinkle half teaspoon salt over, 
arrange on six freshly prepared toasts and decorate with six quarters of 
lemon and a little fried or green parsley. 


1352, SprinG Lamp Srraxs, Breronne 


Prepare and keep hot the same amount of beans as in No. 484. 

Procure three three-quarter-pound steaks from a leg of tender spring 
lamb. Make a few incisions all around the skin and season all over 
with a teaspoon salt and half teaspoon pepper, Heat a tablespoon 
butter in a frying pan, add the steaks, one beside another, and fry for six 
minutes on each side. Remove the steaks, dress the beans on a large 
dish and arrange the steaks over. Poura gill of tomato sauce (No. 16) 
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in the pan in which the sleaks were cooked, add half teaspoon freshly 
chopped parsley, lightly mix, boil for five minutes, then pour over the 
steaks and serve. 


DINNER 


Oysters (18) 
Colury en Surprise (20) . Canape of Caviaro (59) 
Green Turtle, Engloty Styk: 
Bilet of Sole, Hygans 
Noisettes of Leet, Sauce Remi 

Stutted ‘Tomators (40) 
Sweethreads, Raat Freeh Peas with Butter (78t) 

Sorbet Aniactte (1163) 

Roust Capon (378) Chicory Salad (38) 
Teed Padding, Porluyais 
Vetites Sunrises 





1353. Green ‘Curtis, MNGiisic Srv 


Prepare a green turtle (No. 639), adding one gill demi pice (No. 122) 
and a half gill good sherry, Briskly boil for twenty minutes, then add 
ahalf teaspoon freshly chopped parsley, ane finely chopped hard-hoiled 
egg and a sliced, peeled and seeded, lemon; mix well, pour into a soup 
tureen ind serve. ; 


1354. Finer or Sonn, UWiocins 


Lift up the filets from a three-pound fresh sole, skin and cut each 
filet into three slanting equal pieces, neatly flatten a little, then fold them, 
Arrange in a feying pan, add a half ounce butter, half gill white wine, 
half gill water, the juice of a quarter lemon, a feaspoon salt and half 
ee paprikn; cover the fish with a lighQy buttered paper, boil 
on the range for five minutes, then set in oven for twenty minutes, 
Remove, press a spinach in cream (No. 399) on a baking dish; arrange 
the filets, one overlapping another, crown-like, over the spinach; place 
one canmed mushroom on top of each filet. Mix in a small saucepan 
one tablespoon butter with (wo tablespoons four, heat for one minute, 
then pour in the fish gravy; dd a half gill cream and two tablespoons 
grated Swiss cheese and mix with a spoon until it comes lo a boil. 
Pour the sauce and sprinkle a tablespoon bread crumbs over the filets, 
set in the oven for fifteen minutes, remove, decorate all avound with 
thin half slices lemon and serve. 





7355. Nowerras ov Beer, Sauce, Rent 


Neatly trim six four-ounce roynd pieces tenderloin of beef and 
season all around with a teaspoon salt and hall teaspoon pepper; place a 
tablespoon butter ina frying pan and as soon as it obtaing a light brown 
add the noisettes and briskly cook for three minutes on each side. Dress 
on six round, small, freshly prepared toasts, pour the sauce Remi over 
the nojsettes and serve, 


’ 
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1356. Sauce Rent 


Prepare a Béarnaise sauce (No. 34) and add a half teaspoon very 
fresh, freshly chopped leaves of mint and six sliced, stoned olives. 
Gently mix with a spoon and use as required. 


1387. SWEETBREADS, Roor 


Have six heart blanched sweetbreads (No. 33) ready. Cuta medium 
iruMle into one-fifth-inch square strips the Iength of the truffle, then 
with the aid of a larding needle evenly insert the strips of truffles through 
the breads, Finely slice half a sound carrot, half an onion, one branch 
each celery anc parsley, half ounce larding pork and one bay leaf, and 
place in a smail frying pan with half ounce good butter; arrange the 
breads on top and season with a half teaspoon salt and three saltspoons 
white pepper. Sct ihe pan on the fire for ten minutes, moisten with a 
half gill white wine, two gills demi-glace (No. 122) and two tablespoons 
port wine; boil for five minutes, then set in the oven for thirty minutes, 
remove and keep hot, 

Prepare a purée of chestnuts (No. 1079), Dress the purée on a 
crown-shaped, hot, large oval dish, then neatly arrange the sweetbreads 
in the centre and also keep warm. Finely mince six peeled and well- 
cleaned fresh mushrooms, place in a frying pan with a tablespoon 
melted butter and fry for six minutes, tossing them occasionally, Skim 
the fat from the gravy of the sweetbreads, then strain the sauce 
through a strainer into the mushroom pan, mix a little, boil for five 
minutes, then pour over the breads and serve. 


1358. Ickn Puppinc, Porrucais 


Prepare a pint only vanilla ice cream (No, 42), adding in the freezer 
a half gill Malaga wine. ‘Thoroughly pick and souk in water for fifteen 
minutes two ounces Malaga grapes, drain, remove the seeds, and add 
to the vanilla with an ounce of candied, chopped orange peel and half 
pint whipped cream. Mix well with the spatula, then fil up a quart 
mould with the preparation; tightly cover the mould, bury it in the same 
ice cream pail and let freeze for two hours. Remove, dip in lukewarm 
water for a few seconds, unmould on a cold dish with « folded napkin 
and serve, 

1359. Presrres Surprises 


Place in a basin three ounces peeled and finely chopped almonds, 
three ounces sugar, three ounces flour, two ounces melted butter, two 
whole eggs, the yolk of another and the rind of quarter of a lemon finely 
chopped up. Mix aif well with the spatula for five minutes. Lightly 
butter six individual tartlet moulds, then pour in some of the prepara- 
tion up to half their capacity. Press through a sieve two preserved 
apricots and evenly divide over the six moulds, then fill up with the 
balance of the preparation, Arrange them on a tin, set in a moderate 
oven for twenty minutes, remove, let cool off, unmould on a dish with a 
folded napkin, sprinkle a little powdered sugar over and serve. 
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Monday, Third Week of April 


BREAKFAST. 


Strawhorrios and Cream (1327) 
Tratina (74) 
Ears Cocotte, Finnair 
Kipperod Hervings (54) 
Stowod Lamb Kidnoys with Mustiaoms 
Potatoes Saut’s (135) 
Buckwheat Cakes (330) 


1360. Tices Cocorrr, FINNOIBE 


Finely chop one sound, green pepper and brown jn a frying pan 
with a tablespoon butter for five minutes, then pour in one and a half 
gills fresh red tomato juice, three saltspoons each salt and sugar, a half 
ounce butler and lightly mix; let boil for ten minutes, then evenly divide 
into six cocotte-egy dishes and crack two fresh eggs in each dish. “Season 
all equally with half teaspoon salt and two sallspoons pepper, place on 
atin, set in the oven for five minutes, remove and serve, 


1361. StrwEp Lawn Kipnrys wir Musioons 


Skin and finely slice twelve very fresh kumb kidneys. leat a table 
spoon butter in a frying Hes add the kidneys, season with half er ai 
salt and briskly fry for five minutes, tossing meanwhile. Drain off the 
butter, add two tablespoons sherry, six finely minced canned mushrooms, 
a half gill demi-glace (No. 122), 0 half gill tomato sauce (No, 16), a half 
teaspoon freshly chopped parsley and salispoon cayenne pepper. Mix 
well and briskly cook on the open fire for five minutes, lossing them 
frequently, pour into a deep dish and serve. 


LUNCULON 


Clam Prittent 
Goulash of Veel, Honpyeoba (303) 
Spaphottt, Hatonne (15) 
Varina Puulding (roog) 


1362, CLAM FRITTERS 


Finely chop ten large, very fresh, freshly opened clams, place in a 
bowl! with three ounces of flour, two fresh egys, three tublespoons milk, 
a half teaspoon freshly chopped parsley, half teaspoon salt, three sall- 
spoons white pepper and half teaspoon baking powder, Mix all well 
with a wooden spoon for five minutes, TTeat three tablespoons lard in 
a large frying pan, and with a tablespoon drop in the batter to round- 
cake forms two inches in diameter; gently fry them for four minutes on 
each side, remove, drain on a cloth, dress on a hot dish, then proceed, 
the same until the preparation is all used. Decorate the dish with a 
litle parsley and serve, 


490 THEE INTERNATIONAL COOK BOOK 


DINNER 
Pim-Olas Radishes (58) 
Pumpkin Soup - 

Brojlod Shad, Mattre d'Hétel (104) Potatura, Windsor (252) 
Leg of Mutton, Lyonnaisa (270) Jetusnlem Artichokes (554) 
Roast Duektiag, Apple Sauce (287) 

Romaine Salad (ara) 

Cabinet Pudding (71) 


1363. PumpKin Sour 


Peel and seed a three-pound, sound, ripe, fresh pumpkin, cut it into 
small pieces, then place in a saucepan with a sliced onion, two sliced 
leeks, {wo sliced branches celery, two branches parsley, one branch 
chervil, one bean garlic, two quarts broth, one quart water, two teaspoons 
salt, a tablespoon sugar and half teaspoon pepper, Cover the pan and 
let boil very slowly for an hour and a half, then add half ounce good 
butter and half pint hot milk. Mix well and boil for five minutes, strain 
through a sieve into a basin, then through a Chinese strainer into a 
soup turcen, and serve with a plate of bread croutons (No. 23) separately, 


Tuesday, Third Week of April 
BREAKFAST 


Oranges (104) Oatmeal Pouridge (a) 
Shirred Eggs, Allemande 
Siloin Steaks, Maitre d'tdtel (6) Potatoes, Parisienne (711) 
Scotch Scones (364) 


1364. Stirrup Eocs, ALLeEMANDE 


Mix in a small saucepan one tablespoon of butter with two iable- 
spoons flour, heat for half minute, then pour in one pint white broth 
(No. 701). Season with half saltspoon salt, one saltspoon. cayenne 
pepper and half sallspoon grated wutmeg, continually mix until it comes 
to a boil, then reduce to half the quantity. Mix on a plate one raw eg 
yolk with a tablespoon cream and the juice of half a lemon and add to 
the sauce; mix well while heating for one minute, strain the sauce 
through a cheesecloth into another saucepan and keep hot, Lightl 
butter six shirred-egg dishes. Carefully crack two fresh eggs into each 
dish, equally season with a half teaspoon salt and two saltspoons white 
pepper. Set in the oven for three minutes, remove, pour the sauce over 
them equally and serve. 

LUNCIIEON 
Cetery Bioth (951) 
Scallops Provengalo (494) 
Curry of Veal, Johore-Malay Tried Sweet Potatoes (136) 
Pancake Gcornettes (5t7) 


1365. Curry or Vrat, Jouore-Maray 


Cut three pounds white fresh shoulder of veal into twelve even picces 
and keep on a dish. Finely mince one onion, two shallots, one bean 
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sound garlic, one green pepper, one pecled and cored apple, three slices 
egg plant and one Inanch cleaned white celery. Heat one ounce butter 
in a saucepan, add the yew! and gently brown for ten minutes, turning 
the pieces once in a while, Cirgdually add two tablespoons flour, 
briskly mix while browning for five minutes, then add the above articles, 
with a tablespoon curry powder; mix well, moisten with a pint hot 
water, season with a easpoon salt, hall teaspoon white pepper, one salt 
spoon cach grated nuuneg, thyme, powdered bay leaf and a piece of 
lemon tind. Mix well, cover the pan, and let cook on the range for 
twenty-five minutes, Adi half a pint tompto sauce (No, 16) and two 
tablespoons of raw rice, mix well, re-cover the pun and set in the oven 
for forty minutes. Remove, dress ona hol dish, sprinkle a hall teaspoon 
freshly chopped parsley over anc serve, 


DINNER 


Oyaters (18) 
Celery (Se) Anchovics (142) 
Potaye, Puide Colbert 
Brook Trot with White Wine 
Potato Craquetter (490) 
Bish et Longne with Risotto 
Fhugeolets, Cidole 
Rout Chicken with Cress (2g0) 
Tettucn Salad (148) 
Ke Cicam Prnhne 


1366. Porace, Purte Corarrr i 


Separate the leaves fram the stalks of two heads green chicory, wash 
well and drain, then plunge in a quart boiling water for five minutes; 
drain, place ina saucepan with one and a half ounces butter, set on the 
fire and cook for ten minutes, occasionally stirving meanwhile; dredge 
in two ounces Jour and stir well while heating for three minutes. Mais- 
ten with three quarts water, adding one onion with two cloves stuck in il, 
(wo branches cach celery and parsley. Season with iw Hight tablespoon 
salt, a sallspoon suger, Gwe saltspoons cayenne pepper and one siltspoon 
grated nutmey. Mix well and Jet gently simmer for one und a half 
hours, strain through a sieve into a basin, then replace in the saucepan, 
add a gill milk and Jet boil for five minutes, Dilute two egy yolks with 
a half gill cream, add to the purée, mix while heating without boiling, 
for five minutes, strain through a Chinese strainer into a soup tween 
and serve with six peached eggs separately. ‘ 


1367, Brook Trout wri Wurrs Wane’ 


Carefully draw through the gills three fresh brook trout, clean well and 
wipe; place in a frying pan with a half ounce butter, two branches pars- 
ley, the juice of a quarter lemon, a gill white wine, half teaspoon salt and 
two sallspoons pepper. Cover with a lightly buttered paper, boil for 
five minutes, then set in the oven for Qventy minutes. Remove, arrange 
on a hot dish, remove the pursley, pour the gravy over and serve, 
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3368. Fresu Beer Toncue witit Risorro . 


Place a mirepoix (No. 272) in a braising pan and lay a small fresh 
beef tongue over. Season with a teaspoon salt and half teaspoon white 
pepper, adding half pint water, hal&pint demi-glace (No. 122) and half 
pilit tomato sauce (No. 16). Cover the pan, lel boil for ten minutes, 
then set in the oven for onc hour and forty-five minutes. Remove, 
plunge the tongue in cold water for five minutes, take up, remove the 
skin with a coarse towel and neatly turn all around, Prepare and dress 
a risotto (No. 225) an a large hot dish, place the tongue on top of the 
rice, skim the fat from the surface of the gravy, strain the gravy over the 
tongue and serve. 

1369. Fracrotets, Criotr 

Heat a tablespoon butter in a frying pan, add one finely minced 
green pepper and one finely minced onion, lightly brown for five minutes, 
tossing a little meanwhile, then add one pint well-drained canned flageo- 
lets. Season with half teaspoon salt, two saltspoons pepper, half 
teaspoon sugar and cook for five minutes, tossing them well meanwhile. 
Then add two peeled and crushed red tomatoes and one tablespoon 
butter. Mix well and cook for ten minutes more, occasionally mixing, 
dress on a vegetable dish and serve. 


1370. Ice Cream PRALINE 


Place three ounces almonds, shells and all, in a copper basin with 
three ounces granulated sugar and a tablespoon water; place on the 
fire and constantly stir with a spatula until a nice brown colour. Take 
from the fire and pour into a lightly oiled tin, let get cold, then place 
and pound in a mortar to a fine dust. 

Prepare a quart of vanilla preparation (No. 42), strain ice cream 
into freezer, add the pounded almonds, mix well with spatula, then pro- 
ceed to freeze same as the vanilla and serve, 


Wednesday, Third Week of April 


i BREAKFAST 


Baked Apples (44) Grapo-Nuts 
Fried Ponched Eggs 
Whitebait with Bacon, Farm Style 
Broiled Pigs’ Feet on Toast (434) ’ 
Hashed Potato Santées (so) 
Flannel Cakes (136) 


1371. Grarg-Nuvs 


Place four heaping teaspoons Grape-Nuls on six saucers, pour a 
little thick milk or cream on the side, but not over, and serve, 


1372. Frirp PoAcuen Eacs 


Have three quarts boiling water in a saucepan with a tablespoon salt 
and a half gill vinegar; when thoroughly boiling carefully crack six fresh 
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eggs into the water and poach for four minutes, Lift up with a skimmer 
and immediately drop them into cold water; poach six more in same way. 
Take them up, neatly trim all around, lay on a cloth, carefully turn in 
melted butter, then in grated Parmesan cheese, and gently drop in boil- 
ing fat for one minute; lake up, drain on a cloth, sprinkle a half teaspoon 
salt over them, dress on a dish with folded napkin, decorate with a little 
parsley greens and serve. 
1373. Warrrenarr writ Bacon, Farm Sryie 

Dip one pound very fresh, picked, washed and drained whitebait 
in a little cold milk, place ona sieve, dredge six tablespoons of cornmeal 
flour over them and shake well. Cut two ounces of raw, lean bacon 
into small, thin strips. Place hoth fish and bacon in a frying basket 
and fry in boiling fat for two minutes. Lift up, sprinkle a half teaspoon 
salt and a salispoon cayenne pepper over, shake well in the seasoning, 
dress on a hot dish with a folded napkin, decorate with six quarters 
lemon and a little parsley greens and serve, 


LUNCIIENON 
Oystera, Vaudeville (222) 
Chicken Pot Pie, American Style (159) 
Cotory and Apple Salad (227) 
Crafter aux Ananas 

1374 Crobins aux ANANAS 
Cut from a loaf stale sandwich bread six slices a half inch thick, 
then cut cach slice in two-and;a-half-inch circles, ‘Phoroughly mix ina 
bowl one fresh egy, two gills milk, one ounce fine sugar and a half tea- 
spoon vanilla essence, Dip each piece of bread into the custard, two 
atatime, Tleat one and a half tablespoons butter in a frying pan, place 
the slices of bread in pan and gently fry for Chavee minutes on each side, 
or until a nice golden colour, — Lift up with a skimmer, drain on a cloth, 
place on a hot dish and keep hot, ‘Trim, peel and pick out the eyes of 
a medium pineapple, cut it in half and remove the stalk, then cut into 
thin slices, Place in a saucepan with a pint water, two ounces sugar, 
and a tablespoon Swiss kirschwasser, Boil for twenty-five minutes, 
drain, then cut into exceedingly small square pieces, Eyenly divide 
the pieces over the six crusts, pour a teaspoon of kirsch into the liquor, 

lighily mix, pour the sauce over the crusts and serve, 











DINNER 
Radishes (58) Salted Peanuts Cosa) 
Consomme, Sago Pompano, San Juan 


Potatoes, Duchesse (304) ‘Lorrine of Squabs, Bonne Femme 
Friel Oyster Plant (968) 
Ley of Spring Lamb, Mint Sauce ‘Tomato Salad (461) 
Vietorin Cakes 
1375. Consommi, Saco 


Prepare a consommé (No. §2), strain into a saucepan and let boil, 
Thoroughly wash in fresh water four ounces sago, drain on a steve and 
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sprinkle into the consommé, boil for fifteen minutes, mixing once in a 
while, pour into a hot soup turcen and serve, 


1376. Pompano, SAN JUAN 


Trim and wipe two very fresh pompano of one and a half pounds 
each, Place ina frying pan with half ounce butter, half gill white wine, 
half gill water, a teaspoon salt and half teaspoon paprika, Cover with a 
buttered paper, hoil on the range for five minutes, then s<l in the oven 
for twenty minutes. Remove, dress the fish on a hot dish and keep hot, 
Mix in a saucepan one tablespoon butter with two and a half tablespoons 
flour and heat for half minute; pour in the fish liquor and one and a half 
gills milk, mix well until it comes to a boil, then add half teaspoon finely 
chopped chives, six minced canned mushrooms, three sweet red peppers 
cut into fine julienne strips, a half bean finely chopped garlic and a 
small, finely sliced truffle, Mix well, boil for five minutes, then pour 
the sauce over the fish, decorate with six bread croutons (No. go) around 
the dish and serve, 


1377. TERRINE or Squans, Bonnu Femur 


Singe, draw, cut off heads and fect from six tender squabs, place on 
a tin and spread a teaspoon fat over cach bird, Set in a brisk oven for 
fifteen minutes, or until of a nice colour all around, remoye and cut 
them in halves, Finely mince a good-sized white onion, a green pepper 
and an ounce raw, lean ham; place these in an earthen cocotte dish with 
one light tablespoon butter and gently fry for five minutes, lightly stirring 
meanwhile. Add the squabs, season with®a teaspoon salt and half tea- 
spoon pepper, add half pint wncooked fresh green peas, half pint broth 
(No. yor) and a gill demi-glace (No. 129). Tie in a bunch two branches 
parsley, one branch chervil, one sprig thyme, one bay leaf, one clove, 
one bean garlic and add to the squahs. Mix lightly, tightly cover the 
pan and set in oven for one hour. Remove, lift up the bouquet and 
send to the table in same dish, 


1378. Luc or Sprino Lawn, Mint Sauce 


Procure a nice leg of spring lamb, neatly trim the small handle-hone, 
season it all around with a heavy teaspoon salt and half teaspoon pepper. 
Place it in a roasting pan, spread over two tablespoons melted lard, pour 
two tablespoons of water into the pan and. set in oven to roast for 
one hour, being careful to turn and haste it with its gravy once ina while. 
Dress on a hot dish, decorate with a little watercress, skim the fat 
from the gravy, then strain the latter over the lamb and serve with a mint 
sauce (No. 256) separately. 


1379. Vicrorta CAKES 


Plunge two ounces of almonds in boiling water for two minutes, drain, 
skin, place in a mortar with two tablespoons kirsch and half the white 
of an egg; pound to a paste, remove and place in a bowl, with three 
ounces fine sugar, a half saltspoon salt and one raw egg; briskly mix with 
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a wooden spoon for three minutes, then add three egg yolks, two ounces 
flour and mix again for five minules. Beat up the whites of the three 
eggs to a stiff froth and gradually add to the bowl, lightly mixing mean- 
while. Lightly butter six individual savarin moulds and evenly divide 


* the preparation in them, lay in a pastry pan aud set in oven for twenty- 


five minutes. Remove, pour & teaspoon rum over cach cake, let cool 
off and unmould on a cold dish, 

Beat up two gills double cream to a stiff froth, add a teaspoon vanilla 
essence, two ounces powdered sugar and a half pint small, well-picked, 
washed and dried fresh strawberries; mix well with a spoon, then divide 
the cream in the centre of the cal.es and serve, 


Thursday, Third Week of April 
BREAKFAST 


Bananas in Cream (15t) 
Pettijohn Food (140) 
Omelotta with Cucumbers 
Codfiah Cakes, Meunidra (a4o) 
Mutton Chops with Bacon (845) 
Potatoes, Paitles (G11) 
Commeat Panvakes (6sy) 


1380, OMELETTE wir CucumMpERs 


Crack elght fresh eggs in a bowl, add half a gill milk, half teaspoon 
salt and two saltspoons pepper; briskly beat up for two minutes. 

Peel and finely slice a sound, fresh cucumber, Leut one and a half 
tablespoons butter in a frying pan, add the cucumber, season with three 
saltspoons. salt and two salispoons white pepper and gently brown for 
six minutes, frequently tossing meanwhile. Drop in the eggs, mix well 
with a fork for two minutes and let rest for half a minute; fold up the 
opposite sides to meet jn the centre, let rest for a minute, turn on a hat 


dish and serve, 
LUNCHEON 


Consamimd in Cups (52) 
Steamed Soft Clana 
Cornod Beef and Cabbage (438) 
Tomatecs en Ragout (881) 
Crome au Caramel (480) 


1381. Sreamen Sorr Cras 


Plunge thirly-six fresh soft clams in fresh water, thoroughly brush 
and wash them several times, drain and place in a saucepan with a gill 
water, Cover the pan, place on the five for five minutes, then set in the 
oven for twenty-five minutes, Take from the oven, lift up the upper 
shell of each, arrange them on q large dish over a folded napkin, decorate 
with six quariers lemon and a liltlo parsley greens; strain ihe gravy 
through a cheesecloth into a small tween and send all to the table 
with 4 litle melted butter separately, 
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DINNER 


Colery (86) Olives 
Potage, Artois 
Fitet of Basa, Baxtontonne 
Potatoes, Anglaisco (184) 
Chiehon, ange ‘ 
Frosh Asparayas, Tollandalse Banco 
Roust Boot (126) 
Dandelion Salad (606) 
Chovolate Teo Cream (52,4) 


1382. Poracr, ARTOIS 
Prepare a cream St. Germain (No. 142), strain through a sieve into 
a basin, then through a Chinese straincr into a saucepan, adding one 
pint white broth, with two ounces of saw rice; mix lightly and let simmer 
for forty minutes, remove, pour into a soup turcen and serve. 


1383. Fur or Bass, Bosronrunne 


Scale, trim, cut the head off and split in two a fresh three-pound striped 
bass. Remove the spinal bone, skin it, then cut cach half in three 
slanting equal picces, Season with a teaspoon salt and half teaspoon 
pepper, then roll in Nour, dip in beaten egg and lightly roll in bread 
crumbs. Arrange in a frying basket, plunge in boiling fat, fry for ten 
minutes, take up, drain on a cloth and arrange on dish with a folded 
napkin, Place six thin slices of broiled bacon (No, 13) over the'fish, 
decorate with six quarters lemon and a little parsley greens and serve, 


1384, CrcKeN, HAAG 


Singe, draw, cut the head and fect off and truss a fine tender chicken 
of three pounds, Place it in a saucepan with fowr quarts water, season 
with a tablespoon salt, half teaspoon pepper, add three branches parsley, 
one branch chervil, one bean garlic, two lecks, two branches celery, one 
bay leaf, one sprig thyme and tivo cloves. Cover the pan and boil for 
one hour and twenty-five minutcs, Remove the chicken, place on a 
dish and keep hot. Strain the stock into another saucepan. 

Boil three ounces of macaroni in salted water for forty minutes, 
drain, place in a vessel, mix in an ounce each gratedeParmesan cheese 
and good butter and shufle the pan. Pound in the mortar an ounce 
jean raw yeal, three ounces lean raw bacon, finely hashed, and an egg 
yolk. Prepare a roux with one ounce butter and two ounces flour, then 
moisten with a quart of the chicken broth, mix well until it comes to a 
boil and Iet reduce for twenty minutes. Remove and let cool off, Grad- 
ually add the force. Season with half a teaspoon salt, a salispoon 
cayenne pepper and salispoon grated nutmeg, adding two egg yolks and 
briskly mix for five minutes, Lightly butter a two-quart pudding mould, 
line it all over with the macaroni and spread three-quarters of the force 
around the macaroni. Cut the chicken into small dice pieces, arrange 
them in the centre of the mould, place the balance of the force over and 
cover the mould, place it in a saucepan, pour in hot water to half the 
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height of mould and set in the oven for one and a half hours. Remove, 
unmould on a hot dish, pour a Madeira sauce (No. 641) over and serve, 


1385. Frusit AspAracus, Tlo,Anpaise Saucn 


Neatly scrape, cut off the ends of the stalks and wash a large bunch 
of fresh asparagus, tie them in two bunches and plunge in two quarts 
boiling water with a tablespoon of salt and boil for twenty minutes. 
Carefully remove without breaking, dress on a hot dish with a napkin 
over it and serve with a hot Tollandaise sunce (No. 279) separately. 


Friday, Fourth Week of April 


BREAKFAST 
Strawborries and Cicam (1327) 
Boiteit Rive (113) 

Shirred Baas with Grated Mam 
Fried Oysters, Tartare Sauce (844) 
Ronst Beef, Zingaia (455) 
Buckwheat Caken (3740) 


1386. Srirrep Ecos wrrit Graten Iam 


Grate two ounces lean, cooked ham and place in a bow! with a tea- 
spoon French mustard, © teaspoon Worcestershire sauce, a half gill 
demi-glace, half saltspoon each cayenne pepper and grited nutmeg; 
mix well with a spoon, then evenly spread this into six shirred-egg, 
dishes. Carefully crack two fresh eggs into cach dish, season with a 
half teaspoon salt. and (yo saltspoons pepper, evenly distributed, set in 
the oven for three minules, remove and serve. 


LONCOLEON 


Cinm Chowder (337) 

Lobator on Brochetto with Fresh Mushrooms 
Voal Cutlots, Philadelphin (68s) 
Omelotte with Mint 

Rico Craquoties with Currants 


1387, Lonszer en Brocierre wrt Fees Musirooms 


Plunge two one-and-a-half-pound Hive lobsters in a gatlon. boiling 
water with a tablespoon salt for twenty minutes. Drain and let get 
cold, Crack all the shells, pick out the meat and cut into quarter-inch 
pieces, Have the same number small heads well picked and cleaned 
fresh mushrooms. Place the mushrooms in a frying pan with a half 
tablespoon butter and briskly fry for cight minutes, tossing well mean- 
while, Squeeze in the juice of a quarter of lemon, mix well and remove, 
Arrange the lobster and mushrooms alternately on six skewers evenly, 
and season all around with a leaspoon sall and hell teaspoon paprika, 
Mix on a plate a half teaspoon freshly chopped parsley with the juice 
of half lemon, lightly turn the hrochetles in it, just to Cavour a litte, 
then lightly roll in oil and finally in bread crumbs. Arrange on a double 
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broiler and broil on a brisk fire for five minutes on each side. Remove, 
dress on a hot dish, spread a little maitre Phédtel hulter over and serve. 
» SP 


e wrot Minv 


1388. OMI 


Crack eight fresh eggs in a bowl, add a half gill cream, half leaspoon 
salt, two salispoons pepper and tablespoon of freshly chopped, fresh 
mint leaves and sharply heat up with a fork for two minutes, THeat 
a tablespoon butter in a frying pan, drop in the eggs, mix for Wwo minutes 
and Jet rest for a minnie; fold up the opposite sides to meet in the centre, 
let rest for half a minute, turn on a hot dish and serve. 





1389. Rick CROQUErTES WITIT CURRANTS 


Place five ounces well-cleaned rice in a saucepan with a half pint 
water, two saltspoons salt and let slowly boil for fifteen minutes, then 
add a pint milk, four ounces sugar, the rind of a sound lemon and a 
vanilla bean; lightly mix and let gently boil for forty minutes longer. 
Add two ounces well-picked currants, lightly mix and cook for fifleen 
minutes. Add two egg yolks, sharply mix for two minutes, remove the 
pan from the fire, take up the Iemon peel and vanilla bean, wipe the 
vanilla and place it in sugar. Place the rice on a dish, let get cold and 
divide into twelve even parts, giving them nice cake forms, Dip in 
beaten egg, then lightly roll in fresh bread crumbs, fry in boiling fat for 
six minutes and drain on a cloth. Thoroughly mix in a bowl three 
tablespoons currant jelly with a half ounce sugat and gill strawberry 
syrup; pour the sauce on a dish, arrange the croquettes and sprinkle a 
little powdered sugar over and serve. 


DINNER 


Oysters (18) 

Radishes (58) Olives 
Bisque of Halibut 
Bluefish, Mattre d’t[dtel (328) 
Potatoes, Ancienne 
Ribs of Lamb, Purée of Cauliflower 
String Beans (130) 
Crab-Meal, Poulette 
Roast Duckling, Apple Sauce (187) 
Chicory Salad (38) 
Pudding, Espagnote (ror) 


1390. Bisque or Hatinur 


Cut into small pieces one and a half pounds fresh halibut, Finely 
slice a good-sized peeled onion, two lecks, four branches each celery 
and parsley, @ branch cheryil and bean sound garlic; place these articles 
in a large saucepan with a hay leaf, two cloves, a sprig of thyme and any 
heads, tails or bones of fresh whitefish on hand. Moisten with two 
and a half quarts water, season with two teaspoons salt and let slowly 
boil for one hour, Heat one and a half tablespoons butter in a largo 
saucepan, add the cut halibut and cook for ten minutes; Lesprinkle 
with two and a half ounces flour, mix well while heating for two minutes, 
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strain the fish broth into this pan, add a pint of milk and constantly stir 
until it comes to a boil, Season with a saltspaon cach cayenne pepper 
and grated nutmeg, lightly mix and let hott for thirly-live minutes. 
Dilute one egg yolk in a half gill cream and add to the soup with half 
ounce good butter, Mix well while heating for five minutes without 
boiling, remove, strain through a sieve into a basin, then through a 
cheesecloth into a hot soup turcen and serve. 


1391. Porarous, ANCIENNE 

Wipe six mecium, even-sized raw potatoes, place in an ordinary 
earthen pot with two gills water and teaspoon salt, cover the potatoes 
with a wet, clean, coarse towel and place the cover on the pot. Set the 
earthen pot beside the red fire on the range and let steam for an hour, 
remove, lift up the towel, dress the potatoes on a hot dish in a folded 
napkin and serve. 

4 1392, Riss ov Lamu, Purse or Caunir.ow7r 


Neatly trim off the fat and red skin on a tender rib of lamb; remove 
also the small spinal bone. Season it ‘all over with a teaspoon sall and 
half teaspoon pepper, Lay iton a tin with a mirepaix (No, 271), arrange 
a thin slice larding pork on the surface and pour half gill water into the 
pan. Set in the oven to roast for forty minutes, turning once in a while 
and basting with its own drippings. Remove, arrange on a large dish, 
skim the fat from the gravy in the pan, then place the vegetables in a 
small saucepan, ad one and a half gills demi-glace (No. 122) and boil’ 
for ten minutes, Arrange in pyramid form 2 purée of cauliflower on 
one side of the rib, strain the sauce around the dish and serve. 


1303. Purte or CAvLFLowErR 


Remove the outer leaves and thoroughly wash a large head white 
cauliflower without cutting off the stalk, Place in a saucepan wilh 
three quarts water, quarter a milk and teaspoon salt and let boil for 
filly minutes, Lift up and thoroughly drain, then press through a 
sieve into a small saucepan,-add one ounce good butter, two sallspoons 
salt, one saltspoon cayenne pepper and a saltspoon grated nutmeg; 
mix while healing for five minutes, remove and use as required. 


1394. Cran-Muat, Pourerrm 


Heat one and a half tablespoons butter in a saucepan, add six finely 
chopped shallots and gently brown for ten minutes; add two light table- 
spoons flour, mix a little, then pour in one gill white broth, one gill each 
milk and cream, half teaspoon salt, saltspoon exayenne pepper and salt- 
spoon grated nutmeg; mix with a wooden spoon until it comes to a boil, 
then let reduce for ten minutes. Add one and a half pounds very fresh 
crab theat, flake with two tablespoons sherry, lightly mix and let gently 
cook for ten minutes longer. Dilute an egg yolk with a tablespoon 
cream and add to the crab meat, mix while heating for one minute, pour 
into @ hot Lureon and serve. 
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Saturday, Fourth Week of April 
BREAKYAST 


Baked Pears (216) Oatmeal Porsidya (2) 
Fried Eggs with Sweot Peppers Yarmouth Vlonters (31t) 
Beofstenks, Maite d'lTdtel (172) Theneh Fried Potatoes (8) 
Cornmeal Pones (990) 


1395. T'riep Mecs wren Swe 


Cut six sweet Spanish peppers into halves, Ileal two tablespoons 
melted butter in a saucepan, add the peppers and fry for two minules 
on one side only; turn, carefully crack twelve fresh eggs over them, 
evenly sprinkle over half teaspoon salt and two sallspoons white pepper 
and fry for one minute on the range, then set in the oven for five 
minutes. Remove, carefully glide them on a large hot dish and serve, 


LUNCHEON 


Stuffed Dovilled Crabs (137) 
Cassoulet, Toulousaine 
German Pancakes (943) 


1396. CassoureT, ToULOUSAINE 

Soak a quart white beans in plenty water during night; drain, place 
in a saucepan with two quarts water and boil for five minutes; drain 
and place ina large earthen pot. Roast a five to six pound piece shoulder 
.of mutton and half a duck together in the oven for twenty minutes or 
until a nice brown colour; remove, cut into six even pieces both duck 
and mutton, and add to the beans with a two-ounce piece lean raw pork, 
one small cervela sausage, three country sausages, one carrot cul in 
quarters, one onion with three cloves stuck in it, Tie in a bunch two 
branches parsley, one branch chervil, one bean garlic, one bay leaf and 
a sprig thyme; add to the pot, season with a good teaspoon salt and half 
teaspoon while pepper. Mojsten with three quarts of water, lightly 
cover the pot and set.in the oven for cight hours, Remove, take up 
the bunch of herbs, onion and. carrots, cut the cervelas and the piece of 
pork into slices, dress the rest of the pot on a large dish, arrange the 
bacon and cervela on top, sprinkle a half teaspoon freshly chopped 
parsley over and serve. 





“at PEPPERS 





DINNER 
Olives Anchovies (141) 
Consommé Tomaté 
Kingfish, Comtesse (616) Potatecs in Biown Butter 


Pricandenu of Veal with Sorrel Noodles with Butter (333) 
Roast Turkey, Cranberry Sauce (67) Lottuco Salad (148) 
Madeleine with Almonds 


1397. Consommé Tomarit 
Prepare and strain a consommé into a saucepan (No, 52). Place a 
pint tomato sauce (No. 16) in a small saucepan and let reduce on the 
range to half the quantity, then strain it through a cheesecloth into the 
consommé, let boil for five minutes, pour into a soup tureen and serve, 
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1398. Poraroxs In Brown Burrer 

Peel, wash and cook six medium potatoes in two quarts cold water 
with a teaspoon salt for forly minutes, Drain, place on a hot dish and 
sprinkle a teaspoon chopped parsley over. Place a half ounce butter 
in a frying pan and toss on the fire until a light brown, pour over the 
potatocs and serve. i 

1399. F'RicANDEAU OF VeAT wit SorRu 

Procure a three-pound round of tender veal, detach the skin from 
around, then with the aid of a small larding needle lard the surface with 
small strips of pork. Season with a teaspoon salt and a half teaspoon 
white pepper. IIeat one and a half tablespoons melted butter in a 
saucepan, add the veal and fry it for ten minutes on cach side on the 
range and place the veal on a dish. Place a mirepoix at the bottom of 
the pan (No. 271), add two tablespoons flour and biown on the fire for 
five minutes. Moisten with a gill claret, a half pint water, balf gill 
tomato sauce (No, 16) and three-quarters gill demi-glace (No. 122). 
Mix well and as soon as it comes to a boil add the veal, the larded side 
upward, and boil for five minutes. Cover the pan, place in a moderate 
oven for one hour, remove and dress the veal on a hot dish, Dress a 
purée of sorrel (No. 654) around the veal, skim the fat from the sur- 
face of the sauce, strain a little of the gravy ‘over the veal, the balance 
into a saucchowl, and send to the table separately. 

1400. Maprtyiny, wirtt Aumonns 

Break four fresh eggs in a copper basin, add four ounces of sugar, 
a teaspoon vanilla essence and two ounces finely chopped, peeled 
ances Briskly beat up with a whisk for fifteen minutes and add 
very gradually four ounces sifted flour, continually mising meanwhile. 
Adel three ounces clarified butter, « half easpoon baking powder, and 

+ gently mix with a skimmer for a half minute. Line the bottom of a 

bial pailey tin with a lightly buttered paper, drop the preparation into 
the tin, neatly smooth the surface, then set in a moderate oven to bake 
for twenty-five minules. Remove, let cool off, turn upon a table, lift 
up the paper, cut the madeleine into six even pieces, sprinkle a little 
fine sugar over, dress on a dish with a folded napkin and serve, 


Sunday, Fourth Week of April 


BREAKFAST 


Slicect Oranges (237) Wheaten Grits (131) 
Egas, Voit-Pré Fried Smelts, Tomato Sauce (527) 
Turkoy Hash with Green Peppers Potatoes, Saratoga (156) 
Rieo Cakes (221) 


rqot. ‘Eecs, Vert-Prit 
Drop twelve fresh eggs in boiling water for five minutes. Remove, 


plunge in cold water for a minute, take up and shell them; place on a 
deep dish, pour a hot. sauce verl-pré (No. 184) over them and serve. 
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1402. ‘Turkry Tas wir GREEN PEPpers 

Pick off all the meat fiom the turkey left over from yesterday. Cut 
it into small square pieces. Finely chop a green pepper and brown it 
with a tablespoon melted butter in a small frying pan for five minutes, 
then add one tablespoon flour; stir well, add the turkey, moisten with 
one and a half gills milk and one gill cream, season with three saltspoons 
salt and one salispoon grated nutmeg. Mix well and let genuly boil 
for fifteen minutes, occasionally stirring meanwhile. Remove, arrange 
six freshly prepared and well-trimmed toasts on a hot dish, evenly divide 
the hash over the six toasts and serve. : 


. LUNCHEON 


Celery Broth (951) 
Scallops in Curry (53) 
Brace English Mutton Chops 
Stuffed Potatoes 
Beignets Fourrés with Cream 


1043. Brack Encusm Murron Crors 


Have three double one-inch-thick English mutton chops from a 
tencter saddle of mutton. ‘Remove the red skin over the fat, carefully 
fold the flanks inside the meast, place between a towel and gently flatten 
with a cleaver. Mix on a plate a tablespoon oil with a teaspoon salt 
and half teaspoon white pepper; repeatedly 1011 the chops in the scason- 
ing, then arrange on the broiler and briskly broil them for seven minutes 
on each side, Dress on a dish and keep hot. Carefully skin three 
mutton kidneys, split in two, roll in the same seasoning as the chops, 
arrange on a double broiler and broil for one and a half minutes on each 
side, Dress the kidneys on top of the chops, decorate with a little 
watorcress and serve, 

1404. StuFren PoTaTors 


Neatly wipe cight even-sized, large raw potatoes; place them in a 
roasting tin and bake in the oyen for forty-five minules; remove, cut 
in two lengthwise, then with a teaspoon scoop out the interiors into a 
bowl and keep six shells apart. Seagon the potatoes with a half teaspoon 
salt, two salispoons pepper and a saltspoon grated nutmeg, add half 
ounce butter and half gill cream. Mix well with a wooden spoon, then 
fill up the six half shells with the purée, neatly smooth the surface with 
the blade of a knife, sprinkle a tablespoon of grated Parmesan cheese 
evenly divided over them, place on a roasting tin and arrange a very 
little bit of butter over each potato, Set in the oven for ten minutes 
dress on a dish with a folded napkin and serve. 


z40§. Brtenets Fourrts witrt Cream 


Prepare a pAte-a-choux (No. 336). Mix in a tablespoon fine sugar 
and a teaspoon vanilla essence. Tleat well, but not to a boiling point, 
one quart lard in a frying pan, then with « teaspoon drop in the paste 
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in walnut-like bits and slowly fry until a nice golden colour, which will 
take about fificen minutes, being very careful to turn with the skimmer 
once ina while. Remove, thoroughly drain on a towel, then with the 
aid of a small knife make a small aperture in ewch. Beat up one and a 
half gills cream with a whisk to a thick froth, add ene ounce sugary & 
teaspoon vanilla essence and mix well. Make a cornet with a piece of 
white paper, drop the cream into the cornet, cut off a very small pivce 
of the paper at bottom of cornet, then fill the beignets with the cream, 
dress on a dish with a napkin, sprinkle a fittle powdered sugar over and 
serve, 4 


DINNER 
Oysters (18) . 
Celery with Ruquefort Salted Deyilied Almonds (054) 


Cream of Lettuce 
Salmon, Boitel 
Potatoes, Pessiflades (63) 
Filet of Beef, Vitté 
Tyuplant and ‘Tomato, Athenienne 
Panclt Cardinal (96) 

Roast Chicken with Cress (490) 
Romaine Salad (214) 
Imporial Weed Pudding 


1406. Cunmry wir Rogurrorr 


Remove the outer branches from a large stalk of crisp celery, De- 
tach all the branches; thoroughly wash and wipe dry. Place ina mortar 
one ounce of Roquefort cheese with a quarter ounce utter and half 
saltspoon cayenne pepper; thoroughly ea it, then eventy spread the 
cheese on inside of celery branches, dress on a side dish, cover with 
cracked ice und serve. 

fqo7. CREAM OF Larrucn 

Detach the leaves from two heads large yreen letinee, thoroughly 
wash and drain, keeping the hearts for salad. [eat an ounce butter 
in w saucepan, add the lettuce and cook for ten minutes, stirring lightly 
meanwhile; moisten with two and a half quarts broth (No. zor), add one 
peeled onion with bvo cloves stuck in it, two branches parsley, one 
branch chervil, two branches celery, one heavy teaspoon salt, one level 
tablespoon sugar, two saltspoons cayenne and one siltspoon grated 
nutmeg. Cover the pan and let gently boil for fifty-five minutes. — Phice 
three ounces rice Jour in a bowl, pour in one gill cach ergam and milk, 
mix with a whisk for two minutes, then add to the soup, Continually 
mix until it comes to a boil, remove from fire, press cream through a 
sieve into a basin, then strain through a cheesecloth into a soup turcen 
and serve. 

1408, SALMON, Borer 


Procure three three-quarter-pound slices very fresh salmon, place 
in a frying pan with a half ounce butter, half gill white wine, gill water, 
the juice of a quarter of lemon, two branches parsicy, half teaspoon cach 
salt and pepper, Cover the fish with a lightly buttered paper, hoil for 
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five minutes, then set in the oven for twenty minutes. Remove, dress 
the fish on a hot dish, one overlapping another, remove the spine bones 
and keep warm. 

Heat in a small saucepan one tablespoon butter, add two tablespoons 
flour, stir well, then pour the fish gravy into this with a half gill cream; 
mix well until it comes io a boil, then add a half teaspoon freshly chopped 
chervil and six sliced canned mushrooms. Mix well, cook for five min- 
utes, pour the sauce over the fish and serve. 


rqog. Viner or Buxr, Virrt 


Trim off the skin from a two-and-a-half-pound piece tenderloin of 
beef. Season with a teaspoon salt and half teaspoon pepper. Place a 
mirepoix in a braising pan (No. 271), lay the filet over it, pour two table- 
spoons melted lard over the filet and set in the oven to roast for fifteen 
minutes; pour in a half pint white broth (No. got) and half pint demi- 
glace (No, 122), Cover the pan, reset in the oven Jor thirly minutes, 
take out, dress the filet ona dish and keep warm. Skim the fat from 
the gravy, add two tablespoons freshly grated horseradish, lightly mix, 
then boil until reduced to half the quantity, Strain the sauce into a 
small saucepan, add eight anchovies in oil cut into small pieces, and a 
tablespoon capers; mix well, boil for two minutes more, pour the sauce 
over the filet and serve. 


1410, Eacp.anr snp ‘Tomaro, ATuENIENNE 
4 ’ 


Peel a small eggplant, then cut into six even slices. Neatly trim 
all around, season with a half teaspoon salt and two siltspoons pepper 
and lightly roll them in four, Tleat a tablespoon lard in a frying pan, 
arrange the eggplant slices one beside another in the pan, and te for 
three minules on cuch side. Remove and place on a lightly buttered 
lin, Place in a mortar two skinned, raw sausages, half a Leaspoon each 
chopped parsley and chives, half bean chopped garlic, two tablespoons 
bread crumbs, half gill cream, one egg vil two galtspoons salt, one 
salispoon cayenne and a saltspoon grated nutmeg, then pound the whole 
well together to a smooth paste and evenly spread over the six slices 
eggplant, Cut three medium, red tomatoes into halves crosswise. 
Evenly season the cut part with a half teaspoon each salt and sugar 
and two sallspoons white pepper, then arrange a piece of tomato on top 
of each eggplant, cul side downward. Spread a half teaspoon melted 
butter over tht: tomatoes, evenly divided, place in the oven to bake for 
twenly minutes, remove, dress on a hot dish and serve. 





aqtz. Impertan Icep Puppine 


Prepare a vanilla ice cream (No, 42), adding to the freezer two 
ounces peeled and finely chopped almonds, twelve candied cherries cut 
in halves, four slices candied pincapple cut into very small dices, and 
two tablespoons good kitsch. Mix well with the spatula, then transfer 
the cream into a dome-shape quart mould, cover with a sheel of paper, 
then lightly close the mould, Bury it in the ice-cream pail for one 
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howr, remove, dip in lukewarm water for a few seconds, wipe il, un- 
mould on a cold dish with a folded napkin and serve. 


Monday, Fourth Weck of April 


BREAKIAST 


Stewed Rhubarb (74) 
Quaker Oats (105) 
Poached Eggs Tampa 
Boiled Salt Mackeel m Milk (4932) 
Hamburg Steaks with Filed Onions (108) 
Stewed Potatoes in Cream (110) 
Scotwh Scones (464) 


x412. Poactthy Maas, Tampa 

Peel and place in a saucepan six small bananas with a half ounce 
butter, half teaspoon sall, a saltspoon cayenne pepper and two table- 
spoons cream, Cover the pan and set in the aven for twenty minutes, 
Remove, press though sieve into a howl, mix well, dress on a hot dish 
and neatly smooth the top. 

Prepare twelve poached eggs (No. 106), trim a little all around, then 
dress on the purée and serve, 


LUNCIIKON 


Brolled Oysters on ‘Toasts 
Pork Chops, Linbucy 
Spaghotti, Italonne (15) 
Wan atx Apricots 





1413. Browan Ovsrers on Toasts 


Open thirty-six large fresh oysters, drain on a colander and neatly 
wipe with a clean Lowel. Season with a teaspoon salt and two sallspoons 
cayenne pepper, roll in oil, then arrange on a double broiler and broil 
on a brisk fire for four minutes on each side. Remove, dress on a hot 
dish over six freshly prepared toasts, pour a Tittle melted Iutter over, 
decorate with six sections lemon and 2 little pusley greens and serve. 


1414. Pork Cuoprs, LinsureG 


Neatly flatten six pared, fresh pork chops. Season with a half tea 
spoon salt, and two sallspoons pepper. Place tio sound, finely minced 
onions in an earthen baking dish and place the chaps over them. Tinely 
slice two medium, raw, pecled potatoes and lay them on top of the chops, 
Season with two saltspoons each salt and pepper, sprinkle over one 
teaspaon freshly chopped parsley and a half bean finely chopped garlic. 
Arrange six thin slices raw ham on top of all, moisten with half pint 
white wine or cider, tightly caver the pan and set in the oven for fifty- 
five minutes. Remove and sent! lo the table in the same dish, 
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1415. Ftan (Cusrarp) ANp Apricors 


Roll out on a lightly floured table a half-pound pic paste (No. 117) 
and with it line a deep pie plate; dxim all around the edges, line the 
inside with « piece of paper, fill up with dried beans and set in the oven 
for fifteen minutes. Remove, take wp the beans and paper. Open a 
pint can apricots, place on a plate and tie syrup in a small saucepan, 
Sprinkle two ounces sugar over the apricots, pour in two tablespoons 
maraschino, turn the apricots into the seasoning, then place in the fan 
(custard) cut side downward and set in the oven for ten minutes, Re- 
move, dd three tablespoons currant jelly to the syrup in the pan, with 
two tablespoons kirsch, Mix well, Jet reduce on the fire until well 
thickened, pour over the apricots, let get cold and serve. 


DINNER 


Radishes (58) Canapés of Caviare (59) 
Chicken Okra Cocoanut 
Eels in Matelote 
Potatoes, Parisienne (711) 
Gosling Mount Vemon 
Cauliflower au Gratin (1329) 
Leg of Mutton Roasted, Currant Jelly (522) 
Doucette Salad (189) 
Babas au Maraschino 


1416, Crickun Oxra, Cocoanut 


Half a boned fowl, one each small carrot, white turnip and onion, 
half a green pepper, two lecks, two tablespoons raw rice, three quarts 
hot water, four small, pecled red tomatoes and twelve good-sized, fresh 
okras. 

Cut the fowl into small square pieces; cut also the carrot, tyrnip, 
onion, green pepper and lecks into half-inch-square pieces, place in a 
saucepan with one ounce butter and slowly brown for ten minutes, 
lightly stirring once in a while; then add the rice and any raw chicken 
hones on hand, lightly mix and moisten with the hot water, Season 
with a level tablespoon salt, cover the pan and let boil for thirty minutes. 
Cut the tomatoes and okras into small pieces and add them to the soup, 
then boil for thirty minutes more. Remove the bones, add the milk 
and the shredded meat of a medium cocoanut, mix well, let boil for ten 
mjntiles More, pour into a soup tureen and serve, 


1417. Eris In Marrrore 


Skin two pounds of very fresh eels. cut the heads off, thoroughly 
wipe, cul into tio-inch-long pieces and keep on a plate, 

Ueat two tablespoons lard in a saucepan, add twelve very small 
peeled onions, one bean sound garlic, and brown them for ten minutes, 
lightly stirring once in a while; besprinkle with two tablespoons flour, 
stir well, brown for five minutes, and moisten with a half pint claret. 
Tie together two branches parsley, one branch chives, one bay leaf, one 
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clove, a sprig thyme and add to the pan; mix a little and let boil for ten 
minutes. Add the fish with twelve canned mushrooms, mix a little, 
cover the pant and let simmer for forty minutes. ‘Take up the bouquet 
of herbs and garliv, pour into a hot, deep dish, sprinkle a little freshly 
chopped parsley over, arrange six heart-shaped croutons (No. go) 
around and serve, 

1418 Gostinc, Mount Vernon 


Singe, cul off the head and feet of a tender, small gosling of alout 
six pounds, Neatly draw, wipe dry and keep the fat on a plate, Place 
three freshly boiled, peeled potatoes ina mortar, with one finely minced 
white onion fried iy a teaspoon of butter for five minutes, two egg yolks, 
half ounce butter, half teaspoon salt, three sallspoons white pepper and 
salispoon nutmeg; pound to a paste, then stuff the gosling with the 
mixture, tightly truss, season with one and a half teaspoons salt and half 
teaspoon pepper. Place the gosling on a roasting tin with its own fat, 
pour one tablespoon melted butter on the surface of the bird and set in 
the oven for thirty five minutes. Peel and core six medium apples. 
Season with a half teaspoon salt, one teaspoon sugar and lo sallspoons 
white pepper, Arrange the apples around the gosling in the pan and 
roast for thirly minutes more; tun and baste with ils own drippings 
oceasionally, Remove, diess the gosling on a large hot dish, untrass 
and arrange the apples on the sides of the dish. Place one and a haf 
gills demi-glace (No. 122) with two tablespoons cach sherry and currant 
jelly in a small saucepan, mix well, let hoil for ten minutes, then pour it 
over the goose and serve. 


r4ig. Baas Au Marascino 


Prepare exactly the same as No, 930, but substituting the same 
quantity of maraschino for the run, 


Tuesday, Fourth Week of April 


BREAKFAST 
Grape-diult (130) Foreo (979) 
Omolotte with Chives Whitelait, Virginia 


Potatoes au Gratin (173) 
Flannel Cakes (136) 


iq20. OMEIerre wre Crives 


Crack cight fresh eggs in a bowl, add a half gill milk, ope tablespoon 
finely chopped fresh chives, half teaspoon salt, two saltspoons white 
pepper, and sharply beat up with a fork for two minutes. Tleat a table- 
spoon butter in a frying pan, pour in the eggs, mix with a whisk for 
two minutes, let rest for half a minute; fold up the opposite sides to 
meet in the centre, let rest for one minute, twn out on a hot dish and 
serve. 
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‘ 1421. WHITEBAIT, VIRGINIA 


Dip in a little cold milk one pound very fresh whitebait, place on a 
sleve, sprinkle six tablespoons cornmeal flour over and shake well, Cut 
two ounces of lean, raw Virginia ham into thin strips half an inch 
long. Place both fish and ham ina frying basket and fry in boiling 
fat for two minutes. Lift up, drain on a cloth, season with a half tea- 
spoon salt and salispoon cayenne pepper. Shake the seasoning well in, 
dress on a hot dish with a folded napkin, decorate with six quarters of 
lemon and a little parsley greens and serve. 


LUNCHEON 
Plain Baked Live Lobster (952) 
Hochepot Gantoise 
Apple Dumplings (707) 


1422, Hocnreror GANTOISE 


Cut into half-inch-square pieces half pound each raw breast of 
mutton, beef, and lean pork, one raw pig’s tail and quarter pound 
salt pork. Place them in a large saucepan with three quarts of 
water, season with a teaspoon salt, half teapsoon white pepper and two 
saltspoons grated nutmeg. Cover the pan and let cook on the range 
for thirty minutes. Add then a very small, well-cleaned green cabbage 
cut into quarters, eight small, pecled white onions, two carrots, two 
turnips, cut into julienne strips, and two crushed beans sound garlic 
and four branches of parsley tied together. Cover the pan and let 
slowly boil for an hour and a half, add two peeled raw potatoes cut into 
half-inch squares, and boil for forty-five minutes more. Mix in another 
saucepan a half ounce butter with one ounce flour, stir well while cook- 
ing for a minute, then strain the broth into pan. Mix well until it comes 
to a boil, then pour the contents of this into the original pan, Mix a 
little, take up the parsley, pour into a hot, deep dish and serve, 


Oysters (18) 
Olives Lyons Satisage (582) 
Qsol Polanaiso 
Sheepshead, Hongroise Potatoes, Duchesse (304) 
Chicken Sauté, Florentine 
Peas with Lettuce (667) 
Roast Sirloin of Beef Romame Salad (214) 
Neapolitan Ice Cream (381) 


1423. OSOL POLONAISE 


* 

Bone half a fresh fowl and cut into half-inch pieces. Cut into 
same size half pound raw beef, two ounces each raw veal and salt pork 
and place in a saucepan with seven pints cold water. Season with a 
level inblespoon salt and half teaspoon pepper, set on the five, and as 
goon as it comes to a boil skim off the fat; then add one carrot, one 
turnip, two onions and three branches celery, Tie in a bunch two leeks, 
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two branches parsley, one bay leaf, one clove, one sprig thyme and a 
bean garlic; add to the pan, cover, and let gently simmer for two hours.’ 
Remove the vegetables and bouquet, skim off the fat, dredge in wo ounces 
sago, mix well and let boil for filleen minutes, occasionally stirring at the 
bottom. Add a gill cream, mix a little, let boil for two minutes, pour 
into a soup tureen and serve. 


1424. Srwersirean, TloncRoIse 


Procure a three-pound piece of fresh sheepshead, scale, suppress 
the bones, neatly trim and make a few light incisions on the skin. Mix 
on a plate a half ounce butter, with half teaspoon paprika and a teaspoon 
anchovy paste, briskly rub it into the fish, place on a dish, and let infuse 
for thirty minutes. Lay it in a frying pan with a half gill white wine 
and three saltspoons salt, Cover the fish with a lightly buttered paper, 
cook on the fire for five minutes and set in the oven for twenty minutes. 
Remove, lift up the paper, carefully dress the fish on a dish and keep hot. 

Mix ina saucepan a tablespoon butter with one and a half tablespoons 
flour, stir well, then pour in the fish liquor with a half gill milk and six 
finely sliced canned mushrooms, Mix a little and let hoil for five min- 
utes, Dilute an egg yolk with a half gill cream and add to the sauce, 
Mix well while heating without boiling for two minutes, pour the sauce 
and sprinkle a little chopped parsley over the fish and serve. 








m4q2g. Cutcnen Saurt, Florentine 


Cut off the head and feet of a tender three-pound chicken. Singe, 
draw and cut into twelve even pieces. Place in a frying pan two table- 
spoons oil and a bean garlic; thoroughly heat for five minutes, remove 
the garlic, place in the chicken, season with a teaspoon salt, half teaspoon 
pepper and gently fry for twenty minutes, durning the pieces quite 
frequently, Drain out the oil, then add six finely chopped shallots and 
one finely chopped, seeded green pepper Stir well and cook for five 
minutes longer, stirring lightly meanwhile. Pour in a half gill sherry, 
one gill cach fresh Lomato juice and demi-glace (No, 124), half teaspoon 
freshly chopped parsley and half teaspoon of chopped chives. Mix well 
and cook on the range for twenty minutes more, lightly mixing once ina 
while, and dress the chicken ona hot dish. Reduce the sauce for five min- 
ules, squeeze in the juice of a quarter lemon, pour the sauce over chicken, 
arrange six heart-shaped bread croutons (No. go) around and serve, 


1426, Roast Srrwoi or Beer 


Trim off a litde of the fat from around a two-and-a-half-pound 
boned piece tender sirloin of beef, Season all around with a teaspoon 
salt and half teaspoon pepper, then place it in a roasting tin, spread a 
little fat over, pour two tablespoons water in the pan and set in the oven 
to roast for forty-five minules, being careful to turn and baste it once in 
awhile. Remove, dress on a hot dish, skim off the fat from the surface 
of the gravy, then pour gravy over the heef, decorate with a lille 
watercress and serve, 
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Wednesday, Fourth Week of April 


BREAKFAST 


Baked Apples (44)  Wheatena (1298) 
Eggs Cocotte, Bradshaw . 
Filet of Solo, Tartare Sauce (487) 
Catves’ Liver and Bacon (155) 
German Fried Potatacs (242) 
Cinnamon Cakes (1195) 


1427. Eocs Cocorrr, BRADSHAW 


Heat a tablespoon butter in a saucepan, add half a finely chopped 
onion, half a chopped green pepper, and gently brown for five min- 
utes, occasionally stirring; then add two finely crushed, peeled tomatacs, 
a half teaspoon freshly chopped parsley, one gill broth, two saltspoons 
salt and three saltspoons sugar. Mix well and let gently cook for fifteen 
minutes, Divide the sauce evenly into six egg-cocotte dishes, carefully 
crack two fresh eggs into cach dish and season with half teaspoon salt 
and two saltspoons pepper, evenly divided over them. Pour a teaspoon 
thick cream over each dish, place them on a tin, set in the oven for five 
minutes, remove and serve. 
LUNCHEON 

Chicken Broth in Cups (578) 
Oyster Patties, Béchamel 
Entrecétes, Pojarski (914) 
. Old-fashioned Rice Padding (140) ox 
1428, Ovsrer Parrizs, Bécramen wf Tha! 

Prepare and keep hot six pattics (No, 929). Plunge thirty-fx 

freshly opened oysters in a pint boiling water with a half teaspoon salt 
for five minutes, then drain, Mix and heat in a saucepan one ounce 
butter with an ounce flour, then pour in one gill each hot milk and cream, 
a half gill of the oyster broth, half teaspoon salt, onc saltspoon cayenne 
pepper and one sallspoon grated nutmeg, Mix well with a whisk until 
it comes to a boil, add the oysters with two tablespoons sherry, gently 
mix and cook for five minutes. Place the patties on a hot dish, divide 
the oysters in them, place the covers on and serve, ’ 


DINNER 
Celery (86) Anchovies (141) 
Purée, Jerusalem 
Trout Sauté, Meunidre (2293) Potatoes, Ialienne (1074) 
Lamb Chops, Versailiaise 
String Beans au Bessre (139) 
Roast Squabs (831) Excarole Salad (x00) 
Malaga Pudding (309) 


4 
z429. Purtz, Jervsares 


Peel ‘and thoroughly wash iwenty-four Jerusalem artichokes, place 
in a saucepan with two and a half quarls water, one sliced onion; two 
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branches parsley, one branch chervil, three branches celery, one bean 
crushed garlic, a level tablespoon salt and half teaspoon while pepper. 
Cover the pan and Jet slowly boil for one hour and fifteen minutes, then 
add a half pint tomato sauce (No. 16). Knead in a bowl a half ounce 
butter with one ounce Hour and add, litte by little, to the soup, con- 
stantly mixing while adding it. Beil for five minutes more, press 
through a sieve into @ basin, then through a Chinese strainer into a soup 
tureen, anc serve with a plate of bread croutons (No. 123) separately, 


1qgo. Lawn Crops, VieRsarLirs 


Neaily trim and lightly flatten six nice, lender lamb chops. Mix ona 
plate a tablespoon oil with half teaspoon salt and two saltspoons white 
pepper; repeatedly roll the chops in the seasoning and keep on the plate. 

Peel and wash six heads large fresh mushrooms and place in a frying 
pan with a tablespoon butter, Season with two saltspoons salt, one 
saltspoon white pepper, gently fry for five minutes on each side and keep 
hot. Arrange six thin slices broiled ham on a hot dish, place the 
chops on broiler, and broil for four minutes on cach side, Remove 
and lay the chops over the slices of ham, arrange the mushrooms over 
chops, the whole crown-like, one overlapping another; add half an 
ounce buiter to the mushrooms pan, thoroughly heat, squeeze the juice 
of a half lemon into the butter, adding a half teaspoon freshly chopped 
parsley, lightly mix, pour over the chops and serve,’ 


Thursday, Fourth Weck of Aprif 
BREAKFAST 


Strawborrios and Cream (1317) Grape-Nuts (1471) 
Fried Egus with Sausage Kippered Herring (133) 
Corned Beef Hash, Amerivan (341) 
Buckwheat Cakes (440) 


143% Friep Kaas wri Sausacr 
Split six country sausages in halves, lengthwise, and place in a frying 
pan with a tablespoon melted butter. Fry for three minutes on one side, 
turn, and carefully crack twelve fresh eggs over them, scason with a 
half teaspoon salt and two saltspoons white pepper, evenly divided over 
the eggs, fry for one minute, then set in the oven for five minutes. Re- 
move, carefully glide them on a large hot dish and serve, 


LUNCHEON 


Crabs, Manhattan 
Veal Chops, oleic (829) 
Spaghetti, Napolitaine 
Applo Pie 
1432. Cras, MANnATEAN 
Hash up together six sound shallots, half a green pepper, the red 
part of a small carrol, a half bean garlic, two branches parsley, ong 
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branch chervil and four branches chives. Place these articles in a 
frying pan with a half ounce butter and gently fry for ten minutes, occa- 
sionally stirring meanwhile, Add a half gill sherry, one tablespoon 
brandy, one and a half gills tomato sauce (No. 16) and two gills demi- 
glace (No. 122). Mix well and let reduce on a brisk fire for ten minutes, 
then add one and a half pounds of fresh crab-meat flakes, Season with 
half teaspoon salt, one saltspoon cayenne pepper and half saltspoon 
ground thyme. Mix well and let cook for ten minutes, evenly divide 
the preparation into six well-cleaned crab shells, arrange on a dish with 
a folded napkin, decorate with a little parsley greens and serve. 


1433. SPAGHETTI, NAPOLITAINE 


Place in a saucepan a half ounce butter with a few mushroom trim- 
mings and brown for five minutes, tossing well meanwhile. Pour in 
two gills demi-glace (No. 122) and two gills tomaio sauce (No. 16), ° 
adding a half pound raw shin of beef, one bean crushed garlic, four 
minced shallots, one branch parsley and five dried mushrooms. Lightly 
mix, cover the pan, and place in oven for one hour, Remove, strain 
the sauce through a Chinese strainer and keep hot. Plunge a half 
pound spaghetli in a (wart boiling water with a half teaspoon salt and 
boil for twenty-five minutes. Drain on a sieve, then place in a frying 
pan on the fire and add the sauce, mix well and cook for five minutes, 
Add two ounces of grated Parmesan cheese, mix well with a fork, pour 
into a deep dish and serve. 

1434. Apple Pre 


Peel, core and slice six apples, place in a bowl with two ounces sugar 
and one teaspoon vanilla essence, turn them well in the seasoning, then 
proceed to prepare and hake the pie (Nos, 117-118). 


DINNER 


Radishos (58) Pim-Olas 
Consommé, Villageoise 
Planked Shad, Colbert 

Vol au Vent of Godivenux 
Spinach with Bers (309) 
Roast Duckling with Apple Sauca (187) 
Chicory Salad (38) 
Teed Pudding, Romanoff 


1435, ConsomMMi, VILLAGEOISE 


Prepare and strain a consommé (No, 52) and keep hot. Cut with a 
half-inch vegetable cutter two carrots and two turnips. Finely slice 
the white parts of two leeks and two small white onions and cut half a 
yery small while cabbage into half-inch squares. Place all these 
vegetables in a small saucepan with a half ounce butter, one gill of the 
strained consommé, half teaspoon each salt and sugar, Mix well, 
cover tho pan, set in the oven for fifty-five minuics, remove, add the 
contents of the pan to the consommé, boil for five minutes, pour into a 


tureen and serve, 2 
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1436. PLankep Sian, ConBrrr 

Scale and neatly trim half a fresh three-pound shad, Season all 
over with a teaspoon salt and half teaspoon pepper, and rub all over 
with a tablespoon oil, Oil the top of an ovk shad plank, lay on the 
shad, skin side downward and place in the oven for thirty minutes. 
Remove, prepare a brioche potato preparation (No. 91), drep into a 
pastry bag with a fancy tube at the bottom, then with if make a nice 
border all around the edge of the plank, Reset in the oven for fifteen 
minutes more, remove, pour a Colbert sauce (No. 127) over the fish 
and serve. 

1437. Vo au VENT oF GonivEaux 

Prepare a vol au vent (No. 757) and keep hot. Finely chop a pound 
and a half lean, raw, sinewless veal with a pound of well-picked, fresh 
beef-kidney suct; place in a bowl, cover with a cloth and bury it in ice 
forgone hour, Place the hash in a cold mortar and pound to a paste, 
season with a teaspoon sall, two saltspoons cayenne pepper, a salispoon 
grated nutmeg and sallspoon ground mixed allspice, adding three egg- 
yolks; pound again for five minutes, place on a lightly floured table, 
then make small balls the size of cherries and plunge ina pint and a half 
boiling broth; boil for two minutes, drain on a sieve and keep the broth. 

Mix in a saucepan a half ounce butter with one ounce flour and heat 
for a half minute, Strain the broth info this pan, add a half gill cream, 
scagon with a half teaspoon salt and one saltspoon each cayerne pepper 
and grated nutmeg. Mix until it comes to a boil, Jet boil for ten minutes, 
then dilute an egg yolk with vw tablespoon cream, add to the sauce, and 
mix while heating for one minute. Add the gocliveaux, lightly mix, 
cook for one minute more; dress the vol au vent on a large dish and 
pour into the vol au vent, place the cover on and serve. 

1438 Ienp Puppinc, Romanovr 

Prepare a pint only of marron ice cream (No. B54), adding twelve 
cracked and finely chopped walnuts, one ounce chopped candied citron, 
two tablespoons maraschino, a half pint whipped cream (No. 337) and 
mix well with the spatula, Line a quart mould with a sheet of white 
paper, then fill with the preparation, line wilh a piece of paper on the 
surface, cover and bury it in the ice with rock gall for two hours. Re- 
move, wipe well all around, unmould on a dish with a folded napkin 
and serve, 


Friday, Fifth Week of April 


BREAKPAST 


Grape Fruit (1g0) Hominy (45) 
Shirred Eggs with Sardinca Bluefish, Maitre d’TIAtol (38) 
Broitod Mutton Chops (49) Fricd Sweet Potntocs (116) 
Cormmont Mufiins (51) 


1439. SHTRRED Itacs wren SARDINES 
Neatly skin, bono and cut in small pieces twelve small sardines. 
Evenly divide them in six shirred-egg dishes with their own oil poured 
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over them; place on the fire for one minute, carefully crack two fresh 
eggs into exch dish and season with half teaspoon salt and two saltspoons 
pepper evenly divided. Set in the oven for three minutes, remove and 


serve, * 
LUNCIIZON 
Fish Muiligatuwnoy, Denares (695) 
Oyster Ravisyoto 
Piods-Paquet, Marseillaise Omelette with Chervil 
Paiina Pudding (1003) 
1440, Ovstrr Ravicorr 


Drain thirty-six fresh opened oysters on a cloth, lightly roll in flour, 
then dip in beaten eggs, and lastly roll in bread crumbs. Arrange ina 
frying basket and fry in boiling fat for five minutes, Drain thoroughly 
on a cloth, dredge a teaspoon salt over them, dress on a dish with a 
folded napkin, decorate with six quarters lemon and parsley greens, gnd 
serye with a cold ravigote sauce separately. 


1441. CoLp Ravicorr Savcr 
Place a cold, fresh egg yolk in a bowl with a tablespoon good vinegar, 
three salispoons salt, one saltspoon cayenne pepper and half a teaspoon 
French mustard; briskly mix with a small wire whisk for one minute, 
then add, drop by drop, « gill of oil, continually mixing briskly while 
adding and for four minutes after it has been added, Finely chop 
together one small branch parsley, one of chervil, two of chives, four 
of tarragon leaves and one shallot; add to the sauce with the juice of a 
uarter very sound lemon, sharply mix again for one minnte, transfer 

the sauce into a cold suucebowl and serve as required. 


1442, Prrps-PAQurt, MARSEILLAISE 


\ 

Plunge four mution feet in boiling water for ten minutes, Drain, 
then detach all the meat from the bones and cul the meat inte very small 
square pieces, Cut lwo ounces raw, lean pork into the same size, also 
an ounce larding pork; place these articles in a bowl, adding four finely 
chopped shallots and one finely chopped bean garlic. Seagon with a 
half teaspoon salt, two sallspoons white pepper, one saltspoon grated 
nutmeg and a half saltspoon mace, Mix well, Cut two pounds well- 
drained fresh honey-comh tripe into three-inch-square pieces, Divide 
the preparation evenly in the centre of cach piece of tripe, fold up the 
four corners, then tie all around with suing, Place in an earthen dish a 
half ounce butter with one sliced carrot, one sliced onion, two bay leaves, 
two cloves, a sprig of thyme and the tied-up tripe, and cook on the range 
for fifteen minuics or until a nice brown colour, Moisten with a pint 
broth, one and a half gills white wine and two tablespoons brandy, 
Tightly cover the pan, set in ihe oven to braize for three hours and a ' 
half, remove, arrange the packages on a large hot dish and untie. Skim 
the fat from the pot, add to the sauce one gill tomato sauce (No. 16), 
reduce on the fire for five minutes, strain the sauce and sprinkle a little 
chopped parsley over the package and serve, 
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T443- 0 OMELETTE Writ CULRVIL 


Crack eight fresh eyes in a bowl, add a half gill milk, half teaspoon 
salt, two sallspoons pepper, the leaves of two branches chervil, and 
sharply beat up with i fork for two minutes. 

Heat a tablespoon butter in a frying pan, drop in the eggs, mix wilh a 
fork for two minutes and tet rest for half a minute; fold the opposite 
sides up to meet in the contre, let rest for one minute, turn on a hot dish 


and serve, 
DINNER 


Oysters (18) 
Olives Caviare (50) 
Bisque of Fresh Seallops 
Broiled Wonkfish, Mattse cH Otel (927) Potatoes, Savoyarit (533) 
Chicken Croquetivs, Tomato Sauce Green Peas (35) 
Lobster, American (pro) 
Shoulder of Spring Lamb, Mint Sauce 

Drowette Salad (189) 

Pudding, Boissy (746) 


q4dq. Bisque or Tresir Scantors 


Place one and a half pounds very fresh scallops in a saucepan with 
three pints water, four branches parsley, one bay leaf, three peppercorns, 
one blade mace, a teaspoon sal, two saltspoc ns cayenne pepper and the 
head of a clean, Cresh, whitefish. Bail foe ffteen minutes, remove the 
fish heads and parsley, strain the broth inté a basin and keep tll required, 
Place the scallops ina mortar, pound to a paste and return to the broth. 

Teat one jabligjiont butter in a saucepan, adding Qvo ounces flour; 
mix well while heating for one minute, then add the broth and scallops 
with a pint hot milk to this pan; mix well until it comes to a boil, then 
let slowly boil for ten minutes, Dilute an egg yolk with a gill milk and 
add lo thi soup with a half ounce butter. Mix well while heating for 
two minutes, strain through a sieve into a basin, then through a cheese- 
cloth into w soup tureen, and serve, 





Ciueken Croguurres, Tomato Sauce 


Prepare the chicken croquettes (No. 700) and dress on a hot dish 
with a folded napkin. Adjust a fancy frill at the end of each croquette, 
decorate with a little green parsley, and serve with one gill hot tomato 
sauce (No, 16) in a saucebowl separately. 


1445. SHOULDER oF Spring Laun, Murr Sauce 


Carefully remove the blade bone, neatly Grim all around and season 
a vice shoulder spring lamb with a teaspoon salt and a half Ceaspoon 
pepper. Fold up and firmly tie with string, place in a roasting pan with 
two tablespoons water and spread over one tablespoon melted butter. 
Set in the oven to rodst for forty minutes, Curning and frequently basting 
with its own gravy, Remove, dress on na hot dish, untie, skim the fat 
from the gravy, then pour the geavy over, decorate with i Hitlle water 
cress and serve, 
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Saturday, Fifth Week of April 


BREAKFAST 


Stewed Prunes (1) 
Boiled Rice (113) 
Serambled Eyys with Mint 
Perch Sauté, Matnidie (293) 
Broiled Pigs’ Feet on Toast (434) 
Hashed Potatoes in Cream (220) 
Plannel Cakes (136) 


1446. Scrawsrep Ices wrrm Mint 


Crack eight fresh eggs in a bowl, add a hall gill milk, season with 
a half teaspoon salt and two saltspoons pepper, adding one heavy tea- 
spoon freshly chopped, very fresh mint leaves, and priskly beat up with 
a fork one minute. Heat a tablespoon butter in a frying pan, drop in 
the eggs and cook for six minutes, briskly mixing meanwhile, dress on a 
hot dish and serve. 
LUNCHEON 
Stuffed Devilled Clams (547) 
Tlaricot of Mutton, Paysanne 
Tomato Salad (461) 
Pancakes with Chacolate 


1447. Haricor or Murron, PaYSANNE 


Cut a tender neck of mutton inte two-and-a-half-inch pieces. Cut 
also three ounces lean, raw bacon into one-inch-square pieces, Thor- 
oughly heat three tablespoons lard in a saucepan, add the mutton and 
bacon and gently brown for twenty minutes, occasionally stirring mean- 
while. Remove fat from the pan, sprinkle two tablespoons flour over, 
stir well, moisten with a pint water and half pint pure tomato juice. 
Add to the stew one sliced carrot, two sliced onions, two sliced branches 
celery, one bean garlic, one branch chervil, one bay leaf, one sprig thyme, 
one sprig mace and two cloves, Season with a heavy teaspoon galt and 
half teaspoon pepper, mix well, cover the pan, let Ioil for fiiteen minutes, 
then sct in the oven for thirty-five minutes more, mixing with a wooden 
spoon twice meanwhile. Remove, lift up the bouquel, skim the fat 
from the surface, pour into a large, deep dish, sprinkle a litle chopped 
parsley over and serve, 


1448. Pancaxes wir CuoconaTr 


Prepare the French pancakes (No, 17), dress on a hot dish and keep 
hot. Pour one and a half gills cold milk in a small saucepan with two 
ounces of grated chocolate, place the pan on the fire and boil for five 
minutes, occasionally stirring. Tave in another small saucepan two 
ounces granulated sugar, two egg yolks and a half teaspoon vanilla 
essence; briskly mix for two minutes, then gradually add the milk and 
chocolate, continually mixing meanwhile, Place the pan on the fire, 
mix for five minutes, remove, strain the sauce over the pancakes and 
serve, 
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DINNER 


Rassian Riswloltes (163) Olives 
Potaye, Parisienne 
Colfishy, Canadian Style Patators, Lotettes (372) 
Rowude of Veat, Bourgeoise 
Roast Capon (478) 
Cold Asp, Vinalnettio 
Date Viddinag 








1449, Poracn, Partstrnne 

Cut into small squares four well-cleaned, sound lecks and one small 
white onion; place in a saucepan with a tablespoon butter and gently 
brown for ten minutes, stirring once in a while. Moisten with three 
quarts water, adding a hall-pound piece salt pork. ‘Tic ina bunch four 
branches parsley, one branch chervil, one bay leaf, one clove, a sprig of 
thyme, and add to the pan, Season with a level tablespoon salt and 
half teaspoon while pepper, then let hoi] for thirty-five minutes. Cut in 
half four vather small peeled, well-washed potatoes, then slice them very 
fine and add to the soup with a hean chopped garlic. Mix well and, 
hoil for forty-five minutes more, Take up the lard and bouquet, then 
with a wooden spoon lightly mash the potatoes. Pour the soup into a 
soup Lureen and serve. 

1450. Coprisit, CANADIAN STYLE 

Procure three three. quarter-pound codfish steaks, season with a tea~ 
spoon salt and half teaspoon white pepper. Heat in a frying pan two 
tablespoons melted butler, adding one finely minced onion and the 
steaks, Gently fry for ten minutes on each side, remove and dress on a 
dish. Sprinkle two tablespoons four in the frying pan, mix well, adda 
half gill cach white wine and water, half tenspoon fresh ay Ug pursley 
and the juice of half a lemon. Mix well and let boil for five minutes, 
pour over the fish and serve. 





iqst. Rourapn or Vear, Bourcrorst 

Procure a three-paund piece flank of veal twice the length of width, 
tim off the fat, split in two without separating, and season with a tea- 
spoon salt and half teaspoon while pepper. Place in a mortar threa 
skinned ry sausages, one ounce fresh bread crumbs, one saltspoon 
thyme, one teaspoon freshly chopped parsley, one ounce cooked lean 
ham cut into small pieces, one mu egg, one saltspoon grated nutmeg, a 
half teaspoon salt, one salispoon cayenne pepper and six finely chopped 
shallots; pound all these articles to a paste ancl evenly spread the paste 
all over the inside of the veal, roll it up and firmly tie with string. | Heat 
two tablespoons lard in a braising pan, lay the veal in pan and gently 
brown on the range for twenty minutes or until a nice golden colour, 
turning il onee in a while. Seoop out with a Parisian potato scoop 
three medium, scraped carrots and two peeled white turnips, add to the 
veal, with twelve small, pecled while onions, brown for five minules 
more, then molsten with a half pint cach white broth and tomate sauce 
(No, 16) ancl one gill demi-glaco (No. 12a), Tie in a bunch three 
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branches parsley, one branch chervil, one bean garlic, two cloves, one 
sprig thyme, one bay leaf, and add to the pan. Cover and set in the oven 
for forty minutes, turning and frequently basting it, Remove, dress the 
vel ona large hot dish; untic, then add three tablespoons of canned green 
peas to the pan, reduce for ten minutes, lift up the bouquet, pour all the 
contents of the pan over the veal, sprinkle a little parsley over and serve. 


. 1452. Corp ASPARAGUS, VINAIGRETTE 
Carefully scrape and clip off the ends of two branches fine, fresh 
asparagus; thoroughly wash, then tie in three bunches and plunge in 
three quarts boiling water with a tablespoon salt. Cover the pan and let 
boil for twenty-five minutes. Remove, thoroughly drain and Jet get 
cold. Dress on a dish with a folded napkin, Untie and serve with a 

gill of salad dressing (No. 863) in a saucepan separately, 

. 1453. Dare Puppinc 
arefully stone a half pound dates, finely chop with four ounces of 
fresh beef marrow and place in a bowl, add four ounces sugar, four ounces 
fresh bread crumbs, two salispoons salt, a saltspoon grated nutmeg, 
half gill cold milk, the yolks of three eggs with a teaspoon vanilla essence, 
and briskly mix for five minutes, Beat up the whites of the three eggs 
to a froth and gradually add to the bowl, lightly mixing while adding it, 
Lightly butter and sugar a quart pudding mould, drop in the prepara- 
tion, lay in a saucepan, and pour hot water up to half the height of the 
mould. Set in the oven for one hour and twenty-five minutes, remove, 
unmould on a dish, pour a Sabayon sauce (No. 102) over and serve, 


Sunday, First Week of May 
BREAKIAST 


Strawberries and Cream (1317) Oatmeal Porridge (2) 
Eggs Molet, Bordelaise Broiled Spanish Mavkerel (689) 
Pouk Chops with Fried Apples (760) 

Corealine Cakes (396) 

1454. Eccs Moret, Borperatsn . 

Boil twelve fresh eggs in boiling water for five minutes, take up and 
drop them in cold water for one minute, lift up, shell them carefully 
and place ona hot dish, Pour a Bordelaise sauce (No. 28), but without 
marrow, over the eggs, sprinkle a little freshly chopped parsley over 


and serve, 
LUNCIILON 


Chickon Broth with Rice (800) 
Fried Scallops, Finnoise Sauca 
Porterhouse Steak, Maichand do Vin 
Gateau Mille-fouilles (504) 


1455. Friep Scantors, Frvnorsr Sauce 


Season with a teaspoon salt and half teaspoon paprika, one and a 
half pounds very fresh scallops. Roll in flour, dip in beaten egg, then 
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roll in fresh bread crumbs and plunge in boiling fat to fry for six minutes. 
Lift up and drain on a cloth, dress on a dish with a folded napkin, deco- 
rate with six quarters of lemon and a [little parsley greens, and serve 
with a Finnoise sauce (251) separately. 
1450. Portrruousk Sreak, MArcuann DE VIN 

Procure a porterhouse steak from the short loin, one and a half inches 
thick. Lightly flatten and trim eventy all around, Season with a gaod 
teaspoon salt and half a teaspoon pepper. ‘Thoroughly heat two table- 
spoons melled butter in a frying pan, add the steaks, and gently fry for 
twelve minutes on cach side, Remove, dress on a dish and keep hot. 
Add six finely chopped shallots to the pan and lightly brown for three 
minutes, pour in a gill claret, let reduce on the fire to half the quantity, 
then add a half gill cach demi-glace (No. 122) and lomato sauce (No. 16), 
one bean finely chopped garlic, half teaspoon each freshly chopped parsley 
and chives; lightly mix, let boil for cight minutes and keep hot, Wash, 
peel and cut three large raw potatoes into small square strips one inch 
Jong; wash again, drain and phinge in boiling fat for ten minutes, remove, 
drain, season with half teaspoon salt, then arrange around the steaks, 
pour the sauce over and serve, 

DINNER 


Little Neck Clams 
Colery: (80) Canad Moreno-Russe (355) 

Crime, Div hense 
Porn, Villoroi 

Potatova, Marquise (roq4) o 

Chicken Ihaist, Santingo 

Pattios of Lamb Sweethrends 
Franch Flaygealetn (95) 
Amotiean Punch . 
Roast Synabs (831) Doucette Salad (189) 
Vanilla oe Cream (42) 
Macuioons aus Prstachios (1048) 


1457. Livean Neck Crams 
Little neck clams should always be thoroughly cold before they are 
opened, and never open them except about the time of sending to table, 
so as Lo retain both juice and sweet flavour. 
Cover six deep plates with finely shaved icc; neatly arrange six clums 
on cach plate and serve with a quarter of a sound Iemon on each plate. 





458. Crimr, Ducunssn 


Place in a saucepan five ounces well-washed harley with one minced 
onion, two minced leeks, two branches cach celery and parsley and one 
chervil also minced, one clove and one bay leaf, Moisten with three 
and a half quarts water and season with a level tablespoon salt, two 
sallspaons cayenne pepper and a sallspoon grated nutmeg. Mix well, 
cover the pan, and let slowly simmer for (wo hours, Place in a mortar 
a half pound chopped fresh lean veal and pound to a paste, then add it 
Jittle by little to the soup, stirring while adding it, Add one pint milk, 


we 
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mix well, and let slowly boil for twenty minutes longer. Dilute two egg 
yolks with a gill cream and add to the soup, continually stirring for five 
minutes. Press the cream through a sieve into a basin, then through 
a cheesecloth into a soup tureen, add a half ounce good butter in small 
bits, mix a little and serve with a plate of croutons (No. 23) separately, 


1459. Pompano, VILLEROT 


Lift up the filets from two fresh onc-and-a-half-pound pompanos, 
skin them, season with a half teaspoon of salt, two saltspoons white 
pepper and a saltspoon grated nutmeg; then turn the filet in the Villeroi 
satice and gently roll them in fresh bread crumbs. Heat two tablespoons 
melted buiter in a frying pan, arrange the filets one beside another in 
the pan and gently fry for five minutes on each side. Remove, dress 
on a dish with a folded napkin, decorate with six quarters lemon and 
parsley greens and serve. 


1460. SAUCE, VILLEROI 


Heat a half ounce butter in a small saucepan, add three-quarters 
ounce flour, mix well white heating for a minute, then add two light gills 
milk, one ounce finely chopped cooked ham, one ounce chopped caoked. 
beef tongue, half a teaspoon freshly chopped parsley, half a light tea- 
spoon salt, a salispoon each cayenne pepper and grated nutmeg. Mix 
with a spoon until it comes to a boil and let slowly boil for ten 
minutes, add two ogg yolks, briskly mix while heating for one minute, 
Temove and use as required. ‘ 


1461, CiucKrn Brats, SANTIAGO 


Cut off the head and feet of a tender three-pound chicken, Singe, 
draw ahd truss, cover with very thin slices larding pork and firmly tic 
around with string. Season with a teaspoon salt and half teaspoon 
pepper, place in a roasting pan, sct in a brisk oven to roust for twenty 
minties and turn once in a while, then remove. Heat in a saucepan 
lwo tablespoons oil, add tivo seeded green peppers cut into quarters, 
one small peeled and finely sliced Bermuda onion, three red sweet 
peppers cut in halves and one bean sound garlic. Lay the chicken over 
the vegetables, add three pecied, crushed red tomatoes, a half pint white 
broth (No. 701), one and a half gills demi-glace (No, 122) and a salispoon 
of diluted saffron, Cover the pan and set in oven for forty-five minules, 
Remoye, cress the chicken on a large dish, untie, remove the lard and 
unirtss. Skim the fat from the surface of the sauce, add a half tea- 
spoon freshly chopped parsley, boil for five minutes, pour the contents 
of the pan over the chicken and serve. 


1462, Parris or LAMB SWEETBREADS 


Plunge one and a half pounds fresh Jamb sweetbreads into two quarts 
boiling water with a tcaspoon salt for five minutes. Remove, drain 
and neatly: trim, then cut them in half. Heat two tablespoons melted 
lard in a frying pan, drop in the breads, season with a half teaspoon each 


MONDAY, HIRST WEEK OF MAY 43t 


salt and pepper, then briskly brown for fifteen minutes, drain and 
keep warm, Mix in a saucepan one and a half tablespoons melted 
butter with three tablespoons flour, pour in three-quarters pint broth 
(No. yor), mix well and let boil for fifteen minutes, then add the sweet- 
breads. Season with two sallspoons salt, a siltspoon each cayenne 
and grated nutmeg, mix well and let cook for five minutes, Dilute an 
egg yolk with half gill cream, add to the breads, and mix with a spoon 
while heating for one minute. Arrange six patties (No. 929) on a large 
dish and divide the preparation into them, place the covers on and serve. 





1463. AMERICAN Puncit 


Prepare an orange-water ice (No, 1229), adding while in the freezer 
a half gill each claret and champagne cider and one tablespoon each 
kirsch and maraschino. Mix well with the spatula and let freeze for 
fifteen minutes more, fill up six sherbet glasses and serve. 


Monday, First Weck of May 


BREAKFAST 


Oranges (104) Hominy (44) 
Enya, Ideal 
Devilled Sardines on Toast (963) 
Chicken Livers en Brovhetic (600) 
Broiled White Potatoes (1444) 
Wheat Cukes (146) 


1464. Jags, Inva. 


Cut twelve hard-boiled eggs in two, crosswise, scoop out the yolks 
and place them in a bowl, adding lwo teaspoons of caviar, one tablespoon 
each butter and bread crumbs, a half teaspoon freshly chopped. parsley, 
one tablespoon cream, three saltspoons sall and a saltspoon cach cayenne 
pepper and grated nutmeg. Mix well with a wooden spoon until well 
amalgamated, then fill up the empty half whites with it. Join together 
as in their original forms, roll gently in melted latter, then in Parmesan 
cheese, and fry in boiling fat for two minutes, Lift up, drain ona cloth, 
Sac on a dish with a folded napkin, decorate with a lille parsley greens 
and serve. 


LUNCHEON 


Tittle Neck Clams, Désiré 
Vert Cuttots, Mlaunise (331) 
Potatoes au Lard (1316) 
Grean-Gage Pio 


146g. Lattin Neck Crams, Diisrri 


Open thirty-six very fresh little neck clams, and drop them in a small 
saucepan with their liquor. Add a half pint water, place on the fire, 
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ind as soon as they come to a boil; strain and save the liquor. Finely 
chop the clams and keep on a plate. Heat a half ounce butter in a 
small saucepan, add three finely chopped shallots and six finely chopped 
canned mushrooms and fry for five minutes; then add three tablespoons 
flour, mix well, pour in two gills of the clam liquor and one gill cream, 
Mix until it comes to a boil, then add the chopped clams, one chopped 
bean galic, @ half teaspoon freshly chopped parsley, half teaspoon 
chopped chervil, one tablespoon Worcestershire sauce, two sallspoons 
salt, and one saltspoon each cayenne pepper and grated nutmeg. Mix 
well and let cook joe ten minutes, add two ogg yolks, sharply mix while 
+ heating for five minutes, remove, place the force in a bow! and let get, 
cold. Thoroughly wash and dry thirty-six of the half shells, fill them 
up with the preparation and neatly smooth the surface with a knife, 
Carefully wet the surface of each with beaten egg, then turn them in 
bread crumbs, lay ina frying basket, and fry in hoiling fat for six minutes, 
Remove, dress on a dish with a folded napkin, decorate wilh six quarters 
lemon and a little parsley greens and serve. 





‘1466. Green-Gace Pry 


Roll out on a lightly floured table one pound pic paste (No. £17) in 
two sepitrate, equal parts about the thickness of a Afty-cent piece at 
least, Lightly butler a pie plate, then line the plate with one of the 
parts of paste, press it well all around the edges and trim. 

Remove the stones from a quart of green-gages, place them in a 
bowl, season with one ounce sugar and a teaspoon vanilla essence, mix 
well, then arrange them in the pie plate; lightly egg the edges all sround, 
arrange the other layer of paste over and press both edges together all 
around. Make a few incisions on the surface, and with a hair pastry 
brush lightly glaze the lop with eaten egg. Set to bake in the oven for 
thirty minutes, remove, dredge a little powdered sugar over and serve 
either hot or cold, 


, 


DINNER 


Rodishes (58) Salted Peanuts (954) 
Cansommé, Semoatle 
Red Snapper, Mobile (57x) 
Potatoes Brinches (91) 
Boned Turkey, Demi-deult (1348) 
Brussels Sprouts (618) 
Roast Beef (126) 
Lettuce Satad (148) 
Apple Chaitotte (634) 


1467, Consomant, SEMoULE 


Prepare a consommé (No. §2) and strain it into n saucepan, Thor- 
oughly wash in cold water and drain well four ounces semoline, then 
dredge it into the consommé; mix well and boil for fifteen minutes, 
mixing occasionally, pour into a soup tureen and serve, 
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Tuesday, First Week of May 


BREAKFAST 


Baked Pears (216) 
Pettijohn oud (x70) 
Poached Vsiti with Sorrel 
Phin Bioslcul Shad Ropes 
Small Steak, with Fried Onions 
French Pied Potatoes (8) 
Temon Cakes (977) 


1468. Poacuiy Eocs wren Soren 


Prepare a purée of soricl (No. 654). Dress on a hol dish; nicely 
smooth the surface. Carefully crack six fresh eggs into three quarts 
boiling water with 1 tablespoon salt and two tablespoons vinegar; poach 
for three minutes, lift them up with a skimmer, trim a little, anange 
them on the sorrel; prepare six others in the same way, dress and serve. 


x46g. PLAIN Bronk SHAD Rors 


Mix on a plate a tablespoon oil, a lerspoon salt and a half teaspoon 
white pepper; rgpeatedly roll in the seasoning two shad roes of about 
one pound cacha Agrange then on a broiler and broil for cight minutes 
on each side, ie ona dish, pow a little melted butter over them, 
decorate with a [te paisley greens, six quarters lemon and serve. 


1470. MALL SrKAKS Witt PRuip ONIONS 


Procure six small, tender steaks of five ounces each, Season all 
around with a teaspoon sult and hall teaspoon pepper. Teat one and 
a half tablespoons melted butter in a flying pan, add the steaks and 
gently fry them for’ five minutes on cach side, dress on a dish and keep 
hot, 

Finely slice two Spanish onions, detach the rings, anc season 
with half teaspoon salt and two sallspoons pepper; mix well in’ the 
seasoning, lightly roll in flour, antl Ht them in boiling fat for five 
minutes, Lift them up, drain, place them over the steaks and serve. 


LUNCHEON 


Cold Lobster, Mayonnaise (1471) 
? Chicken Croquetios, St Germain 
Old-fashioned Rico Pudding 


r471. Cota Losster, MAYONNAISE 


Plunge three live lobsters of one pound cach inte a gallon of boiling 
water with a tablespoon salt, and det boil for twenty minutes. Remove 
and let cool off, cut off the claws and split the bodies in yo lengthwise, 
remove the gravel from’ the heads and crack the claws. Arrange the 
hodies and chuws neadly on a large dish, decorate the fish all around 
with a few Jeaves of lettuce, fill up the empty heads: with capers, and 
serve with a mayonnaise sauce (No, 70) in a cold sauce bowl separately, 
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1472, Crcxen (orn Turkey) Crogurrrrs, St. GERMAIN 

Carefully pick all the meat off the turkey left over from yesterday 
and cut it inlo very small square pieces. Cut in the same way one ounce 
cooked ham and twelve canned mushrooms, Have one tablespoon 
sound, freshly chopped shallots in a saucepan with one ounce butter and 
fry for three minutes, stizring meanwhile; add two ounces flour, stir 
well until well thickened, moisten with two gills while broth (No. 701), 
season with a teaspoon salt, two salispoons cayenne pepper and a sull- 
spoon grated nutmeg, stir, and let boil for three minutes. Add two 
egg yolks, stir well, then add the chicken, ham and mushrooms, and also 
half a gill sherry; mix well and cook for five minutes, remove from 
the fire, place on a dish and let cool off. 

Dredge three tablespoons flour on a corner of the table, divide the 
force into six equal parts and roll them out to croquette forms. Dif cach 
one in beaten eggs, gently roll them in bread crumbs, and fry then in 
boiling fat for cight minutes, Lift them up, thoroughly drain, dress a 
purée of peas on a large dish, dress the croqueltes on top, pour a gill 
of hot tomato sauce (No, 16) around, adjust a fancy frill at the end of 
each and serve, 


1473. Porte or Pras vor GARNISIING 


Plunge a pint dried split green peas into a quart boiling water for five 
minutes, Drain, replace them in the saucepan with a quart’ water, 
one sliced carrot, one sliced onion, one sliced leck, one sliced branch 
ceiery, two branches parsley, one bean garlic and half a pound raw ham 
bones, Season with a teaspoon salt and half a teaspoon while pepper, 
cover the pan, boil for fifteen minutes, then set‘in the oven for onc hour 
and a half, Remove, lift up the ham bones, then press the purée 
through a sieve into a basin and place it in a saucepan, adding half an 
ounce butler; stir well while heating on the fire for five minutes, remove 
and use as required. 





DINNER . 


Olives Lyong Sausage (582) 
Hong Kong Chicken Okra 
Porgios Sauté, Sonart 
Potato Croquettes (390) 

Squabs Sauté with Tarragon (899) 

: String Beans (139) + 
Ribs of Spring Lamb, Mint Sauce (453) 
Escarole Salad (100) 

Bombo Printanidre (978) 


1474. Honc Kono Cuicken Ora 


Cut into small dice pieces half a boned tender fowl, one sound green 
pepper, two leeks, one white medium onion, one ounce raw, lean bacon, 
place in a saucepan with one tablespoon melted butter and gently 
brown for ten minutes, turning quite frequently meanwhile; add one 
tablespoon curry powder, stir well, and moisten with three quarig 
water, Add the uncut half, with the bones and two peeled, crushed 
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iomatoes, cover the pan and Set boil for thirty minutes. Season with 
a tablespoon salt and half a teaspoon white pepper, add two ounces 
raw rice, three thin slices peeled eggplant cut into small dice pieces, 
one small peeled and cored apple cut the same way, and twelve small, 
well-trimmed fresh okras cut into small pieces. Mix a litte and then 
. boil rather slowly for thirty minutes longer. ‘Then add the milk and? 
shredded white of a medium, sound cocoanut, mix well and slowly boil 
for fifteen minutes more, Remove, lift up the half fowl and bones, 
skim off the fat from the surface, pour the soup into a soup teen and 
serve, 
, 1475. Porotus SAuré, Sunarr 

Cut off the fins, trim and wipe six fresh fat porgies, Season with a 
teaspgon sall, half a teaspoon pepper, lightly baste them with a litue 
cold milk and roll in flour? 

Tieat one and a half tablespoons melted Ioutter in a frying pin, add 
the fish, gently fry for six minutes on each side, and dress on a «lish, 
Pick off the leaves from two branches parsley, well wasbed, and add to 
the pan, toss on the fire for a minute, then squeeze in the juice of half a 
sound lemon, lightly mix, pour over the fish and serve, 








‘ 


Wednesday, First Week of May 


¢ BREAKFAST 


Bananas in Cream (1§1) Quaker Outs (105) 
Fyota Cocotte, Shinkle 
White Porcvh Sauté (ror3) 
Broiled Devilled Ham (451) Potutaes Dehnonive (718) 
Shrowabury Cakes 


1476. eas Cocorty, SUINKLY 

Finely chop three Spanish sweet peppers, place in a frying, pan 
with a teaspoon melted butter, season with a alin salt, and gently 
fry for five minutes, Evenly divide them in six egg-cocotte dishes, 
season evenly with half a teaspoon sult and two saltspoons white pepper, 
and pour a tablespoon Iresh cream over the eggs of each dish, Dredge 
a tablespoon grated Parmesan cheese, equally divided, over them, set 
in the oven for five minutes, remoye and send to the table, 


1477. SUREWSBURY CAKES ‘ 


Place four ounces butter in a basin with four ounces sugar and three- 
quarters of a pound sifted four, half a teaspoon ground cinnamon, half 
teaspoon baking powder, two fresh eggs and two ounces well picked 
currants, Knead all well together until thoroughly amalgamated, 
Roll out the paste on a lightly floured table to the thickness of a quarter , 
of an inch. Cut into equat-sized round pieces of three inches in 
diameter, Lightly egg the surface of each, place in a lightly buttered tin, 
then set in the ove for twenty minutes, Remove and serve. 
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LUNCHEON 


Clam Broth (80) 
Soft Shell Crabs, Créole 
Beofateak Pot Pic (298) 

Cherry Pie 








1478. Sovr Siwii Craps, Critora 

Prepare and keep hot a Créole sauce (No. 507). Remove the 
spongy part underneath the side points, tear olf the aprons and thor- 
oughly wash and wipe twelve fresh soft shell crabs. Season with a tea- 
spoon salt, hall a teaspoon paprika, lightly baste them with cold 
milk and lightly roll in flour. Heat two tablespoons oil ina frying pan, 
arrange the crabs in the pan one beside another, and nicely fry for four 
minutes on each side. Dress on a hot dish, pour the Créole sauge over 
and serve, 

1479. Currey Pin 

Remove the stems and stone one and a half pounds of sound, ripe 
fresh cherries; place them in a bowl with two ounces of sugar and two 
tablespoons kirsch, mix well, then proceed to prepare and bake the 
pic as per No. 117. 


DINNER : 
Filet of Smoked Herring in Oil Olives 
Potago, Basque 
Spanish Mackerel Sauté, Brown Butter . 


Potatoes, Viennoise (165) 
Entrecétes, Bordelaise 
Stuffad Tomatoes (30) ' 
Roast Chicken with Cress (290) 
Doweette Salad (189) 
Wig Pudding (57) 


r480. Fine ov Smokey Herrinc in Om 


Open a small box of smoked herrings in oil. Neatly trim, wash and 
drain four leaves of lettuce, place them on a side dish, then dress six 
pieces of herring on the lettuce, decorate with quarters of lemon and serve, 


1481, Poracn, Basque 


Soak half a pint dried white beans in cold water for seven hours. 
Remove the outer leaves of a very small, sound green cabbage, cut 
it in half, remove the stalk and finely slice it, Place in a large saucepan 

* with a finely sliced onion, two sliced leaks, two beans crushed garlic and 
half an ounce butter, place on the fire and cook for filteen minutes, 
lighdy stirring once in a while. Add the drained beans and four sliced, 
medium, sound, peeled raw potatocs, moisten with three and a half 
quarts water, season with two teaspoons sali and half a teaspoon white 
pepper, adding two ounces lean, raw bacon and one cervela sausage. 
Cover the pan and Iet gently simmer for two hours, remove the bacon 
and cervyela, pour the soup into a hot tureen, cut the cervela into thin 
slices, place them on a dish and serve both separately. " 
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1482, SpaNisir Macarret Saurt, Brown Burrer 

Trim, draw, wipe and cut the head off a three-pound fresh Spanish 
mackerel. Split in two through the hack and remove the spinal hone, 
season well all around with a teaspoon salt and half teaspoon white 
pepper, Haste with a lithe cold milk and lightly roll it in Dour. eat one 
and a half tablespoons melted butter ina frying pan, place the fish in 
the pan, and fry for six minutes on cach side. Dress on a hot dish, 
drain off the butter from the pan, add half ounce butter and toss on the 
fire until of a nice brown colour, then pour a tablespoon good vinegar in, 
toss lightly and pour it over the fish, decorate with one Jemon cul in 
quarters and a lille parsley greens and serve. 

7483. ENtRECOTES, BoRDELAISH 

Lightly flatten and trim two tender sirloin steaks of one and a quarter 
pounds each, Mix on a pkule one tablespoon -oil, one teaspoon silt 
and half teaspoon pepper, repeatedly turn the steaks in the seasoning, 
arrange on a broiler and broil for six minutes on each side. Dress on 
a hot dish, pour a Bordelaise sauce (No. 28) over the steaks, sprinkle 
a litle freshly chopped parsley over and serve. 





Thursday, First Week of May 


BREAKFAST 


Grape-Fruit (140) Semolina (ty) 
Shihiod Eyys, Provengale 
Balt Codfiah au Gratin Mutton Chops Cyn) 
Fried Potatoes en Quarters (348) 
Tlonoy Cakes (so14) 


1484, SUTRRED Naas, PRoVENGALE 
Finely slice four etpes (dried mushrooms). Meat a tablespoon off 
in a frying pan, add the cepes, season with three saltspoons salt, one 
salispoon white pepper, and nicely brown for six minutes, frequently 
tossing them meanwhile, Vinely chop a half bean garlic with two 
branches parsley and adel to the cbpes, toss a litle, then pour ina gill of 
tomato sauce (Na. 14) anc let cool far five minutes. Divide the sauce 
into six shirred-egg dishes, carefully crack two fresh eggs into each 
dish, season with half teaspoon salt and two saltspoons white pepper, 
evenly divided. Set in the oven for three minutes, remove and serve. 
1485. Savy Coprisit au GRATIN 
Rub between the hands one and a half pounds of shredded galt 
codfish, plunge it into a quart of boiling water for five minutes, drain 
on a sieve and press out the water, eat an ounce of butter in a siuce- 
pan, add one ounce flour, stir well while heating for a minute, pour in 
two and a half gills hot milk, mix well until it comes to a boil. Add 
the codfish, season with a saltspoon each cayenne pepper and grated 
ntimeg, mix well and let cook for five minutes longer. Pour it into a 
baking dish, dredge two tablespoons of grated Parmesan cheese over, 
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divide half an ounce of butter in very small bits on top, set in the oven 
for ten minutes, remove and serve. 


LUNCIIEON, 


Oysters, Bonne Boucho 
Mussaka of Beef, Oriental 
Noodles wath Butter (433) 

Swiss Fritters 


1486. OvstrRs, Bonne Boucirr 

Place thirty-six medium, drained, freshly opened oysters in a frying 
pan with a gill port wine or sherry. Season with half teaspoon salt, 
two saltspoons cayenne pepper and one salispoon grated nutmeg, lightly 
mix, cover the pan, and let poach for six minutes. Transfer to a chafing 
dish, pour a Béarnaise sauce (No. 34) over the oysters and serve, 

1487. Mussaka oy Breer, ORIENTAL 

Pick off all the meat from the roast beef left over from Monday 
night, cut into small dice pieces and keep on a plate. Remove the 
stems and cut in halves, lengthwise, three very small, fresh, sound egy- 
plants, With the point of a small knife make a few incisions inside, 
without touching the skin, lay them on a tin and bake in the oven for 
thirty-five minutes. Remove, scoop out the meat without cutting the 
skin, and cut the scooped-out meat into small dice pieces, Heat one 
and a half tablespoons melted butter in a saucepan, add a finely 
chopped onion and 2 green pepper and brown for five minutes; add the 
cul eggplant and cook for six minutes, lightly mixing with a spoon 
occasionally. Add the beef with a pint broth (No. 701), 1 teaspoon 
freshly chopped parsley, a chopped bean garlic, a teaspoon salt, half 
teaspoon pepper and half teaspoon curry powder; mix well and cook 
on the range for thirty minutes, stirring occasionally meanwhile. Add 
three tablespoons fresh bread crumbs and one egg yoll, mix well while 
cooking for three minutes, remove, divide the hash into six egeplant 
half shells, neatly smooth the surface with a knife and sprinkle a little 
bread crumbs over. Arrange them on a tin, place a few bits of butter 
over them, set in the oven to bake for fifteen minutes. Pour a gill 
of tomato sauce on a hot dish, arrange the eggplants over and serve, 

1488, Swiss Frrrrers 

Place a pint fresh milk in a small saucepan, and as soon as it boils 
add one gill white wine and four ounces sugar, then oil for two minutes. 
Dredge in three ounces farina and half teaspoon cinnamon powder, 
sharply mix with a spoon for {wo minutes and let gently boil for fifteen 
minutes, Add two egg yolks, mix again while heating for three minutes, 
Remove, transfer it into a lightly buttered tin, neatly smooth the surface 
and let cool off. ‘Turn it upon a lightly Noured table, then cut into equal 
lozenge pieces, dip them in beaten egg, lightly roll them in cake or 
bread crumbs, place in a frying basket and fry in boiling fat for five 
minutes. Lift them up, drain on a cloth, dress on a dish with a folded 
napkin, sprinkle a little powdered sugar over and serve. 
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DINNER 


Colery (86) Saltod Almonds (954) 
Cream of Sorrel 
Black Bass, Montohello Potatoes, Gastionome 
Mignons of Lamb, Iam Sawe Bntier Heana 
Fresh Agyvayus, Cream Snuwe 
Roast Tuckey with Clanberry (67) 
Romaine Salad (214) 
‘ Parfait au Chaculat 


1489. Crram or SoRREL 


Discard all stale leaves from three pints of fresh sorrel, thoroughly 
wash in cold water and drain on a cloth. Heat one and a half ounces 
melted butter in a saucepan, add the sorrel, cover the pan and cook 
for fifteen minutes, stirring with a wooden spoon quite frequently mean- 
while, Add two and a half ounces of Nour and stir well while heating 
for two minutes. Moisten with two quarts of white broth (No. 701) and 
one pint of milk, adding two brarithes parsley, one branch chervil, a 
good teaspoon sall, two salispoons cayenne pepper, one teaspoon sugar 
and a, sulispoon grated nulmeg; lightly mix, and let slowly hoil for 
thirly minutes. Dilute two egg yolks with half a gill of cream and add 
to the soup, lightly mix while heating without boiling for five minutes, 
press it through a sieve into a vessel, then through a cheesecloth into a 
soup tureen and serve, 


1490, Brack Bass, MONTEBELLO 


Seale, trim and wipe a fresh black bass of ihvee pounds; place in a 
frying pan with half an ounce butter, half gill white wing, one and a half 
gills water, a teaspoon salt and half teaspoon paprika. Cover the fish 
with a lightly buttered paper, boil for five minutes on the range, then set 
in the oven for thirty minutes. Remove, dress on a hot dish, pour a 
Montebello sauce (No, togo) over the fish and serve, 


r4gt, Porarors, GAstTRONOME 


Peel and cut in halves eight medium, sound raw potatoes, lay them 
on a towel, cut side downward, then with a column cutter half inch in 
diameter cut out as many round pieces as you can; wash and drain well, 
place them in a saucepan with a quart of cold water and a teaspoon 
salt, and boil for fifteen minutes, Drain out the water from the pan, 
then add two gills demi-glace (No. 122), lwo tablespoons sherry, two 
saltspoons salt, two sallspoons white pepper and one very small and 
exceedingly fine chopped iruffle; gently mix, Cover the pan, set 
in the oven for twenty minules, remove, pour into a hot dish 
and serve. 

1492. Micnons or Lamn, Fant Sauce 


Neatly flatten and trim six small steaks, cut from a tendor leg of 
lamb. Season all around with a teaspoon salt and half a teaspoon 
pepper. Heat one and a half tablespoons melied butter in a frying pan, 
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add the mignons, one beside another, and gently cook them for five 
minutes on each side, Prepare six round pieces of toast, quarter-inch 
thick and same size as the mignons, dress on a hot dish, place the 
mignons over the toast, pour a ham sauce over and serve. 


1493. Ham Sauck 

Heat a tablespoon melted butter in a saucepan, add three finely 
chopped shallots and brown for two minutes; then add two ounces 
cooked lean ham cut into small dice pieces, half a teaspoon freshly 
chopped parsley, half a teaspoon freshly chopped chives, one gill 
of claret, and let reduce for five minutes, Pour in one and a half gills 
demi-glace (No. 122); let reduce for ten minutes. Mix half tablespoon 
melted butter with a teaspoon flour, and add little by little to the sauce, 
continually mixing while adding, then use as required. 

1494. Burrer BEANS 

Break the blossom end, pull it backward, removing the string, and 
trim off the thin strip from the other end of a quart of very fresh butler 
beans, Thoroughly wash in cold water, drain well, and place in a 
saucepan with enough boiling water to cover them; add a teaspoon salt, 
cover the pan, and cook for forty minutes. Drain all the water from 
the pan, then add one ounce butter, half teaspoon salt, half teaspoon 
pepper and one teaspoon freshly chopped parsley, Mix well with a 
fork. Dress on a vegetable dish and serve, 


1495. Frstt Asparacus, CREAM SAUCE 

Carefully scrape and clip off the ends of two bunches of fine fresh 
asparagus, thoroughly wash, tie in three bunches and plunge in three 
quarts boiling water with a tablespoon salt. Cover the pan and let boil 
for Lwenty-five minutes, remove, thoroughly drain, dress on a dish with a 
folded napkin, and serve with a hot cream sauce (No. 736) separately, 

1496. Parraw Au CHOCOLAT 

Prepare a pint only of chocolate ice cream (No. 523). Pour into 
the freezer two tablespoons best Swiss kirsch, a half pint whipped 
cream (No. 337), and mix well with the spatula. Fill up six parfait or 
sherbet glasses, decorate the tops of the glasses with a little more 
whipped cream and serve. 


Friday, First Week of May 


BREAKLAST 


Oranges (104) Oatmeal Porridge (2) 
Fried Eggs, Meycrbecr Smelts, Bay Shore 
Salisbury Steaks (347) Potatoes, Pont Nout (647) 
Buns (197) 
1497. F'rtep Eccs, MryerBEeER 
Cut six fresh lamb kidneys in halves; skin them neatly, Cut also 
three sausages in two and place both in a frying pan with a tablespoon 
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melied butter and) briskly fry them for five minutes; add six 
canned mushrooms, six thin slices truflles, two tablespoons sherey, 
one and a half gills demi-pl: (No. 129), three saltspoons salt 
and one salispoon cayenne pepper, lightly mix and tet cook for five 
minutes. Prepare twelve fried eges (No. 154), place them on a 
hot dish, arrange the garnishing around, pour the sauce over inxd 
serve, 








r4g8. Smutrs, Bay Snore 

Place twelve very fresh, good-sized smelts on a plate. Season with 
half a teaspoon salt, half teaspoon curry powder, two saltspoons paprika 
and one tablespoon melted butter. Repeatedly turn the smelts in the 
seasoning, then lightly roll them in a Titde grated Parmesan cheese, 
place them in a frying basket and fry in hofling fat for cight minutes. 
Remove, drain thoroughly on a cloth, dress on a dish with a folded 
napkin, decorate with six quarters of lemon ind a fille parsley greens 
and serve, 


LUNCHEON 


Clam Chowder (350) 
Staffed Deviled Lobster (rage) 
Ls Chicken Fueassee, Tollancdaise 
Grilled Swect Potatoes (820) 
Apricots au Caraga 








rg. Cureken Tricassien, DlonANDAISE 


Cut off the head and feet from a tender three pound chicken; singe, 
draw and cul into twelve even pieces; place ina saucepan with a sliced 
eqrrot and a sliced onion. ‘Tie ina bunch to lecks, two branches 
parsley, one bay leaf, twe cloves, a sprig of thyme and a Dlade of mace, 
and add to the chicken with a quart water, one teaspoon salt and half 
teaspaan white pepper, Cover the pan and boil for forty minutes. 
Take up all the vegetables. Mix in a saucepan a half ounce butter 
with an ounce flow, then strain the chicken broth into the pan, Add 
‘twelve finely sliced canned mushrooms, mix well until it comes toa boil, 
then let boil for fifteen minutes, Dilute two egy yolks with a gill 
of cream, the juice of half a lemon, and add to the sauce; mix while 
heating for two minutes. Pour the sauce into the chicken, carefully mix 
for two minutes, dress on a deep dish, sprinkle a litle parsley over 
and serve. 








rgo0, ApRicors av Curagao 


Drain a pint of canned apricots and place on a compotier dish, 
with their liquor in a saucepan, Add to the liquor an ounce sugar 
and the rind of an orange, boil on the fire for ten minutes, remove 
the rind, add two tablespoons curacao, lightly mix, then pour the sauce 
over the apricots and serve. 
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DINNER 


Radishes Olives (58) 
Bisque of Oysteis, Capucine 
Baked Bluofish, Paysanne Potatacs, Dauphine (413) 
Beof & la Mode (534) 


Cauliflower, Mousseline (210) . Omelotte with Sorrel 
: Roast Deckling, Apple Sauce (187) 
Esearole Salad (100) 
Strawberry Pudding Soufflé 


af tsor. Bisgur ov Oysters, Carucinn 


Place thirty-six freshly opened oysters with their juice into a sauce- 
am pan with a pint of extia oyster liquor, two and a half quarts water, and 
© o Jet boil for five minutes. Lift up the oysters with the skimmer and 
chop very finely, return ‘them to the broth, add two sliced onions, 
one sliced Jeek, two sliced branches celery, two branches parsley, one 
branch chervil, one bay leaf, two cloves, a sprig thyme, four ounces 
raw rice, one pint milk, a teaspoon salt, two sallspoons cayenne pepper 
and a salispoon grated nutmeg. Mix well, cover the pan, and let slowly 
heil for one hour and twenty-five minutes, occasionally stirring mean- 
while, Rub through a sieve into a hasin, replace it in the same 
saucepan and let come to a boil. Dilute iwo egg yolks with one gill cream, 
add to the soup with half an ounce butter, and stir well while heating 
for two minutes. Strain through a cheesecloth into a soup tureen, add 
four tablespoons cooked green peas, gently mix and serve, 


r502, Bakken Brurrsn, PAYsANNE 


Neatly irim a three-pound piece of fresh hlucfish. Place an a plate 
half an ounce melted butter, six finely chopped shallots, one chopped 
bean garlic, one teaspoon freshly chopped parsley, one teaspoon 
chopped chives and a saltspaon thyme. Mix the whole well together 
and carefully rub the bluefish all over with it, Place the fish on the 
plate and let stand for fifteen minutes. Finely slice two medium sound 
onions, place them in a baking dish with half an ounce butter, lay the 
fish on top and spread all the butter over the fish. Season with half 
teaspoon salt and half teaspoon paprika, arrange two peeled, red, raw 
tomatoes around the fish, set in the oven lo bake for forty-five minutes, 
remove and serve in the same dish, 


1§03. OMELETTE wir SorREL 


Prepare and keep hot a purée of sorrel (No. 654). Carefully crack 
eight fresh eggs in a bowl, add half a gill cream, half a teaspoon salt 
and two sallspoons while pepper; sharply beat up with a fork for two 
minutes. Tfeat one tablespoon butter in a frying pan, drop in the eggs, 
mix with a fork for two minutes, let rest for half a minute; spread a third. 
of the sorrel in the centre of the omelette, fold up the two opposite sides 
to mect in the middle, let rest for one minute. Turn on @ hot dish, 
pour half a gill of hot demi-glace (No, 122) around the omelette and 
serve, 
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. 
tsgo4. StRAwBERRY Puppine Sourrie 


Pick off the hulls and thoroughly wash and drain a pint fresh slraw- 
berries; place in a basin with half a gill cream and three ounces granu- 
Tated sugar, then mash them up with a wooden spoon {o a purée; add 
wo ounces cake or bread crumbs, the yolks of three eggs, two ounces 
rice flour, half an ounce batter and a tablespoon good rum. Mix well 
until thoroughly amalgamated. Beat up the whites of three eggs to a 
stiff froth and gradually add to the mixture, gently slining meanwhile, 
Lightly butter and sugar a quart pudding mould, drop the preparation 
into if, place on a tin, and set in the oven to bake for twenty minutes. 
Remove, unmould on a hot dish, pour over a fresh strawberry sauce and 
serve, 

Tsos, FRESIT StRAWBERRY SAUCE 

Press through a sieve into a small saucepan a half pint picked fresh 
strawberries; add two ounces sugar, one tablespoon kirsch and one gill 
water and Jet boil on the range for ten minutes, lightly mixing meanwhile, 
Remove and use as required, 





Saturday, First Week of May 


a BREAKFAST 
Batkod Apples (45) Boiled Rice (275) 
Omolotte, Cream Sano 
Broltod Shad (re4) Country Sausates (154) 
Patators 1 (135) 
Queon Cakes (111) 


1506. Oateraeren, Cram Sauce 


Break cight fresh eggs Into a how!, add half a gill milk, half terspoon 
salt and two saltspoons while pepper. Sharply beat up with a fork 
for two minules, [eat a tablespoon butter in a frying pan, pour in the 
eggs, mix briskly for two minutes, Jet rest for half a minute; fold up the 
two opposite sides to meet in the centre, let rest for one minute, ‘Turn 
on a hot dish, pour a hot cream sauce (No. 736) around the omelette 


and serve, 
LUNCITEON : 


Seallop Patties ‘ 
Corned Beef and Cabbage (438) 
Spaghetti au Gratin 
German Pancake (943) 






rgo7, ScatLop Parrms 


Prepare and keep hot six patties (No, 929), Plunge one and a half 
pounds very fresh scallops into a pint boiling water with half a tea- 
spaon salt for five minutes. Drain, anc save a gill of the Hquor, Mix 
in a saucepan half an ounce butter with an ounce flour, heat for one 
minute, then pour in the gill of scallop liquor and one and a half gills 
milk. Scason with three saltspoons salt, two sallspoons cayenne pepper 


. 
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and a salispoon grated nutmeg; mix with a wooden spoon until it comes 
to a boil, then add the scallops and two tablespoons sherry, lightly mix 
and let cook for five minutes. Dilute an egg yolk with half a gill cream, 
the juice of quarter of a sound lemon, add to the seallops, and. stir 
well while heating for two minutes. Remove, dress the patties on a 
luge dish, then fill them up with the scallop preparation, place the 
covers on, sprinkle a litle chopped parsley over and serve, 





r508, Spacimvirt AU GRATIN 


Plunge three-quarters of a pound of spaghetti into three quarts 
boiling water with a teaspoon salt for twenty-five minutes, Drain well 
on a sieve, place in a saucepan with one ounce good butter, adding two 
light tablespoons flour; mix well with a fork, then pour in one and a half 
gills hot milk and one gill cream, Season with a half teaspoon salt, 
a light saltspoon cayenne pepper and a saltspoon grated nutmeg; mix 
well for two minutes, let cook for five minutes longer, then add one 
ounce grated Swiss cheese and one ounce grated Parmesan cheese; 
stir well with a wooden spoon till thoroughly mixed. Transfer the 
spaghetti into a baking dish, sprinkle a very little grated Swiss cheese 
over and set to bake in a brisk oven for fifteeryy minutes, remove and 


serve, 
DINNER 


Olives Sardines (1148) 
Consommé, Bourgeoise 
Kingfish Sauté, Fines Herles (871) 
Potatoes, Windsor (252) 
Leg of Mutton Potpourrt Spinach & TAnglaise (247) 
Roast Beef (120) Salad, Doucette (Ro) 
Gateau, Lyonnaly (283) 


150g. Consommé, Rourcrotse 


Prepare and strain a consommé into another saucepan, as per No, 52, 
Scoop out with a very small Parisian potato scoop two carrots and 
two turnips, place them in a small saucepan with a tablespoon melted 
hutter, three saltspoons salt, three saltspoons sugitr, one sal(spoon white 
pepper and one gill water; cover the pan and set in the oven for foily 
minutes. Remove and add to the consomméd with three tablespoons 
cooked string beans cut into small pieces, adding one.teaspoon sugar. 
Mix well, boil for five minutes, pour into a soup tureen and serve. 





1510, Lec or Murron Porrourrt 


Cut a three-pound piece tender leg of mutton into two-inch-square 
pieces, Place them in an earthen pot, with a half pound lean raw pork 
cut in one-jnch-square pieces, one ounce raw lean hain cut in half-inch 
squares, one carrot and one turnip cut in half-inch squares, four small 
peeled white onions, the rind of an orange cut in small squares, two 
beans crushed garlic, one teaspoon freshly chopped parsley, half tea- 
spoon freshly chopped chives, half teaspoon freshly chopped chervil, 
one salispoon thyme, one clove, one bay leaf, one {caspoon salt, half 
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teaspoon white pepper, one saltspoon grated nutmeg, one-half gill white 
wine, two tablespoons brandy, one pint water, one gill demi-glace (No. 
a2) and one and a half gills tomato sauce (No. 16); mix well, then 
cover the pan. Knead on a table three ounces Hour with three table- 
spoons water, 80 as to make a stil dough, Place this paste all around 
the edges of the cover of the pot, so as to prevent evaporation, set the 
pan in a moderate oven and bake for two and a half hours, Remove 
and send to the table without uncovering il, 


Sunday, Second Week of May 


BREAKFAST 


Sliced Pineappta (407) Comment mush (426) 
Scaumbled Byys, Bones 
Tried Whitebaut (1125) roiled Sprinys Chichen (862) 
Stewed Potatoes am Cream (110) 
Minnel Cakes (1 30) 





TSTI. SCRAMBLED Tacs, Bryaris 


Carefully crack eight fresh eggs ina bowl, add hall gill cocoanut 
milk, half leabpoon sal, (ve saltspoons while pepper, half teaspoon 
curry powder, and beat up with a fork for one minute, 

Teat one wand a half tablespoons melted butter in a frying pan, 
add one finely chopped green pepper, gently brown for five minutes, 
then drop in the beaten eggs and cook for six minutes, stirring mean- 
while with a wooden spoon, Remove, prepare six pieces of toast two 
inches square, place them on a dish, evenly dress the scrumbled eggs 
over them and serve. 

LUNCIIEON 
Consenimé fn Cups (52) 
Soft Sheil Cuabn, Maaylune 
Beef Sauté, Bohemienne 
Ved [yyyplant (160) 
, Ploatiny, Inland 


t§ra, Sore Suert, Craus, MaryLann 


Remove the spongy part underneath the side points, and the aprons 
from tyelve fresh medium-sized soft shell crabs. Wash them and drain 
ona cloth, Teat one and a half tablespoons melted butter in a frying 
pan, arrange the crabs in it, and briskly fry for four minutes on each 
side; then pour in half gill sherry, one and a half gills milk and one gill 
cream, seitson wilh a teaspoon salt, two sallspoons cayenne pepper, 
one saltspoon grated nutmeg, and let boil for eight minutes. Dilute two 
egg yolks in a bowl! with two tablespoons cream, add them to the crabs, 
and continually but gently shuMe the pan while heating for three minutes 
without allowing to boil. Remove, pour them into a chafing dish or in 
a large soup tureen and serve, 
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. 4513. Breer Saurt, Bore Mienne 


Pick off all the meat from the roast heef left over from yesterday 
and cut it into half-inch-square pieces. Cut two scraped carrots and 
tavo peeled onions in halves and slice them very finely. Meat half ounce 
butier in # saucepan, add the carrots and onions, and genlly brown for 
ten minutes, lightly stirring once in a while; then add two finely sliced 
pecled raw potatoes, brown for five minutes, add the beef, one bean 
crushed garlic, a half teaspoon freshly chopped parsley, a teaspoon 
salt, half teaspoon paprika, a saltspoon grated nutmeg, three pecled 
crushed red tomatoes and a pint white broth. Mix well, cover the 
pan and set in the oven for one hour and a half, remove, dress on a hot 
dish and serve, 

rg1q. Froatine Isianp 


Carefully crack eight fresh eggs, place the whites in a copper basin 
and the’ yolks in a bowl Set {he copper basin on ice and gently 
beat them up with a thin wire whisk to a stiff froth, then add three 
ounces fine sugar, @ teaspoon vanilla essence, and gently mix with the 
skimmer for one minute. Place a quart milk in a sautoire with four 
ounces sugar and let come to a boil; drop a tablespoon of the froth 
in the milk the size and form of an egg, continue to pour it in until half 
the froth has been added, then boil for three minutes on each side. 
Carefully remove with a skimmer and lay them on a cloth, then proceed 
the same with the other half. * ‘ 

Place four of the egg yolks in a small saucepan, gradually adding 
half the quantity of the boiling milk, with half a teaspoon vanilla essence; 
lightly mix on the range with a wooden spoon while heating for five 
minutes, but do not allow to boil, Strain through a cheesecloth into a 
bowl and let cool off, pour the sauce into a cold dish, arrange the 
floating island over, sprinkle a little fine sugar on top and gerve, 


DINNER 


Clams (1457) 
Tomatocs on Suprise Olives 
Pojaye, Cidmo Reine} 
"Salmon Hollandaise Potatoes Petsillade (63) 
Tilet of Beof, Bruxciledise 
Coquillos of Sweetbroads (388) Fresh Peas with Butter 
Chocojate Punch 
Roast Capon (378) Lettuce Salad (148) 

Biseuit, Tortont 


1515, ‘TOMATOES EN SURPRISE 

Peel six small equal-sized red tomataes. Clip off the top of each 
and carefully scoop out the meat without disturbing the shells; season 
the interior with half teaspoon salt, half teaspoan sugar and two salt- 
spoons while pepper, evenly divided, and keep them on ice until needed. 
Cut one stalk of crisp white celery into very small square pieces, ‘Thor- 
oughly wash and carefully drain, then place in a bowl, adding two good 
tablespoons salad dressing (No. 863). Mix it well in the seasoning, 
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add two tablespoons of mayonnaise (No. 70), mix well again, then fill up 
the six tomatoes, place the covers on, dress on a side dish with a few 
leaves of lettuce around and serve. 

N.B. Place the scooped tomato meat into the demi-gluce pol (No. 
122). 
1516. Poracn, Crim Reine 

Cut the head off a small fowl, draw and wipe, then place it in a 
saucepan with two ounces raw bacon cut into small pieces, one sliced 
carrot, one sliced onion, two sliced lecks, three branches parsley, one 
branch chervil, one bay leaf, one salispoon thyme, two cloves, three 
quarts water, a level tablespoon salt, two salispoons cayenne pepper 
and a saltspoon grated nutmeg. Cover the pan and let slowly boil 
for one hour and thirty minutes. Take up the fowl, skin and bone it, 
place in a mortar with two ounces bread crumbs, one ounce peeled 
almonds and pound to a paste. Mix in a saucepan one ounce butter 
with two and a half ounces four and heat for two minutes, stirring 
meanwhile. Skim the fat from the surface of the broth and strain it 
through a slrainet into the roux pan (butter and flour) and continually 
mix until it boils, then gradually add the pounded fowl, briskly mix 
while adding it, boil for fifteen minutes; then add one pint milk, 
lightly mix and boil for ten minutes. Dilute one egg yolk witha half 
gill cream, add to the cream, mix while heating without hoiling for 
three minutes strain through a sieve into a basin, then through a 
cheesecloth into a soup tureen and serve. 


1517, SALMON, TIOLLANDATSE 


Place three slices fresh salmon, three-quarters of a pound each, 
in a frying pan with half ounce butter, half gill white wine, one gill 
water, the juice of quarter lemon, lwo branches parsley, one teaspoon 
salt and two saltspoons white pepper. Cover the fish with a lightly 
buttered paper, boil on the range for five minutes, then set to bake in 
the oven for twenty-five minutes, Remove, dress the slices on a hot 
dish with a folded napkin, remove spinal bones and clecorale with a litle 
parsley greens. Prepare a Hollancduise sauce (No. 279), add two table- 
spoons fish liquor 1o it, mix well, pow into a sauce bowl, and send to 
the table separately, 


mg18 intr or Breve, BRUXELLEOISE 


Skin and neatly trim a two-and-a-half-pound piece tenderloin of 
beef, Place a mirepoix (No. 271) in a smail roasting pan, lay the filet 
over, scason with a teaspoon salt and half teaspoon pepper; spread 
a half teaspoon melted butter on the surface of the beef, pour two table- 
spoons water into the pan, then set in the even to roast for thitty-five 
minutes, turning and basting it once in a while, Remove, dress the filet 
ona dish and keep hot, Skim the fat from the gravy, place the 
conienis of the pan in a small saucepan, with twa tblespoons sherry 
and one and a haif light gills demi-glace (No. 122), boil on the range 
for ten minutes, then strain through a Chinese strainer over the filet. 
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Cave the same amount of Brussels sprouts (No, 658), arrange them at 
the opposite ends of the dish and serve. 
rusty. Frrei Phas writ Burrer 

Place a pint of fresh, tender, young, shelled peas in a saucepan with 
a white onion having two cloves stuck in it, one small head well-washed 
green lettuce, three pints watar, a teaspoon salt, a texspoon sugar, half 
teaspoon while pepper and half ounce good butter. Cover the pan and 
gently boil for one hour, diain on a sieve, remove the lettuce and 
onion, and replace the peas in pan. Knead on a saucer half ounce 
butter with a teaspoon flour; add to the peas with two salfspoons sugar 
and two saltspoons white pepper. Mix well on the fire with a wooden 
spoon for two minutes, dress on a vegetable dish and serve, 

1520, *Cirocoharn PUNCH 

Place in a saucepan a half pound granulated sugar, four ounces 
giated sweet chocolate, one quart lukewarm water, the juice of three 
medium Jemons, the grated rind of one lemon and half teaspoon 
vanilla essence, Set on the fire and briskly mia witht a wooden spoon 
for five minutes, remove, let cool off and strain: through a Chinese 
strainer into a small ice-cream freezer, Cover the freeaer, pack with 
broken ice mixed with rock salt, and freeze for thirty-five minutes, re 
move, fill up six sherbet glasses and serve. 

gat, Bascurr, ‘Torronr 

Carefully break six hesh eggs, place the yolks in a copper basin, add 
two ounces granulated sugar and i teaspoon vanilla essence; place the 
basin on a corner of the range and briskly whisk it up for ten minutes; 
yemove from the range to a table and whisk up for five minutes, then 
set the basin on the ice and briskly stir with a wooden spoon until thér- 
oughly cold. ‘Then add two tablespoons maraschino, one ounce crushed 
macaroons (No. 43) and a half pint vanilla whipped cream (No. 339)5 
gently mix with a skimmer for one minute, then divide the prepara 
tion into six round paper cases, giving dome shapes. Evenly sprinkle 
two ounces finely crushed macaroons over them, arrarge the uses 
in the freezer, cover and let freeze for two hours. Remove, dress obey 
cold dish with a folded napkin and serve. : 





Monday, Second Week of May 
BRUAKVAST 


Strawhetsies and Cream (1377) Wheatena (1208) 
ys Motel, au Gialin — Fucd Smelts, Tartare Sauce (47) 
Corned Beef Tash (241) 
Rico Cakes (221) 





1g22. Moos Mottir, AU GRATIN 
Plunge twelve fresh eggs in plenty of boiling water for five minutes, 
remove and drop them in cold water for a minute, take up and shell 
them, then place in a baking dish, 
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Prepare a sauce Ttaliene (No. 1244), pour it over the eggs, sprinkle 
a tablespoon grated Parmesan cheese over them, set in the oven for 
five minutes, remove and serve. 


LUNCIIEON 


Suuffed Devilted Chany (567) 
Mutton Curry, Tmtme (436) Mavmoni, Savvetorro (1923) 
Apple Dumplings (707) 


DINNER 
Radishes (48) Olives 
Potayo, Oloronnaso 
Shad Roe, Bénrnaso — Potatoes, Anna (84) 
Duckluyy Braisé with Chersies 
Frosh Aspuagis, Swise 
Suckhiye Pix, Apple Sauce (632) 
Pudduis, Weimer (405) 


1§23. Porach, OLORONNAISE 


Finely slice three while onions and the white parts of three lecks, 
place (hem in a saucepan with one ounce butter, and lightly {ry to a nice 
light brown; then add one bean crushed garlic and one ounce flow, 
mix well and brown for five minutes. Moisten with three and a half 
quarts water, add two pounds kouckle of veal, one small beef marow- 
hone, a level tablespoon salt and a half teaspoon white pepper. Cover 
the pan and Iet simmer for Gvo hours, remove the bones, add one 
teaspoon freshly chopped parsley, hall a teaspoon chopped chives, the 
leaves from two branches cheryil and the white of one egy; lightly mix, 
boil for five minutes, pour into a soup tureen, add six slices of Loasted 
French bread and serve. 


1524. Snap Ron, BLARNAwy 


Mix on a plate a tablespoon oil with a teaspoon salt and half teaspoon 
pepper. Repeatedly turn two pairs shad roes of one and a quarter 
pounds cach in the seasoning, arrange on a broiler and broil for eight 
minutes on each side. Pour a Beéarnaise sauce (No. 34) on a hot 
dish, dress the roes over the same and serve, 





rg2g. Duckine Brash wren Cirmrems 


Cut off the head and feet from a fine tender duckling of four pounds; 
singe, draw, wipe and truss, Season with a teaspoon salt, a half tea- 
spoon pepper, two sulispoons ground cinnamon and one siltspoon 
grated nutmeg. Cover the bird all around with very thin slices of lard- 
ing pork, ‘Tie it around with string and keep ona plate, Finely slice 
one carrot, oue turnip, one anion, twa branches celery, one bean garlic, 
two branches parsley and ene ounce rw lean ham; place these in a 
Dbraising pan with half ounce butter, a bay leaf, two cloves, a sprig each 
thyme and mace; then lay the duck over, set in the oven to roitst Lok 
thirty minutes, turning it once in a while. Pour over one gill white 
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wine, one gill demi-glace (No, 122) and one gill tomato sauce 
(No. 16). Lightly mix, cover the pan, reset in the oven for twenty- 
five minutes longer, remove, dress on a hot dish, untie, remove the lard, 
untruss and keep hot. Skim the fat from the surface of the gravy, 
strain it through a Chinese strainer into another saucepan and let boil. 

Remove the stems and stones from a pint of fresh cherries, add the 
cherries to the sauce with two tablespoons sherry, then briskly boil for 
ten minutes. Pour the sauce over the duckling, sprinkle a, little chopped 
parsley over and serve. 

N.B. Place the left-over vegetables inte the demi-glace pot (No. 122). 


1526, Fresm ASPARAGUS, SWISS 

Scrape and clip off the ends of two bunches of fresh asparagus, 
thoroughly wash and tie them up in three bunches, plunge them in 
three quarts of boiling water with a tablespoon salt, and boil for fifleen 
minutes, Remove and drain well. 

Mix on a plate one ounce grated Swiss and one ounce grated Par- 
mesan cheese, Lightly butter a baking dish, arrange a third of the 
asparagus as a layer at the bottom of the dish, sprinkle a third of the 
cheese over, then another third of the asparagus, a third of the cheese, 
then the rest of the asparagus and cheése on top. Place an ounce butter 
in a frying pan with half a very finely chopped white onion, toss 
until a very light brown, and pour over the asparagus, Set in the oven 
for fifteen minutes. Remove and serve, 


Tuesday, Second Week of May 


t 


ie BREAKFAST 
. Chorries in Cream 
Boiled Grits (131) Eggs, Zuichoisa 
* Broiled Bluefish (328) 
Mutton Kidnoys with Bacon (tos) Hashed Brown Lyonnaise Potatoes 
Cocoanut Cakes (423) 


ray, CHERRIES IN CREAM | 

Thoroughly wash, drain, pick off the stems and stone a quart of 
fine fresh sweet cherries. Dress them on a compotier and serve wilh 
double cream and powdered sugar separately. 

1528, Ecos, ZURICIIOISE 

Crack cight fresh eggs, place the whites in a copper basin and the 
yolks ina bowl, Beat up the whites for eight minutes, adding two table- 
spoons flour and two tablespoons melted butter, then add the whites 
to the yolks with two ounces Swiss cheese, cut in very small dice pieces, 
half teaspoon salt, one saltspoon cayenne pepper and a saltspoon grated 
nutmeg; mix well with a skimmer for two minutes, Toast six slices 
fresh bread to a nice golden colour, lightly butter them, then lay them one 
beside another at the bottom of a haking dish, and carefully drop the eggs 
over the toast. Set in a brisk oven for five minutes, remove and serve, 
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529. Iasurp Brown Lyonnaisr Poratons 


Finely hash up six cold boiled potatocs and keep ona plate. Tfeat 
a tablespoon butter in a frying pan, add one finely chopped onion and 
lightly brown for three minutes, then add the potatoes, Season with 
half teaspoon salt and two saltspoons white pepper, evenly sprinkled 
over, then nicely brown thom for (en minutes, accastonally tossing them 
meanwhile, Give them a nice omelette form,brown for eight minutes more, 
turn on a hot dish, sprinkle a little freshly chopped parsley over and serve, 


LUNCHEON 


Loh»ter en Brochette, Devilled (282) 
Breadeil Lamb Chops, Pittsburg 
Okras, Sauté Créole Vanilla SouwNés (758) 


1530, BREADED Lawn Crops, Prrrspurc 

Neatly flatten six tender lamb chops. Season them all around with 
three salispoons salt and a half teaspoon white pepper. Broil fifteen 
very thin slices bacon for two minutes on each side, take them off and 
let get cold. Then pound them in a mortar to a dust, take ny and place 
ona plate. Lightly butter both sides of the chops with melted butter, 
then roll in the bacon dust, lightly dip in beaten egg, and lastly in cracker 
dust, Heat one and a half tablespoons melted butter in a frying pan, 
lay in the chops, and gently fry for five minutes on cach side, Dress on a 
hot dish, crown like, one overlapping another, and keep hot. 

Finely chop two peeled and seeded red tomatoes, place ina saucepan 
with a light gill demi-glace (No. 122), half teaspoon freshly chopped 
parsicy, @ saltspoon salt, half saltspoon while pepper, and boil for five 
minutes; lightly mix, pour around the chops and serve, 

1531, Oxkras, SauTR Crore 
* Propare and keep hot a Créole sauce (No, 507). Trim both ends of 
twenty-four tender, fresh, sound okr Heat a tablespoon fresh butter 
in a frying pan, add the okras, season with a half teaspoon salt and 
three saltspaons white peppers gently brawn for fifteen minutes, tossing 
quite frequently meanwhile, Pour in the Créole sauce, lightly toss 
while cooking for five minutes, pour into a vegetable dish and serve, 





DINNER 
Little Neck Clams (1457) 
Celery (86) Canam’s of Cavinie (59) 


Pure, Parmontier 
Tiout, Meanie (1293) Potatoes, Vaulin (946) 
Vent Cuilets, Oswald Spinach, Martha 
Roast Guiriea Powis — Chicory Salad (38) 
Choux Pratines 


1532, Porte, PARMENTIER 
Heat in a saucepan one tablespoon butter, add one finely minced 


onion, six sliced lecks, half pound lean galt pork cut into small pieces, 
and brown for ten minutes. Add then ten medium, pected and washed 
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potatoes cut into slices, moisten with three quarts water, season with 
a teaspoon salt, half teaspoon pepper and a salispoon grated nutmeg; 
lightly mix. Cover the pan, boil for five minutes, then set in the oven 
for one hour and thirty minutes. Remove, press it through a sieve into 
a basin, replace it in the saucepan, let come to a boil, then add half pint 
of milk, half gill cream and half ounce fresh butter, Mix well while 
heating for five minutes, pour into a soup tureen and serve with a plate 
of bread croutons (No, 23) separately. 


1533. VEAL Curiurs, OswALp 

Finely chop up one and a half pounds raw lean veal with four ounces 
fresh beef marrow, place in a mortar, add one finely chopped bean gurlic, 
a hf teaspoon finely chopped parsley, one teaspoon curry powder, half 
teaspoon salt, two salspoons cayenne pepper, a saltspoon rated 
nutmeg, a half gill cream and two egg yolks; pouhd all well together for 
five minutes, Remove from the mortar, divide the preparation into six 
even parts, roll them out on a lightly floured table to cutlet forms, then 
dip them in beaten egg and roll in finely shredded cocoanut, 

Teat two tablespoons melted butter in a frying pan, place the cutlets 
one beside another and gently cook for eight minutes on each side. 
Remove, dress on a dish and keep hot, Plunge two green peppers 
into boiling water for three minutes, remove and peel, cut in halves, 
remove the seeds, then fry them in a tablespoon melted butter for two 
minutes on each side, Lift them up with a fork and arrange over 
the veal cutlets. Cut three slices of peeled eggplant in quarter-inch- 
square pieces and add them to the pan in which the peppers were 
cooked; brown them for six minutes, add two tablespoons sherry, one 
gill demi-glace (No. 122), two saltspoons salt and one salispoon cayenne 
pepper; mix well, boil for five minutes, pour the sauce over the cutlets, 
sprinkle a little chopped parsley over and serve. 






1534. SPINACH, MARTHA 

Trim off the stalks of three quarts of fresh Eire discarding the 
stale leaves if any. Thoroughly wash and rae ly drain, plunge them 
in a gallon of boiling water with a tablespoon salt and hoil for ten minutes. 
Take them up with a skimmer, drain on a sieve, press out all the water, 
and chop very fincly, then place them ina saucepan, Cut three slices 
of sandwich bread in one-third-inch square pieces and place on a plate, 
pour over them ,a tablespoon of vinegar, then brown them in a small 
frying pan with a tablespoon melted butter to a gaod golden colour and 
add them to the spinach, with two hard-boiled eggs cut into cight pieces 
each, half an ounce butter, a half teaspoon salt, half teaspoon sugar, 
one saltspoon grated nutmeg and a half gill cream. Mix well with a 
wooden spoon and cook for ten minutes, lightly mixing once in a while, 
dress on a vegetable dish and serve. 


1535. Roast Guinea Fowis 
Singe, draw, cut off heads and feet from two small, tender guinea 
fowls; neatly truss, season equally with a teaspoon salt, a half teaspoon 
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white pepper and two saltspoons ground allspice. Cover the breasts 
with very thin slices of larding pork. Lay in a roasting pan, poura half 
* gill of water into the pan, then set in oven to roast for forty minutes, 
turning and basting once in a while. Remove, dress on a hot dish, 
untruss, decorate with a little watercress, skim the fat from the gravy, 
pour over the birds and serve. 
1536. Cnoux Pranines 
Prepare a paté-A-choux (No. 336). Slide a tube balf an inch in 
diameter at the bottom of a pastry bag, then drop in the paté-d-choux 
and ¢arefully press the paste down into a pastry sheet, in six equal cakes 
two inches high. I’inely chop two ounces shelled almonds and sprinkle 
over the cakes. With the blade of a small knife very lightly press the 
almonds in the cake on the surface, set the pan in a motlerate oven for 
twenty-five minutes, remove and let cool off for ten minutes. Then 
with the point of a knife make an incision at one side of each cake, fill 
each cavity with a vanilla whipped cream (No, 337), sprinkle a little 
powdered sugar over, dress on a dish and serve, 


Wednesday, Second Week of May 


BREAKFAST 
Grape Fruit (130) Farina with Mill (74) 
Poachel Enis, Hotlandaisa 
Yarmouth DBlowters (311) Steaks with Onions (294) 
Geiman Fried Potutoes (242) 
Cinnamon Cakes (1105) 


a . 
1537, Poacnen acs, WorANparse 
Prepare twelve poached eges (No. 106), dress on a hot dish on 
the toasts, pour a Tlollandaise sauce (No, 279) over, sprinkle with a half 
teaspoon finely chopped parsley and serve, 


LUNCHEON 


Veal Biath in Cups 
Crab Ment I'rittors Almoncligaas (314) 
VWrled Oyster Plants (908) 
Apricot ‘Taitlets (161) 


1538, VeaL Brora in Cups 


mall pieces and place in a 
1 onions, leeks, branches 





Cut two pounds shin of veal into very 
saucepan with a sliced carrot, two each’ 
celory, parsley, one branch chervil, one sprig thyme, one bay leaf, two 
cloves and whites of two eggs. Sharply mix with the spatula for three 
minutes, pour in three quarts cold water, season with a tablespoon salt 
and half a teaspoon pepper, then let it come to a boil; add one pound 
knuckle raw veal, cover pan, shift it to comer of range and Iet slowly 
simmer two hours, strain through a double dampened cheesecloth into 
six cups and serve, 
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1539. Cras Murat Fanrirs 


Place in a bow! six ounces flour, crack in three fresh eggs, add one 
and a half gills cold milk, a half teaspoon baking powder, half teaspoon 
salt, two salispoons white pepper, one saltspoon grated nutmeg, half 
teaspoon freshly chopped parsley, the juice of quarter sound lemon, 
and sharply mix with a whisk three minutes. Add one pound fresh 
crab meat flakes and lightly mix with a wooden spoon three minutes, 
Tieat three tablespoons lard in a large frying pan, take up a tablespoon 
of the preparation and drop in the pan in cake form, and proceed in 
same way until preparation is all dropped in the pan, then gently fry 
until a nice golden colour, or three minutes on each side. Remove, 
drain on a cloth, dress on a dish with a folded napkin, decorate with 
six quarters of lemon and a little parsley greens and serve. 


DINNER 


Olives Canands of Ham (301) 
Consommé, Crotite an Pot 
Striped Bass, Parisienno (805) — Potatoes, Bion (40%) 
Aauabs eon Crapaudine (1402) Rue, Vilencienne 
Roast Leg of Spring Lamb (1374) 
Dandehin Salad (606) 
Gateau, Constantine 


1540. Consoumy, Crottn au Por 


Prepare and strain into another saucepan a consammé (No, §2), 
Cut into very small square strips two each small red carrots and white 
turnips. Cut a quarter of a small cabbage into one-inch strips. Finel 
slice one leek and to small white onions Place these articles ina small 
saucepan, with half ounce butter, half a teaspoon salt, half teaspoon 
sugar, two sallspoons white pepper and two gills of the consommé; mix 
well, boil for five minutes, then set in the oven for one hour. Remove, 
add ull the contertts of the pan to the consommé, add the leaves of two 
branches chervil, and boil for five minutes. Pour in an earthen ,soup 
tureen, adding six slices of toasted French bread to the soup and serve, 


154i. Rick, VALENCIENNE 


Finely chop a sound green pepper with a medium white onion and 
lightly brown in a saucepan with two tablespoons oil for five minutes, 
“Add six ounces raw rice and brown eight minutes, frequently stirring 
meanwhile. Moisten with a pint of broth and two gills tomato sauce 
(No. 16), add three Spanish sweet peppers cut into small squares, three 
tablespoons cooked green peas, half teaspoon salt, three saltspoons 
white pepper and a saltspoon Spanish saffron, Mix well, cover pan 
and set in oven forty-five minutes, remove, dress on a vegetable dish 
and serve.: 2 

1542, GaTrau, CoNSTANTINE 


Place in a bowl four ounces fine sugar, adding five egg yolks, one 
teaspoon orange-flower water, two ounces finely chopped peeled pis- 
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tachios, and briskly stir with a wooden spoon ten minutes. Beat up the 
whites of five egys to a stiff froth and gradually add to yolks, with three 
ounces sifted flour and a saltspoon salt, gently mixing with the skimmer 
meanwhile, Lightly butter a small square pastry pan, line bottom with 
ashect of paper, then drop in preparation, neatly smooth surface, and set 
in a moderate oven thirty minutes. Remove and let cool off, turn 
an a. pastry grill with a pan underneath, and remove paper. Place three 
ounces glazed sugar in a saucepan with a tablespoon very strong-made 
coffee, the white of half an egg, and briskly stir on the fire while beating 
for three minutes. Remove, pour ina tablespoon good kirsch, mix well, 
then spread this glaze over the cake, let cool off, dress on a dish with 
a folded napkin and_ serve. 


Thursday, Second Week of May 


BREAKPAST 
Banana in Cream (15x) Cracked Wheat (456) 
Eps Cocotte, Enyptionne Findon Mnddock (76) 


English Mutton Chops (362) Potatoes, Paitles (611) 
Buckwheat Cakes (330) 


1543. Eco Cocorn, Roypriennt 


Thoroughly drain a half pint sweet corn, place in a small saucepan 
with half ounce butter, one and a half gills cream, two Lan ate salt, 
half salispoon cayenne pepper and half salispoon grated nutmeg; 
lightly mix and let boil for ten minutes, remove, then eveyly divide in 
six egg-cocotie dishes, Carefully crack two fresh eggs into each dish, 
season equally with half teaspoon salt and two saltspoons white pepper, 
evenly sprinkle a tablespoon grated Parmesan cheese over them, then 
sel in oven to bake for five minutes. Remove and serve, 


LUNCHEON 


Canapés, Lorenzo (538) 
Brochotte of Lamb Diablé, Buchan. 
Boiled’ Onions, Cream Sauce * 
Cocoanut Plo 


1544. Brocwerre or Lamp Dranrt, Bucnan 


Cut one and a half pounds raw lamb from a leg into inch-square pieces 
quarter of an inch thick. Season with a teaspoon salt and half teaspoon 
paprika, and turn them well in seasoning. Cut same quantity of lean 
raw bacon into same size but exceccingly thin, and arrange on six 
skewers alternately, evenly divided, ‘Turn well in a tablespoon of oil 
on a plate, arrange on a doulyle broiler and broil for six minutes on each 
side, then remove, evenly spread a devilled Ibutter (No. rr) around 
them, roll in bread crumbs and broil again for two minutes on each side, 
dress on a hot dish, decorate with a little watercress and serve, 
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1545. Born. Ontons, Carat Sauce: 


Carefully peel twenty-four small white onions, plunge in two quarts 
boiling water with a table spoon salt and boil for fifty minutes. Drain 
ona sieve, place ina small frying pan with a cream sauce (No. 736), 
boil for five minutes, then dress on a vegetable clish and serve, 


1s40, Cocoanut Pir 


Roll out on a lightly floured table a quarter pound of pie paste 
(No. 117) toa very thin round layer. Lightly butter a deep pie phite, 
qrrange the paste over the plate, neatly pressing it down at the bottom 
and all around the edge. ‘Trim the edges, then line the inside of the 
paste with a lightly buttered paper, fill up with dried (already used) 
beans, egg border all around, and set in oven for fifleen minutes, Remove 
to a table. Crack four fresh eggs into a bowl, add four ounces sugar, 
one teaspoon vanilla essence, three-quarters pint of cold milk and a gill 
cold cream. Mix well with a whisk for two minutes, press through a 
cheesecloth inlo a howl, add three ounces freshly grated cocoanut, cand 
mix a little, Remove beans and paper from the pie plate, wipe inside 
of plate, pour in preparation, set in oven for twenty minutes. Remove, 
Jet cool off, sprinkle a little powdered sugar over and serve, 


DINNER 
Little Neck Clams (1457) 
Radishes (58) Ohves 
Guho Lid with Asparagus 
Pickerel, Cavour Potatoes, Poutette 
i Yournedos of Beef, Tmpeunt 
Fresh Mushrooms with Butter (178) 
Roast Turkey, Cranberry Sauce (47) 
Escala Salud (100) 
Walnut Ica Cream 


1547, Guano Lit writ Asparacus 


Thoroughly wash a bunch of green asparagus, cul in small pieces, 
and place in a saucepan with a pint and a half water, one sliced onion, 
two branches parsley, one clove, half a teaspoon salt and one teaspoon 
sugar; lightly mix, then let boil forty-five minutes, press through a 
sieve into a small saucepan and keep hot. 

Cut into small dice pieces one onion, two green peppers, two lecks, 
two ounces Ican raw ham, a boned raw leg of a fowl (if handy) and two 
ounces lean raw veal; place these in a saucepan with half ounce butter 
and lightly brown ten minutes, occasionally stirring, then pour in three 
pints broth (No. zor), one quart water; boil fifteen minutes, add three 
tablespoons raw rice, boil ten minutes. Then add twelve well-trimmed 
fresh okras cut in half-inch pieces, and two medium, fresh red tomatoes, 
each cut in eight pieces. Scason with a teaspoon sall, three salispoons 
white pepper, and slowly hoil for forty minutes. Pour the asparagus 
purée into this pan, mix well with wooden spoon for a minute, then 
boil five minutes more, pour into a soup turcen and serve, 
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1548. DPickerer, Cavour 


Procure a three-pound fresh pickerel, trim well and wipe, place ina 
frying pan with six stoned ani sliced queen olives, six sliced canned 
mushrooms, half teaspoon freshly chopped parsley, two tablespoons 
sherry, two gills demi-glace (No. 122), half ounce butter and a half tea- 
spoon salt; mix lightly, cover fish with a lightly buttered paper, boil on 
range five minutes, then sct in oven thirty minutes, Remove, lift up 
paper, carefully dress fish on a hot dish, boil sauce five minutes, then 
add two tablespoons freshly grated horseradish; lightly mix, pour sauce 
over fish, decorate with six heart-shaped bread croutons (No. go) 
around dish and serve. 


1549. Potators, Pouterre 


Boil in two quarts water with a tcaspoon salt twelve even-sized, 
small potatoes for thirty minutes. Drain, peel and keep hot, 

Heat one and a half tablespoons melted butler in a saucepan, add 
three finely chopped shallots and brown three minutes, then add three 
tablespoons flour and mix well while heating half a minute; pour in one 
gill hot milk, half gill cream, half teaspoon freshly chopped parsley, the 
juice of a quarter of a lemon, half teaspoon salt, one saltspoon cayenne 
pepper and a saltspoon grated nutmeg. Sharply mix with wooden 
spoon until it comes to # boil, add one egg yolk, sharply mix for one 
minute, then add the potatoes; gently turn them in the sauce without 
boiling, for two minutes, being careful not to break them, dress on a 
vegetable dish and serve. 


1550, TouRNenos or Breer, IMpertas, 


Cut six equal picces from a well-trimmed two-pound filet of beef, 
neatly flatten, and season with a teaspoon salt and two saltspoons pepper. 
Prepare a Béarnaise sauce (No. 34) and divide in half. Place a gill 
of tomato sattce in a saucepan and let it reduce to a quarter of the quan- 
tity, and mix this tomato in one part of the Béarnaise, 

Heat a tablespoon melted butter in a frying pan, lay the filets in 
one beside another, and briskly fry for three minutos on cach side. 
Dress them on six round bread croutons, of same size as the tournedos, 
on a large hot dish. With a tablespoon spread the plain Béarnnaise 
sauce on half of the surface of cach tournedo, and the Béarnaise with 
the tomato on other half of same, arrange a very thin slice of truflle on 
top of cach and serve. 


zggr. Watnur Ict Cream 


Crack, pick out and finely chop the meat of eighteen large or twenty+ 
four medium-sized sound walnuts. 

Prepare a vanilla ice cream preparation (No. 42), and when strained 
into the freezer add the chopped walnuts, with two tablespoons maras- 
seer lightly mix with a spatula, then proceed to freeze the same as 

* yanilla, 
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Friday, Second Week of May : 


BREAKFAST 


Oranges (104) 
Gormen (317) 

Egns, Cienfuegos 
Porpics Sauté witif Fines Herbes 
Broslod Devilled Bacon (682) 
Masheu Browned Potatoes (813) 
Jelly Crkes 


1552. Ecas, Crenrurcos 


Heat in a saucepan one tablespoon melicd butter, add one green 
pepper and a half onion, finely chopped; lightly brown five minutes, 
then add three finely chopped pecled red tomatoes and three finely 
sliced vinegar pickles, Season with three salispoons salt, three salt- 
spoons sugar and oné saltspoon white pepper; mix well and Iet cook cight 
minutes, lightly stiing occasionally. Add half ounce good butter, 
mix a litte and divide into six shirred-cgg dishes, Carefully crack 
two fresh eggs into cach dish, season evenly with a half teaspoon salt 
and two salispoons white pepper, set in oven to bake three minutes, 
remove and serve. 


1553 Poros Sauté wir Fines Herpes 


Neatly scale, trim and wipe six nice smull, fresh, fat porgies, Season 
with a teaspoon salt and half teaspoon white pepper, lightly baste with 
a little fresh milk and lightly roll in flour. Heat one and a half table- 
spoons melted butter in a frying pan, add fish one beside another, and 
gently fry for six minutes on each side, Dress on a hot dish, sprinkle 
a half teaspoon freshly chopped parsley over them, a salispoon each 
chopped chives and chervil; squeeze over them the juice of a half 
lemon and place half ounce }utter in the pan in which they were fried, 
{oss well on the fire until of a light brown, then pour over fish and serve. 


1554. JELLY CAKES 
Prepare the cakes exactly the same as (No. 136), and as soon as taken 


out of the pan spread a half teaspoon currant jelly over each cake and 
serve with maple syrup separately, 


LUNCHEON 


Clam Stow with Celery: 
Broiled Sardines on Toast (740) 
Chicken Tash, Moreno an Gratin 

Spaghetti, Italionno (15) 

Omelette Soufllé 


m555. Ciam STew wirll Celery 


Cut a well-cleaned white celery stalk in small dice pieces and place 
in a saucepan with a quart and a half water, half a teaspoon salt, and 
let boil forty minutes, Then add forty-eight little neck clams with their 
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liquor, season with two saltspoons cayenne pepper and boil ten minutes, 
Pour in a pint and a half hot milk, half gill eream and one ounce good 
butter; mix well, and as soon as it comes to a boil skim off the scum, 
pour in a soup tureen and serve with a plate of oystereltes. 
gs6. Cuicken (or Turkey) TAs, Mortno au Gratin 

Pick off all the meat from the turkey left over from yesterday and cut 
into small dice pieces, Cut also two boiled cold potatoes and four 
Spanish sweet peppers same way. Mix in a frying pan a tablespoon 
butter with one and a half tablespoons flour and heat for half minute, 
then pour in two gills hot milk. Mix with a wooden spoon until it 
comes to a hoil, add the chicken, potatoes and peppers, season with half 
teaspoon salt, a saltspoon paprika and a salispoon grated nutmeg; 
lightly mix and let cook ten minutes, occasionally mixing meanwhile, 
then add half gill cream ancl half ounce good butter. Mix well, pour 
into a baking dish, sprinkle two tablespoons grated Parmesan cheese 
over, arrange a few little bits of butter on top, set in oven fifteen 
minutes, remove and serve. 

DINNER 


Celory (86) Canant’s of Anchovies (141) 
Bisque of Lobster, Juhenne 
Fresh Mackerel, Mignonetto Potatoes, Tollandaise (26) 
Ralotine of Lamb, Maccdome (1055) 
Spinach sin Cream (49) 
Broled Lobster, Chili Sauce (1440) 
Roast Hoot (12h) = Romamo Satad (214) 
Jolly, Yvotte 


1557. Bisguu or Lonsrrr, JULreNnr 

Cut into small julienne strips two small carrots, one white turnip, 
two leeks, one medium white onion, two branches celery and a quarter 
of a very small white cabbage, Mix them together, then place in a 
saucepan with half ounce butter, half teaspoon sall, one teaspoon sugar 
and two gills walter, Mix well, cover pan and set in oven filly minutes, 
remove and keep hot. 

Prepare a bisque of lobster (No. 1336) and add the above prepared 
vegetables, mix a little, pour into a soup tureen and serve, 

1558. Frestt Mackerur, MIcNonrrre 

Cut the head off and split in two a three-pound piece of fresh mack+ 
erel, remove spinal hone and wipe neatly, then place in a lightly buttered 
baking dish. Place in a bowl one ounce butter, two tablespoons flour, 
three tablespoons bread ciumbs, four finely chopped shallots, a half bean 
chopped garlic, half teaspoon freshly chopped parsicy, half teaspoon 
chopped chives, one teaspoon curry powder, a teaspoon paprika, half 
teaspoon salt, two sallspoons grated nutmeg, one salispoon thyme and 
one salispoon crushed bay leaf; mix well with a spoon two minutes, 
then spread this mixture and squeeze the juice of half a lemon over 
the mackerel, set in oven to bake forty minutes, remove and send to 
table in same dish, 
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£559. Jbiny, Yvitt 


Prepare, freeze and serve a rum jelly (No, 1171), only substituting 
the same quantity of créme yvette for the rum. 


Saturday, Second Week of May 


BREAKFAST 
Stewed Prunes (x) Oatmeal Porridge (a) 
Bued Exits, Sauce Robert 
oiled Fresh Nersnys, Anchovy Butter (798) 
Dips! Feet on Toast (434) 
Potatoes, Béainaise (1001) 
Puffs (423) 


1560. Fri Eoas, Saucr Ropert 


Prepare and keep hot a Robert sauce (No. 1066). TTeat a tablespoon 
melted butter in a large frying pan, carefully crack in twelve fresh egys, 
season with half teaspoon salt and two saltspoons white pepper, fry on 
fire onc minute, then set in oven five minutes. Remove, carcfully slide 
them on a large hot dish, pour the Robert sauce over them and serve, 


LUNCHEON 


Shad Rovs, Newbingh 
Cogultes of Beef with Curry 
Plain Welsh Rarebit 
Apple Méungue Pie (732) 


m56t. Siap Rovs, Newnuren 


Plunge two shad roes of a pound and a quarter each ina quart of 
hoiling water, with a teaspoon salt and two tablespoons vinegar, and 
boil ten minutes; lift them up, drain on a cloth and cut in one-inch pieces, 

Heat one and a half tablespoons melted butter in a frying pan, care- 
fully place in the pieces one beside another, without breaking them, 
and fry for two minutes on each side. Pour in two tablespoons sherry, 
one tablespoon brandy, one gill milk, a half gill cream, half teaspoon 
salt, two salispoons cayenne pepper and a saltspoon grated nutmeg. 
Gently toss them and let slowly boil for ten minutes. Dilute two egg 
yolks with a quarter gill cream and add to the roes; shufle the pan 
while healing without boiling for two minutes, place in a chafing dish 
or soup turcen and serve, 





<= 


1562, CoQuintes or Breer wri Curry 


Pick off all the meat from the roast beef left over from yesterday 
and cut it inlo inch-square slices. 

Slice to the same size two cold boiled potatoes, add to the beef and 
keep on a plate. Cut in halves one medium onion and one green 
pepper, place in a saucepan with half an ounce butter and fry five 
minutes, then add two ounces raw lean ham cut in quarter-inch square 


Mae ESS 
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picces, and half a peeled eggplant cut the sume way; cook ten minutes, 
lightly stirring meanwhile, add the beef and potatoes, season with a 
teaspoon salt, a teaspoon awry powder and half teaspoon white pepper. 
Moisten with two gills demi-glace (No. 122) and two gills tomato sauce 
(No. 16) lightly mix, then cover pan ind set in oven forty-five minutes, 
Remove, Mix on a plate half a tablespoon butter with a tablespoon 
flour and add little by litde to the beef, lightly mixing meanwhile. 
Divide preparation into six table shells, dredge four tablespoons fresh 
bread crumbs over thera, evenly divided, arrange on a roasting tin, set 
in oven for fifteen minutes, remove and serve. 


1563. Phan Weisir Raxesrr 


Place a gill of Bass’s ale in a small saucepan with a tablespoon 
Worcestershire sauce and a saltspoon ciyenne pepper, and as soon as 
it briskly boils add one pound very rich, fresh, finely chopped American 
cheese, and continually stir with a wooden spoon until thoroughly melted 
Have six freshly prepared slices of toast on six very hot egg dishes on 
range, evenly divide the cheese over the six slices of toast and send to 
the table as hot as possible, 

DINNER 7” 


Olives Raulishes (58 
Consomm¢, Chatelaine Broded Kinghsh (79a) 
Potatoes, Vert-pid 
Mutton Chops, Bow hie Cauliflower, Santé (632) 


Roast Gave, Apph Same (109) 
Danilelion Salad (G00) 
Manasching Puddings (65s) 


1564. Consomat, CiATRLAINE 


Propare and strain a consommé (Na, 52) into another saucepan, 
Place one finely minced white onion in a saucepan with half pint milk, 
three saltspoons salt, a salispoon cayenne and a saltspaon grated nutmeg, 
and let boil fifteen minutes. Place one whole egg and the yolk of another 
in a bowl with a tablespoon cream; sharply mix with the whisk, then 
gradually add the milk and onions, whisking meanwhile. Strain 
through a cheesecloth into three lightly buttered pudding moulds, place 
in a small frying pan, pour hot water up to half their height, then set in 
oven with the door open len minutes. Remove, let get cold, unmould, 
then cut in slices a fifth of an inch thick, place in a soup tureen with 
three tablespoons cooked green peas and three Lablespaons cooked string 
beans cut in very small pieces, pour the boiling consommé over and serve, 

1565. Porators, Vert-Prt 

Remove the stalks and thoroughly wash a pint of very fresh spinach 
leaves, drain, and plunge in a quart of boiling water with # teaspoon salt 
for ten minutes, Drain ona sieve and press out all the water, then chop 
them exceedingly fine. Prepare a mashed potato preparation (No, 178), 
add and mix well the spinach with the potatoes, dress on a vegetable 
dish, neatly sniooth all around with the bkude of a knife and serve. 
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1566. Murron Cuots, Bouciire 
Lightly flatten without uimming six tender mutton chops. Mia 
on a plate a tablespoon oil with a teaspoon salt and half teaspoon 
white pepper. Repeatedly turn the chops in the seasoning, then roll 
in fresh bread crumbs and broil on a biisk charcoal fire five minutes on 
each side. Remove, dress on a dish, crown shape, adjust a curled paper 
at end of cach chop and serve. 


Sunday, Third Week of May | 


BREAKFAST 


Strawberries and Cream (1317) 
Cornmeal Mush (326) Omelette, Piora 
Smelts Sautdés, Fines Herbes (754) 

Lamb Chops (748) French Fried Potatoes (8) 
Honey Cakes (1215) 


1567. OMELETTE, PIorA 

Carefully crack cight fresh eggs in a bowl, add a half gill cream, one 
ounce rich Swiss cheese in very small dice pieces, half teaspoon salt, 
three salispoons white pepper and half a teaspoon French mustard. 
Sharply beat up with.a fork for two minutes. Cut one ounce raw lean 
bacon into small dice pieces, and fry the bacon in a tablespoon melted 
butter in a frying pan five minutes, frequently tossing it meanwhile. 
Drop in the beaten eggs, mix with the fork for two minutes, let rest for 
a half minute; fold up opposite sides to mect in the centre, let rest for 
one minute, then turn on a hot dish and serve, 


LUNCIIEON 


Chicken Broth (578) 
Soft Shell Crabs, Mounido 
Pilait of Goose 
Cidme au Carame) (480) 


1568. Sorr Smit Craus, Mruniien 

Remove the spongy pxurts underneath the side points and the aprons 
from twelve fresh soft shell crabs, thoroughly wash and drain, seanan all 
around with a teaspoon salt and half teaspoon white pepper, lightly baste 
with a little cold milk, and roll in flowr gently. Ment one and a half 
tablespoons melted butter in a frying pan, arrange crabs in pan one 
beside another, and briskly fry four minutes on each side, Remove, 
dress on a hot dish, one overlapping another, sprinkle half a teaspoon, 
freshly chopped parsley and squeeze the juice of half a sound Jemon over, 
Drain the butter from pan in which crabs were cooked, add a half ounce 
butter, toss well on fire till of a light brown, pour over crabs and serve, 


1569. Parr or Goosn 


Pick off all the meat from the goose left over from yesterday and cut 
into small square pieces. Heat half an ounce butter in a saucepan, 
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add one finely chopped onion, one very finely chopped green pepper, 
and lightly brown five minutes, lightly mixing meanwhile. Then add 
four ounces raw rice and the meat, mix well and cook five minutes, 
season with a teaspoon salt, half teaspoon paprika and half teaspoon 
curry powder, Moisten with a half pint broth, two gills demi-glace 
(No. 122) and one gill tomato sauce (No. 16). Mix well, cook on range 
for five minutes, then set in oven forty minutes. Remove, plaice ina 
lightly buttered pudding mould, press down the pilaff in the mould and 
carefully unmould on a hot dish, pour a gill of hot demi-glace around 
and serve, 

N.B. Cut the goose bones into small pieces and add them to the 
demi-glace stock pot (No. 122). 

DINNER 
Clams (1457) 
Celery (86) Canapés, Sonvaroff 
Cramo of Chicken, Chevieuse 
Brook Trout, Cauterets Potatoca, Brioche (91) 
Filets Mignon, Fin do Sitcle 
Fresh Stings Reans with Butter 
Sweetbreads, Hongroise Punch au Kirsch 


Roast Capon (778) Eseaiole Satad (100) 
Hazol-Nut Ico Cream 


1§70, CANApiis, SouvAROFT 


Cut from a loaf of sandwich bread six round pieces quarter-inch 
thick and two and a half inches in diameter; toast to a nice olden colour, 
lightly butter, then spread a teaspoon Russian caviare over cach toast, 
Finely chop up the whites of two hard-hoiled eggs, evenly sprinkle 
them over the six round pieces, then arrange one anchovy in oil, ring- 
shape, on the centre of cach, fill the inside of the anchovy ring with a 
little freshly chopped parsley, dress on a side dish, decorate with a little 
parsley greens, six quarters lemon and serve, 


is71. Crtwe or Cuicken, CiEevreuse 


Cut head off, draw and wipe a fowl of about three pounds; place it in 
a large saucepan with a sliced carrot, two sliced onions, three sliced 
lecks, three sliced branches celery, two branches parsley, one }ranch 
chervil, one clove garlic, one ounce raw Jean bacon, one ounce rw lean 
ham, one bay leaf, one sprig thyme, one clove, twelve allspice, four 
quarts water, one level tablespoon salt, two salispoons cayenne pepper 
and one saltspoon grated nutmeg. Cover pan and let slowly boil two 
hours and a half, 

Finely slice three ounces well-cleancd, fresh mushrooms, place in a 
large saucepan with one and a half ounces butler and brown fifteen 
minutes, stirring meanwhile; lift them up with a skimmer and place in 
mofttar, and keep butier in pan on corner of range until required. Remove 
fowl from broth, skin and bone it, place meat in the mortar with mush- 
yooms and thoroughly pound both to a smooth paste, place and keep 
ona plate, Add two and a half ounces flour lo mushroom butter, mix 
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well while heating for one minute, then strain broth through a Chinese 
strainer into this roux; gradually add the fowl and mushrooms, mixing 
on range until it comes toa boil, then add one gill cream; and let boil 
twenty-five minutes. Dilute two egg yolks with quarter gill cream and 
the juice of half a lemon, add to the soup, mixing while heating for three 
minutes, but not allowing to boil. Remove, strain through a sieve into 
a basin, then through a cheesecloth into a soup tureen, add three table- 
spoons boiled rice, mix a little and serve. 


1572. Broox Trout, CAUTERETS 


Trim, draw by the gills and wipe three medium very fresh brook 
trout. Place in a bowl a half ounce butter, half teaspdon freshly chopped 
parsley, one branch chopped chervil, one teaspoon anchoyy paste and 
Juice of a quarter lemon. Mix all well together and equally divide it 
in the inside of the three trout, arrange them in a frying pan, season with 
half teaspoon salt and three saltspoons of white pepper, add half ounce 
good butter, a half gill white wine, juice of a quarter lemon and six minced 
shallots, Cover with a lightly buttered paper, set in oven thirty minutes, 
remove and dress ona dish. Mix in a small saucepan one tablespoon 
butter with two tablespoons flour, heat for half a minute, then strain the 
fish liquor into this pan; add a half gill hot milk and mix with a wooden 
spoon until it comes to a boil; then let boil eight minutes, occasionally 
mixing. Dilute an egg yolk with two tablespoons cream, add to the 
sauce, mixing while heating one minute longer, strain over fish and 
serve. 

1378. Fitets Micnon, Fin pr Sitcte 


Cut from two pounds of filet six equal pieces, lightly flatten them,” 
season all zround with a teaspoon salt and half teaspoon white pepper, 
Finely chop two ounces raw veal, half a green pepper and half a bean 
garlic; place in a mortar with three saltspoons salt, one saltspoon each 
cayenne and grated nutmeg, pound to a smooth paste, add one egg 
yolk, one tablespoon of cream, and mix well, Evenly spread this force 
on both sides of the filets and carefully roll filets in melted butter, then in 
bread crumbs, 

Peel and thoroughly wash six heads fresh mushrooms and place ina 
frying pan with a tablespoon melted butter, Season with a teaspoon 
salt and two saltspoons white pepper, fry for four minutes on each side, 
lift them up and keep on a plate. Arrange the filets in the mushroom 
pan, one beside another, and gently fry for six minutes on cach side, 
Have six round, freshly prepared pieces of toast placed on a hot dish, 
arrange the filets over them, then place a mushroom.on top of each filet, 
Pour a Bordelaise sauce (No. 28) around the filets and serve. 

» 1579. Fresa Strinc Beans witn Burrer 

Break the blossom end, pull it backward to remove string, and trim 
off the thin strips from the other end of a quart of very fresh, tender 
string beans. Thoroughly wash in cold water and let stand in the water 
ten minutes, drain, then plunge in two quarts boiling water with a 
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teaspoon of salt, and boil forty minutes, Drain on a sieve, replace in 
saucepan, adding half ounce good utter, half teaspoon salt and three 
salispoons white pepper, mix well with a fork, dress on a vegetable 
dish nd serve, 
1g80. SWEErBREADS, [loncROISE 

Have six heart sweetbreads blanched (No. 33). Place a mirepoix 
(No. 271) in a small frying pan with half ounce butter and place breads 
on top. Season with half teaspoon salt and three saltspoons paprika, 
plgge pan on fire five minutes, then moisten with three gills water and 
two tablespoons sherry, cover with a lightly buttered paper, set in oven 
forty minutes, remove, dress on a dish and keep hot. Mix in a small 
saucepan one tiblespoon melted butter with two tablespoons flour, and 
heat for half minute; remove fat from sweetbreads gravy, strain into the 
roux, mix with wooden spoon until jt comes to a boil, and let boil for 
fiflcen minutes, Add three salispoons paprika and half gill cream, mix 
well and let boil five minutes longer. Dilute an egg yolk ina tablespoon 
cream, add to sauce, mix lightly while heating for one minute, strain 
sauce over breads, arrange six timbales of rice (No. gat) around breads 
and serve. . 

1581. Puncw au Kirscir 


Prepare a lemon water ice (No. 376), adding when in the freezer two 
and a half tablespoons Swiss kirsch, mix with the spatula and serve in 
six sherbet glasses, 

1582, Wazet-Nur Icn Crmam 


Shell a pint of hazel nuts and finely chop without skinning them, 
place on a tin, set in oven with door open and let gel a nice brown colour, 
tossing them once in a while. Remove and let cool off, 

Prepare a. vanilla ice-cream preparation (No, 42), Strain it into the 
freezer, then add chopped nuts and proceed to freeze and serve the same, 


Monday, Third Week of May 


BREAKFAST 


Sheed Pineapples (407) Sago with Cream 
Serambied Hyys, Manchester: 
Fish Cakes (5) 
Chicken Livers en Biovhettes (G00) 
Parisian Potatoes (711) 
Fried Coin Cakes 


1583. Saco wrrir Crrait 


Place in a small enamelled saucepan a half pint water and half pint 
milk, with a half teaspoon salt; place on fire and as soon as il comes to a 
boil add six ounces sago. Mix well with a woorlen spoon and Jet boil 
twenty minutes, occasionally stirring meanwhile, pour into a deep hot 
dish and serve with cold cream or milk and powdered sugar separately, 
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1584. SCRAMBLED Ecos, MANCHESTER 


Prepare six English muffins (No, §28). With a teaspoon scoop out 
all the interior, so as to form regular patties. Crack eight fresh eggs 
into a bowl, add half a gill milk, two saltspoons salt, two saltspoons white 
pepper, and sharply beat up with a fork for a minute. Heat a table- 
spoon butter in a frying pan, add twelve anchovies in oil cut in small 
pieces and gently cook three minutes, drop in the beaten eggs and cook 
six minutes, stirring meanwhile. Dress muffins on a large dish, evenly 
divide the scrambled eggs into them and serve. ‘ 


1585. Friep Corn Cakes 


Place in a bowl half a pound cornmeal flour with two tablespoons 
butter, two saltspoons baking powder, one egg and three tablespoons 
milk, Beat up with a whisk for two minutes. Lightly butter a large 
frying pan. Take a tablespoon of the cornmeal preparation and drop 
into pan; continue doing so till all finished, keeping them a little apart 
from one another, and fry for four minutes on each side or until of a 
nice golden colour. Remove, drain on a cloth, dress on a plate and 
serve. 


LUNCHEON 


Soufflé of Lobster (879) 
Pork and Beans, New York Style 
Saratoga Potatoes (156) 
Apple Pancakes 


1586. Pork anD BEAns, New York Sryte 


Soak a pint of large white beans in plenty of water over night, or six 
hours at least. Drain, place in a saucepan with two quarts water one 
and a half pounds salt pork, one carrot cut in quarters, one onion with 
two cloves stuck in it. Tie in a bunch two leeks, two branches parsley, 
one bay leaf and a sprig thyme, and add to pan with half a teaspoon 
white pepper, cover and let boil two and a half hours, remove, drain 
on a sicve, remove carrots, onions and bunch of herbs. Replace the 
beans in same pan, add one ounce good butter with a gill molasses, mi 
well, then place in a baking dish. Cut pork in thin slices and arrange: 
them over the beans, one overlapping another, sprinkle two tablespoons 
fresh bread crumbs over, place in oven twenty-five minutes, remove 
and serve, 

1587, Appre Pancakes 


Prepare a French pancake batter (No. 17). Peel and core two 
medium apples cut in quarters, then finely slice them. Heat half 
ounce good butter in a frying pan, add apples with half teaspoon 
vanilla essence and one tablespoon powdered sugar, toss them well and 
place in batter, mix well, and proceed to make and serve the cakes as 
per No. 17. 
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DINNER 


Radishes (58) Olives 
Potage Sorel with Rico 
Codfish Sauté, Lyonnaise Potato Croquettes 
Calves’ Tongues on Papillotes Celery Biaisé (350) 
Roast Turkey, Cianboiry Sauce (67) 
Lettuce Salad (148) Banana Pudding 


1588. Poracr Sorrix witn Rice 


Remove stalks of a quart of very fresh sorrel, Wash well in running 
cold water, drain, press out water with hands, then cut it into julienne 
strips. Heat a tablespoon melted butter in a saucepan, add the sorrel, 
cover pan and iet steam on a slow fire ten minutes. Add two tablespoons 
flour, mix well with spoon, moisten with two quarts white broth (No. 701) 
and one pint milk, Season with a teaspoon salt, half teaspoon white 
pepper and a teaspoon sugar, mix a little, add three ounces rdw rice, 
then Iet slowly boil forty minutes; add the whites of two eggs, one gill 
cream, and boil one minute. Dilute the two egg yolks with a half gill 
milk, add to soup, continually mix while cooking for two minutes, re- 
move, pour into a hot soup tureen and serve. 


1589, Coprism Sauté, LyonnAtse 


Season three fresh codfish steaks of three-quarters of a pound cach 
with a teaspoon salt and half teaspoon pepper. Heat one and a half 
tablespoons melicd butter in a frying pan, add two finely sliced white 
onions, gently brown for five minutes, place in the steaks one beside 
another, and briskly fry four minules on cach side, Set in oven to bake 
for ten minutes, remove, dress on a hot dish, pour two tablespoons 
vinegar and half teaspoon freshly chopped parsley in pan, mix well, 
pour over fish and serve. 


1g9o. CAtves’ Toncurs EN PapiLLores 


Place a mirepoix (No, 271) ina saucepan and lay over it three fresh 
calves’ tongues. Moisten with three quarts water, adding a tablespoon 
salt and half teaspoon pepper, cover pan, and let gently boil on rage 
for one hour and ten minules. Take up the tongues, skin, neatly 
trim, and cut each in two lengthwise. Prepare an Italian sauce (No. 
1244), adding three tablespoons bread crumbs, mix well and keep on 
table. : 

Broil twelve very thin slices ham two minutes on each sidevand keep 
ona plate, TJave six sheets white paper sixteen inches square, fold in 
two, then cut in heart shape the Jength and width of pan, and lightly oil 
both sides. Place a slice of ham on one side of paper, spread a table- 
spoon Italian sauce and lay a piece of tongue on top of sare; 
spread another tablespoon of sauce over the tonguc, arrange another 
piece of ham on top, and fold up the two edges together firmly, so as to 

,enlirely envelop articles. Proceed the same with others, place on a 
roasting tin, set in oven ten minutes, remove, dress on a dish and serve. 


ie , 
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1sgt. Banana Puppinc 


Place in a bowl four ounces granulated sugar, one ounce butter, 
three egg yolks, a teaspoon vanilla essence, and briskly stir with a wooden 
spoon five minutes. Add, four ounces sifted flour, three finely sliced, 
peeled, sound bananas, and gently mix. Beat up whites of the three egys 
toa stiff froth, and gradually add to mixture, place preparation in a 
lightly buttered pudding mould, set to bake in a moderate oven for 
forty minutes, rembve, unmould on a hot dish, pour a raspberry sauce 
(No. 714) over and serve. 


Tuesday, Third Week of May 


BREAKFAST 


Grape Fruit (130) Malta Vita 
Eggs Molet, Baltsmore Kippered Herring (153) 
Hamburg Steaks with Onions (108) 
Baked Potatoes (683) 
Griddle Cakes (136) 


1sg2. Matra Vira 


Place a small quantity of Malta on the saucers, pour a little cream or 
fruit juice one side of saucer and moisten article as caten. 


1593. Eccs Moter, Bartimrore 
Cut six large raw oysters in four pieces each, place in a small sauce- 
pan with a finely chopped truffle, two tablespoons sherry, one and a half 
gills demi-glace (No, 122), half teaspoon freshly chopped parsley and 
half saltspoon cayenne pepper. Mix well and let boil for five minutes. 
Boil twelve fresh eggs for five minutes, take up and plunge in cold water 
for one minute, shell, dress on a dish, pour sauce over and serve. 


LUNCHEON 
Consommé in Cups (52) Soft Clams, Grant 
Virginia Ham Gtacé with Spinach 
Orange Fritters 


1694. Sorr Crams, Grant 

Discard all sandy parts of thirty-six large, very fresh, soft clams, 
keeping nothing but the perfect bodies, Plunge in boiling water for one 
minute, drain and keep on a plate. Heat one and a half tablespoons 
melted butter in saucepan, adding three sound, very finely chopped 
shallots, half a finely chopped green pepper, two white, crisp branches 
celery also finely chopped, and brown to a nice light-brown colour, 
occasionally stirring meanwhile; add two tablespoons flour, stirring while 
heating for one minute, Pour in one gill cream, one gill milk, two table- 
spoons sherry, a teaspoon anchovy essence, a tablespoon Worcestershire 
sauce, half a teaspoon salt, a saltspoon cayenne pepper and a saltspoon 
grated nutmeg, Mix well until it comes to a boil, then add the clams; 
carefully mix without breaking them, Pour into a baking dish, arrange 
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six thin slices broiled bacon (No. 13) on top, sprinkle two tablespoons 
Parmesan cheese over, divide half ounce good butter in small bits on top, 
set in oven to bake for ten minutes, or until @ nice golden colour, remove 
and serve,‘ 

rg95. VIRGINIA Ham Giack wir SPrnaci 


Procure a very small raw Virginia ham, soak in cold walter for six 
hours, then boil in plenty of boiling water for three hours. Remove, 
tear off skin and neatly trim all the black adherings and lay in a reast- 
ing tin; dredge two ounces granulated sugar over, pour three table- 
spoons good sherry in the pan, then set in the oven to glaze for twenty- 
five minutes, frequently basting meanwhile, Dress on a hot dish, 
and arrange the same amount of spinach (No. 247) around the ham, 
Pour one and a half gills demi-glace in the roasting pan, boil for five 
minutes, pour the sauce around the dish, adjust a curled paper at the 
end bone and serve. 

1596, ORANGE FRITTERS 

Peel, skin and divide three sound, juicy oranges in sections, place in 
a bowl with an ounce sugar and two tablespoons rum, turn well it 
seasoning, and let infuse for filleen minutes, 

Prepare a frying batter (No. 204), roll the oranges in the batter, then 
drop in boiling fat and fry for ten minutes. Remove, drain on a cloth, 

_ dress on a dish with a folded napkin, sprinkle a little powdered shgar 


over and serve. 
DINNER 


Clams (1437) 
Olives Tunny Fish, Pickted 
Purée of Peas with Verniicelli 
Wenkfish Sauté au Caioutl Potato Noisettes (421) 
Chioken Croquettes, Satce Périgueux Fresh Asparagus Taps in Cream 
Ronst Beef (126) Chicory Salad (38) 
Chocolate Biscuits with Jam 


1597, Tunny Fis, Preknup 


Open a small can of tunny fish, cut six very thin, small slices, dress on 
aside dish with a few leaves green lettuce and six slices lemon and serve. 


1598 Purte or Pras wird VERMICELLI 
Prepare and keep hot a purée St. Germain (No. 142). Crack four 
ounces vermicelli, plunge in a pint of bolling water with half teaspoon 
salt and boil for fifteen minutes, drain on a sieve, add to the purée, 
boil for five minutes, pour in a soup tureen and serve. , 


1599. WEAKFISI Saurt Au CERFEUIL 


Scale, trim and wipe a very fresh weakfish of three pounds. Heat 
two tablespoons oil in a frying pan, season fish with a teaspoon salt and 
half teaspoon white pepper, add it to the pan and gently fry for five 
minutes on each side, then sct in the oven for ten minutes, Remove, 
dress:on a hot dish, free the pan of oil, add half ounce ‘good butter, 
then toss on the fire until of a nice brown colour.: Add the loaves of 
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three branches chervil and the juice of half a sound lemon, lightly toss, 
pour over the fish and serve, 


1600. Cutcken (on Turkey) Crogurrres, Sauce Péricurux 


Pick out all the meat from the turkey left over from yesterday, cut 
into small dice, then proceed to finish the croquettes cxactly as No. 700. 
Dress on a dish, adjust a paper frill at end of each croquette, pour a 
hot sauce périgueux (No. 677) around and serve. 


1601. Fresm Asparacus Tires In CREAM 


Cut all tender parts of a large bunch of fresh green asparagus in 
one-inch-long pieces. Plunge in a quart boiling water with a teaspoon 
salt, @ teaspoon sugar, boil twenty minutes and drain on a sieve. Mix 
in a saucepan a half ounce butter with one ounce flour, heat for a half 
minute, then pour in one gill hot milk, one gill cream, half teaspoon 
salt, half teaspoon sugar, one saltspoon grated nutmeg; mix well with 
a wooden spoon until it comes to a boil, then add the tips with half 
ounce good butter; mix well, let boil for five minutes, pour in a vegetable 
dish and serve 

1602, CHOCOLATE Biscurts with JAM 


Place four ounces powdered sugar in a bowl with five egg yolks, one 
saltspoon salt, a half teaspoon vanilla essence, and mix weil with a 
wooden spoon for five minutes. Beat up the whites of the five eggs to 
a stiff froth, add to the yolks with three ounces sifted flour, and lightly 
mix with a skimmer, Line a lightly buttered small square pastry pan 
with Jightly buttered paper, drop in’ the preparation, neatly smooth 
the surface, sprinkle a little powdered sugar over, and set in a moderate 
oven for twenty-five minutes, Remove, let cool off, turn the cake on 
a clean table, lift up the paper and spread three tablespoons raspberry 
jam over surface of cake. 

Prepare a glace au chocolate (No. 1281), spread evenly over the jam 
and let cool off. Cut the cake in twelve even pieces, dress on a dish 
with a folded napkin, set in the oven for ten seconds, remove and serve, 


Wednesday, Third Week of May 


BREAKFAST 


Baked Apples (44) Cream of Wheat 
Eggs, Caleutta Broiled Bluefish (328) 
Galves' Liver with Bacon (155) Potatoes au Gratin (672) 
Buckwheat Cakes (330) 


1603. Cream or WuratT 
Place in a saucepan a half pint each water and milk with three 
saltspoons salt, and as soon as it comes to a boil add a half cup cream of 
wheat; lightly mix with a wooden spoon and let gently boil for thirty 
minutes, stirring at the bottom occasionally, pour into a hot deep dish 
and serve with cream and powdered sugar separately. 
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1604. Ecos, CaLcurTa 

Plunge four ounces raw rice into a pint boiling water and boil for 
thirty-five minutes, thoroughly drain ona sieve, then place in a large 
baking dish, adding one and a half gills cream or rich milk, half ounce 
good butter, half teaspoon curry powder, half teaspoon salt, one saltspoon 
each cayenne and grated nutmeg; mix well and let come to a boil, then 
carefully crack in twelve fresh eggs, season evenly with a half teaspoon 
salt and two saltspoons white pepper, set in the oven for six minutes, 


remove and serve. 
LUNCHEON 


Radish Bioth (2164) 
Frags’ Legs, Sauté Meuniéra 
Piads-Paquet, Maasoillaise (1442) 
Macaroni, Suissa Gateaux Retigicuses (837) 


1605. T'rocs’ Lzcs, Sautt Mrunitre 


Clip off with scissors the claws of one and a half pounds fresh frogs’ 
legs, thoroughly wipe them, place on a plate, season with half teaspoon 
salt and two saltspoons white pepper, lightly baste with milk, then roll 
in flour and briskly shake them on a sieve to remove all superfluous flour. 

Thoroughly heat two tablespoons melted butter in a frying pan, add 
the legs and brown for fifteen minutes, gently tossing meanwhile, 
Dress on a dish, arore over half teaspoon freshly chopped paisley 
and the juice of half a lemon, Place half ounce butter in pan, toss on 
fire until a light brown, pour over the legs and serve. 

1606, Macaroni, Surssr 

Boil three-quarters of a pound of best macaroni in three quarts water 
with a teaspoon salt for forly minutes. Drain on a sieve, return to the 
saucepan, season with half tcaspoon salt, half teaspoon while pepper 
and a saltspoon grated nulmeg, adding one ounce good butter and two 
ounces awe Swiss cheese; carefully mix with a fork until well amal- 
gamated, transfer to a deep dish. Niccly brown a very finely chopped 
white onion in a frying pan with a tablespoon butter for eight minutesp 
frequently mixing meanwhile, then pour over macaroni and serve. 


DINNER 


Celery (86) Dovilled Almonds (954) 
Conzommé Chiflonnade, aux Fines Teibes 
Planked Pompnno, Breslin 
Squabs on Estouflade (397) Asparagus, Sauca Moussoline 
Ronst Ribs of Lamb, Mint Sauce (255) 
* Romaine Salad (214) Honoy Pudding 


1607, Consommi CnirronNAbDE, Aux Finzs Herpes 
Prepare and strain into another saucepan a consommé (No. 52), 
then let it gently simmer until required. Cut in very thin julienne 
strips six well-cleaned green Ietiuce leaves, six well-trimmed, clean 
leaves spinach and twelve thoroughly washed leaves of sorrel; place 
these green vegetables in a small saucepan with half ounce good butter 


. 
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anda teaspoon sugar; mix well, cover pan, let cook for ten minutes, stirring 
with fork once in a while; drain on sieve, add to consommé with two table- 
spoons each cooked aspaiagus tips, green peas and string beans cut in 
short pieces, a teaspoon freshly chopped parsley, half teaspoon chopped. 
chives, leaves from two branches chervil, season with teaspoon sugar, 
lightly mix, boil ten minutes, pour consommé in tureen and serve. 


1608. PLanxkep Pourano, BREsLin 


Procure two very fresh pompanos one and a half pounds each. Neatly 
trim and wipe, make a few incisions on both sides of the skin of each, 
evenly season with a teaspoon salt, half teaspoon paprika and half tea- 
spoon curry powder, Completely oil the surface of an oak plank (board), 
lay the fish one beside another on the plank, baste with a little melted 
butter, set in the oven to bake for twenty minutes and remove to a table, 

Have a brioche potato preparation (No. 91). Place the potatoes in 
a pastry bag with a dentilated tube at the bottom, and by carefully 
pressing it down make a nice border around the edges of the plank, 
Finely slice ten medium-sized, peeled and thoroughly cleaned fresh 
mushrooms, one green pepper and four sound shallots, and lightly brown 
these articles in a frying pan with a tablespoon sweet oil for five minutes, 
then place them on top of the pompanos, Neatly arrange two finely 
sliced, peeled raw red tomatoes around the fish, sprinkle over half 
feaspoon salt, three saltspoons pepper, half teaspoon finely chopped 
parsley, one tablespoon fresh bread crumbs and the juice of half a. lemon, 
Set in the oven to bake for twenty-five minutes, remove and serve, 


1609. Honry Pupprnc 

Place four ounces honey in a bowl with four ounces stale cakes or 
bread. crumbs, stir with a wooden spoon three minutes, then add two 
ounces rice flour, the grated rind of a lemon, haif teaspoon ground ginger, 
one gill milk, one ounce Iutter, the yolks of three eggs, and sharply 
mix for five minutes, Beat up the whites of the three eggs to a stiff 
froth, gradually add to mixture, and gently mix with the skimmer 
fer a minute. Pour the preparation into a lightly buttered pudding 
mould, set in oven and bake for fifteen minutes, remove, unmould on a 
dish, pour a Groseille-maraschino sauce (No. 771) over and serve. 


Thursday, Third Week of May 
BREAKFAST 


Strawberiies and Cream (1317) 
Cero Fruto Poached Eggs, Tarragon ‘ 
Broiled Shad, Anchovy Butter (1289) 
Beefsteaks, Maitre d'Hétel (172) Potatoes Sauté (135) 
Cornmeal Muffins (51) 


1610. Crro Fruro 


Place two ounces Cero Fruto in a clean tin, set in the oven to heat 
for five minutes, frequently tossing meanwhile. Remove, evenly divide 
into six saucers, and serve with cream or thick cold milk separately, 


THURSDAY, THIRD WEEK OF MAY 473 


1611, Poacttep Ecos, TARRAGON 

Place three qui waler in a saucepan with a tablespoon salt and 
two tablespoons tarragon vinegar, and as soon as it comes to a boil care- 
fully crack six fresh eggs and poach them for three minutes, Carefully 
lift up with the skimmer and arrange over three freshly prepared pieces 
of toast. Prepare six more in a similar way, and sprinkle over all two 
teaspoons freshly chopped tarragon leaves, TIave an ounce butter ina 
frying pan, and toss on the fire until of a nice light brown colour, pour 
over the eggs and serve, 





LUNCIIEON 


Lobster Patties, Augusta 
Goulash, Hungarian (263) 
String Beans with Butter (1579) 
French Pancakes au Kummel (436) 


16r2. Lonsrer Parris, AUGUSTA 


Prepare and keep hot six small patties (No. 929). Plunge two live 
lobsters, one and a half pounds each, in a gallon boiling water with a 
tablespoon salt for twenty minutes, Lift up, let cool off, crack the 
shells, pick out all the meat and cut in half-inch picces, 

Heat one and a half ounces good Dutter in a saucepan, add half 
a finely chopped onion, four chopped branches celery, one sound, 
seedless grcen pepper, and gently brown for eight minutes, occasionally 
stirring Heeawalle Add the lobsters, with eighteen freshly opened little 
neck clams, six sliced canned mushrooms, half teaspoon salt, two salt- 
spoons cayenne and one saltspoon grated nutmeg. Mix well and cook 
for five minutes, sprinkle over two ounces four, and stir well while 
cooking for one minule. Pour in two tablespoons sherry, one gill hot 
milk and one gill cream, mix well until it comes to a boil, and let slowly 
boil for ten minutes. Dilute an egy yolk with two tablespoons cream, 
the juice of a quarter Iemon, and add to the lobster; mix while heating 
for two minutes, remove, dress the pattics on a hot dish, fill with the 
preparation, cover and serve, 

DINNER 
Little Neck Clams (1457) 
Olives Anchovies (141) 

Potage Veal, Indienne 

Chickon Halibut, Caper Sauce 

Potatoes, Biabant (1220) Mutton Steaks, Carozzi 
Fried Eggplant (460) 
Roast Chicken (290) Escaiole Salact (100) 
Coffea Ico Cream Lady Fingers (150) 


16173. Poracr Vear, InpIENNE : 

Cut in small square pieces half pound raw lean veal, one medium 
red carrot, oné white medium onion, two well-cleaned leeks, one 
medium green pepper and three branches crisp, white celery. Place 
these in a large saucepan with half an ounce clarified butter and brown 
for fifteen minutes, stirring meanwhile with a wooden spoon. Moisten 
with three quarts hot water and two gills tomato sauce (No. 16); add one 
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pound knuckle of veal, one tablespoon salt, half teaspoon white pepper, 
one teaspoon curry powder and two tablespoons Worcestershire sauce. 
Mix well and gently boil for forty-five minutes, then add three ounces 
raw rice, thiee slices peeled eggplant and two peeled and cored apples cut 
in small squares, lightly mix, then boil for forty minutes longer. Remove 
bone, skim the fat from the surface, pour into a hot tureen and serve. 


1614. Cuicken Harreut, CAPER SAUCE 


Procure three slices fresh chicken halibut of three-quarters of a 
pound each, Place in a frying pan with half ounce butter, half gill 
white wine, one gill water, two branches parsley, juice of a quarter 
lemon, a teaspoon salt and half teaspoon white pepper. Cover fish 
with lightly buttered paper, then cook on range five minutes and set in 
oyen for twenty-five minutes and remove, lift up paper, take up fish 
with a skimmer, dress on a hot dish and remove spinal bone. 

Prepaie a caper sauce (No. 1246), add two tablespoons of the fish 
liquor to the caper sauce, mix well, pour over fish and serve. 


1615. MurTon Srraks, CARozz1 


Cut three steaks from a tender leg of mutton, three-quarters of a 
pound each, evenly season all around with a teaspoon salt, half tea~ 
spoon white pepper and two saltspoons cayenne. ‘Heat two tablespoons 
melted butter in an earthen casserole, place steaks in’ it, and briskly 
fry on each side for five minutes on range. Take up with fork and keep 
on a. plate, then add six finely chopped shallots to pan with chopped 
tind of a sound lemon, cook three minutes, then mix in a tablespoon 
flour. Moisten with a gill claret and one and a half gills water, mix welly 
then add half pint raw, fresh, tender peas, half teaspoon freshly chopped 
parsley, a bean chopped garlic, the leaves from a branch of chervil, 
three saltspoons salt und half teaspoon sugar, Mix well, let come to a boil, 
then add steaks, tightly cover pan, set in oven one hour, remove and serye 
without uncovering. 

1616, Corprr Icr Cream 


Prepare a vanilla preparation (No. 42). Strain one gill freshly 
made strong coffee into preparation, mix it well, strain into freezer and 
proceed to freeze and serve as the vanilla. 


Friday, Third Week of May 


BREAKFAST 


Grape Fruit (130) Hominy (45) 
Eggs, Wingfield Codfish, Meunitre (240) 
Broiled Pigs’ Feet (434) Baked Sweet Potatoes (14) 
Vanilla Buns 


1617, Ecos, WINGFIELD 


+ Finely slice a medium white onion, place in small saucepan with one 
and a half gills milk, three saltspoons salt, one saltspoon cayenne and 
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one saltspoon giated nutmeg, lightly mix, then boil twenty-five minutes. 
Strain through a Chinese strainer into a small saucepan, add one ounce 
good butter and a half gill cream; mix well. Divide this preparation 
into six egg-cocotte dishes, carefully crack two fresh eggs into each 
dish, evenly season with a half teaspoon salt and two saltspoons while 
pepper, lay on a tin, set in oven five minutes, remove and serve. 


1618, VANILLA Buns 


Sift a half pound flour on corner of table, make a fountain in centre, 
pour in it two gills cold milk, add a teaspoon compressed yeast and one 
saltspoon salt, and knead all well together with the hand for five minutes, 
or until a light dough. Place dough in large bowl, and set in cool place 
thirty minutes, then add two eggs, two ounces well-picked curants, half 
an ounce candied lemon-peels, finely chopped, and a teaspoon vanilla 
essence (No, 3232), then briskly beat up with the hand five minutes. 
Divide paste into six equal parts, roll out each piece into cake form and 
place in lightly buttered tin to rest fifteen minutes, Moisten with a beaten 
cgg the surface of each, then set in oven twenty minutes, or till of a nice 
golden colour, remove and serve. 


LUNCIIEON 


Clam Bioth (80) 
Goldon Buck (1144) 
7 Labster Croquottes, Sauco Italierine 
Mutton Laver, Loaine 
Boston Cicam Pic 


t6r9, Lonsrrr Crogurrres, Savor Irarmyne 


Prepare a lobster forcemeat (No. 2or). Divide forcemeat in six 
equal parts and roll out on a lightly floured table Lo nice croquette forms. 
Dip in beaten egg, then roll in bicad crumbs, arrange in a flying basket. 
and fry in boiling fat ten minutes. Lift up, drain well on cloth, pour 
an Ttalian sauce (No. 1244) on a hot dish, dress croquetles over, adjust 
a fancy frill paper at end of cach croquetie and serve. 


1620, Murron Liver, Loraine 


Cut a very fresh mutton liver in twelve slices and evenly season all 
around with a teaspoon salt and half teaspoon white pepper. Thor- 
oughly heat one and a half tablespoons melted butter in frying pan, add 
the liver, and briskly fry three minutes on each side. Remove and 
keep ona plate. Add one cach finely minced onion, green pepper and 
bean of garlic to the pan and genily brown for eight minutes, 
occasionally stirring meanwhile. Add three tablespoons four, stir well, 
and brown three minutes more. Powr in two gills pure tomato juice, 
a half gill white wine, a half gill water, three salispoons salt, a half salt- 
spoon cayenne pepper and a half teaspoon chopped parsley. Contin- 
ually mix with wooden spoon until it comes to a boil, then add the 
mutton liver, cover pan, and set in oven forty-five minutes. Remove, 
dress on a hot dish and serve, 
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1621, Boston Cream Pir 


Place four ounces sugar in a copper basin with four eggs and half 
teaspoon vanilla essence, place basin on range, and sharply whisk for 
twelve minutes. Take from range and add four ounces sifted flour, 
gently mix with skimmer two minutes, add two ounces melied butter, 
lightly mix a minute more, drop preparation in a buttered deep pie 
plate and set in oven to bake twenty minutes. Remove, let cool off, split 
pie in half, crosswise, spread a créme patissiere (No. 1280) on the 
split side of both half cakes, join, close again, dredge powdered sugar 
over and serve. 


DINNER 


Clams (1457) 
. Celery (86) Olives 
Bisque of Shad Roes Kingfish, Mornay 
Potatoes, Chateaubriand (872) 
Tenderloin Cutlets, Newport Flageolets with Butter (os) 
Omelette, Gibbons 
Roast Duckling with Apple Sauce (187) 
Chicory Salad (38) Jelly, Moscovite 


1622. Bisque or Swap Ros 


Cut in half-inch pieces two shad roes of about three-quarters of a 
pound each and keep on plate until required, 

Heat one ounce butter in a large saucepan, .add one each finel 
sliced carrot and white onion, two branches parsley, one branch chervil, 
one bay leaf and one clove; gently brown ten minutes, then add the shad 
roes; mix well with Wooden spoon and cook ten minutes, then sprinkle 
over tivo and a half ounces flour; mix two minutes, moisten with two 
and a half quarts boiling water, season with a heavy teaspoon salt, two 
saltspoons cayenne pepper and one salispoon grated nutmeg; mix well 
while boiling for three minutes, then let gently boil forty-five minutes ; add 
one pint cold milk, let cook fifteen minutes more; dilute two egg yolks 
with one gill cream, juice of half a lemon and two tablespoons 
sherry; add to the soup, mix while heating for five minutes, but do not 
allow to boil; add half ounce good butter in small bits, mix well, remove, 
press bisque through a sieve into a basin, then through a cheesecloth 
into a soup tureen and serve. 


1623. Kuncrise, Mornay 


Neatly trim and wipe two fresh kingfish of one and a half pounds 
each; place in a frying pan with half ounce butter, half gill white wine, 
two branches parsley, juice of a sound quarter lemon, half teaspoon 
salt and three salispoons white pepper. Cover fish with lightly buttered 
paper, boil five minutes on range, then set to bake in oven for twenty 
minutes, Remove, lift up with a skimmer, lay in baking dish. Pour a 
sauce Mornay (No. 526) and sprinkle a little grated Parmesan cheese 
over the fish, and set in oven for fifteen minutes. Remove, cut a 
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sound lemon in half, then slice it finely, arrange slices around fish 
and serve. 
1624. ‘TeNpERtoIN CurLers, Newrort 


Chop exceedingly fine one pound tenderloin of beef, half a pound 
raw lean veal, four ounces raw beef marrow and place these in a howl 
on theicc. Season with a half teaspoon salt, one saltspoon cayenne, one 
saltspoon grated nutmeg, one saltspoon mixed allspice, and stir with 
wooden spoon five minutes, Peel, wash carefully, drain and cut in small 
squares six fresh, sound mushrooms, and brown in a frying pan with a 
tablespoon butter five minutes. Lift up with a skimmer and add to 
the howl, with one ounce cooked ham cut in small squares, one tablespoon 
brandy, one tablespoon sherry, a half gill cream, and thoroughly mix 
with wooden spoon three minutes. Divide this preparation into twelve 
equal parts and give them nice cullet forms, roll in melted butter, then 
in fresh bread crumbs. Tleat one and a half tablespoons melted 
butter in a frying pan, lay in the cutlets one beside another, and 
gently fry five minutes on cach side. Pour a Beéarnaise sauce (No. 
34) ona hot dish, dress the cutlets, one overlapping another, crown- 
like, over the sauce; adjust a white frill of paper at the end of cach 
cutlet and serve. ’ 

1625, OmeELeTre Gipnpons 


Neatly trim a thick, white, medium cauliflower, plunge it in three 
quarts boiling water with a tablespoon salt and a gill milk, and boil 
forty-five minutes. Remove, thoroughly drain, then carefully press it 
through a wire sieve into a small pan, add half an ounce goo butter, 
two egp yolks and one gill cream, Season with a half teaspoon salt, one 
saltspoon cayenne and a saltspoon grated nutmeg, sharply whisk while 
heating for six minutes, and shift pan on corner of range. 

Crack cight fresh eggs into a bowl, add half gill milk, season with half 
teaspoon salt, three sallspoons white pepper, and sharply beat up with 
fork for two minutes. Tieat a tablespoon butter in a frying pan, di vin 
the cggs, mix with fork for two minutes, let rest half a minute, fold up 
opposite sides to meet. in centre, let rest for quarterof a minute, Tum 
into a hot dish, pour cauliflower preparation and sprinkle a tablespoon 
grated Parmesan cheese over all, set in brisk oven for five minutes, re- 
move and serve. 

1626, Juniy, Moscovirr 


Place jn a small saucepan one ounce clear gelatine, with juice of a 
Iemon, one and a half pints water, a half pound sugar, and mix on fire 
with wooden spoon until thoroughly melted, Strain through cloth 
into a copper basin on the ice, add a half gill sherry, and when the jelly 
begins to congeal whisk it to a froth. Pour jelly into a quart mould, 
Jay mould on ice and Iet stand until thoroughly firm, remove, carefully 
immerse in tepid water for a few seconds, wipe all around, unmould 
on a cold dish with a folded napkin and serve. 
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Saturday, Third Week of May 


BREAKFAST 


Cheriies with Cream (1527) 
Rice Flour and Milk (464) Eggs, Argredoux 
Boiled Salt Mackerel (167) 
Breaded Veal Cutlets, Tomato Sauce (55) 
Stewed Potatoes 1n Cream (110) 
Bread Crumb Cakes 


1627. Eces, AIGREDOUX 


Cut six small, Spanish sweet peppers in small squares, place in sauce- 
pan with a half teaspoon finely chopped tariagon, half teaspoon chopped 
chervil and half gill good vinegar, cover pan and let reduce five 
minutes Pour in one and a half gills demi-glace (No. 122) and a table- 
spoon sherty, lightly mix, re-cover pan and let boil six minutes longer. 
Pour sauce into a Jarge baking dish and carefully crack twelve flesh eggs 
over it, evenly season with a half teaspoon salt and three saltspoons 
white pepper, pour a tablespoon melted butter over, set in hot oven six 
minutes, then remove and serve, 


1628 Brrap-CRUMB CAKES 


Prepare a wheatcake preparation (No 136), Put in a saucepan half 
ounce butter with three tablespoons fresh bread crumbs, place on fie and 
toss until crumbs are @ mce brown colour, Thoroughly drain on a cloth, 
then add to the wheat-cake preparation, lightly mix and proceed to 
finish cakes the same way. 


LUNCHEON 


Fish Caquilles (1284) 
Trish Stew (425) _ Norfolk Salad 
Chestnut Fritters 


1629. NorroK Sauap 


Cut in thin slices two medium-sized red tomatoes, one peeled 
cucumber, four branches crisp white celery and six vinegar pickles; 
place in a salad bowl, adding two chopped cold hard-boiled eggs, lightly 
mix the vegetables, then season with four tablespoons dressing (No. 863), 
thoroughly mix and serve. e 


1630. CHrstNuT Frrrrors 


‘ 

Slit both sides of thirty large chestnuts, place on a roasting pan, 
toast in oven twenty minutes, remove and carefully shell them with a 
coarse towel. Place in a saucepan four ounces sugar, one teaspoon 
vanilla essence, a tablespoon rum and one pint cold water, and as 
soon as it comes to a boil diop in the chestnuts and boil thirty minutes, 
Remove from fire and let cool off in the syrup, lift chestnuts up with 
a skimmer and thoroughly diain them, then boil syrup fifteen minutes. 
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Prepare a frying batic: (No. 204), roll chestnuts in the batter, 
then plunge in boiling fat and fry ten minutes, tuning with skimmer 
once in a while. Remove, diam on a doth, strain syiup into a dish, 
arrange chestnuts over, spiinkle a little powdered sugar over all and 


serve, 
DINNER 


Radishes (58) Lvons Sausage (58) 
Consomme, Colbert 
Filet of Sole, White Wine (286) Potatoes, Bérnoe (593) 
Porterhouse Steak, Bordelaise 
Butter Boans (1404) 
Roast Turkey, Cianbeiry Sauce (67) Lettuce Salad (148) 
Cabinet Pudding (71) 


1631, Consommé, CoLBrrt 


Prepare and strain in a saucepan a consommé (No. §2), then keep it 
simmering until required. Cut in thin, one-inch-long julienne stiips 
one red, peeled medium canot and one turnip, two small white 
onions, the white parts of two leeks, two branches celery and one sound 
seeded green pepper; place these in a small saucepan with half teaspoon 
salt, half saltspoon sugar, half ounce butter ancl one gill of the consommé; 
mix well, cove: vegetables with lightly buttered paper, cover the pan, set 
in oven foity-five minutes, remove, pour all the contents of the pan into 
the consommé with the leaves of two bianches of chervil, boil five minutes, 
pour into soup tureen, add six freshly prepared, .well-uimmed poached 
eggs and serve. 

1632. Porrrrioust STEAK, BORDELAISE 


Procure a porterhouse steak from the short loin, one and a half 
inches thick, tiim off fat a little, season all over with a teaspoon salt and 
half teaspoon pepper, then neatly rub both sides with a tablespoon oil; 
arrange on a broiler and broil on a charcoal fire twelve minutes on each 
side. Remove, place on a lage hot dish, pom a Boidelaise sauce 
(No. 28) over, sprinkle a little chopped parsley over all and serve, 


Sunday, Fourth Week of May 


BREAKFAST 


Stewed Prunes (1) Cornmeal Mush (326) 
Fhied Eggs, Nicgowo 
Faicd Whitebait with Bacon (1308) 
Turkey Hash en Bordure (953%) 
Puffs (323) 


1633. T'ricp Eacs, Nigoisr 
Heat a tablespoon good olive oil in @ large frying pan, add six finely 
sliced cépes (dried mushrooms), six stoned, sliced olives, and lightly 
brown for five minutes, tossing lightly meanwhile, then add two peeled, 
+ Pick off all the meat from turkey left over from yesterday, then procecd to prepare the 
hash exactly as per No. 953. 
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crushed, red tomatoes. Season with half teaspoon sall, three saltspoons 
white pepper and three salspoons sugar, gently toss and cook five min- 
utes longer. Crack in twelve fresh eggs, season equally with half a tea- 
spoon salt and three saltspoons white pepper, then set in oven six minutes, 
Remove, carefully slide them on a hot dish, sprinkle a little freshly 
chopped parsley over and serve. 


LUNCHEON 


Clam Bioth with Rico (B00) 
Tartines of Shrimp Mrs Curtiss 
Mutton, Mix-Grilled Plain Broiled Tomatocs 
Fresh Stsawberry Omelette 


1634. ‘TARTINES OF SuRmr, Mrs. Curtiss 


Shell one and a half pounds of cooked shrimps and cut them in small 
pieces, leat one tablespoon butter in a small saucepan, add one each 
finely chopped onion and sound green pepper, and brown to a light 
colour six minutes, then add three tablespoons flour, stir well while 
heating two minutes, pour in two gills milk and one gill cream. Season 
with a half teaspoon salt, a salispoon cayenne pepper, a saltspoon grated 
nutmeg, a tablespoon Worcestershire sauce and one teaspoon French 
mustard, then mix well until it comes to a boil. Add the shrimps, with 
two tablespoons raw rice, half a teaspoon freshly chopped parsley, one- 
quarter of a bean of finely chopped garlic and the leaves of a branch of 
chervil; mix well and let gently cook forty-five minutes, occasionally 
stirring meanwhile. Remove and thoroughly pound it in a mortar, 
remove from the mortar and press through a sieve into a howl, 

Prepare six pieces of toast, quarter-inch thick and three inches square. 
Trim evenly all around, spread neatly a very little anchovy butter over 
each, divide the shrimp force and sprinkle evenly a tablespoon finely 
grated Parmesan cheese over them. Divide a half ounce good butter 
in little bits over the tartine, place them on a tin, and set to bake in the 
oven ten minutes, remove, dress on a dish with folded napkin, decorate 
with six quarters lemon and parsley greens and send to table. 


1635, Murron, Mrx-Grinrep 


Neatly trim and flatten six thick mutton chops and skin six very fresh 
mutton kidneys, Mix on a plate a tablespoon oil, one good teaspoon 
salt and a half teaspoon White pepper; repeatedly turn both chops and 
kidneys in seasoning. Arrange and broil chops on a brisk fire six minutes 
on each side, remove and dress on a dish and keep hot. Arrange 
kidneys on a double broiler and broil three minutes on each side, then 
arrange them on dish with the chops. 

Broil six very thin slices ham two minutes on each side, dress over 
the chops, spread a maitre d’hétel butter (No. 7) over all and serve. 


1636. Pram Broi.ep Tomators 


Wipe neatly and cut crosswise six firm, medium, raw red tomatoes, 
Season with a teaspoon salt, half a teaspoon while pepper and half a 
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teaspoon sugar. Oil a double broiler, then arrange tomatoes on broiler 
and broil over a brisk fire four minutes on cach side. Remove, dress 
on a hot dish, decorate with a little parsley greens and serve. 


1637. Frestt Srrawperry OMELETTE ' 


Pick off the stems, carefully wash and thoroughly drain a pint of 
fresh, rip¢ strawberries. Place in a bowl with two ounces powdered 
sugar, half a teaspoon vanilla essence (No. 32), & teaspoon rum anid 
two tablespoons water, mix well in the seasoning and let infuse for fifteen 
minutes. Crack eight fresh eggs in a bowl, add a half gill cream, two 
saltspoons sall, two tablespoons sugar and sharply beat up with fork for 
two minutes. Heat half an ounce butter in a frying pan, drop in cggs, 
mix with fork for two minutes, let rest half minute; place one-fourth of 
the strawberries in centre of omelette, fold up the two opposite sides to 
join in centre, let rest for half minute only, Turn it on a hot dish, sprinkle 
two tablespoons sugar over the omelette, glaze surface with a red iron, 
arrange balance of the strawberries and juice around omelette and serve. 


DINNER 


Clams (1457) 
Colery (86) Olives 
Cidmo, Princesse 
Broiled Blackfish, Maitre d'Il6tel Potatoes, Bohemicnno (1314) 
Lardodt Sirloin of Beof, Jardinidve 
Swoetbreads Sauté with Fresh Mushravms 
French Peas with Butter (1§19) 
Punch aux Roses (377) 
Roast Capon (378) Chicory Salad (38) 
Fresh Choisy Coupes 


1638. Crkur, Princesse 

Boll for thirty minutes a pint fresh asparagus tips in two quarts 
water with a half tcaspoon salt; thoroughly drain and keep the water. 
Place the tips in a large saucepan with one ounce butter and cook on fire 
for ten minutes, occasionally stirring meanwhile; then add the asparagus 
liquor, one and a half quarts-broth (No. 701), one pound well-cleaned 
raw chicken hones, four ounces raw rice, one teaspoon salt, one teaspoon 
sugar, two sallspoons cayenne pepper, one onion with two cloves stuck 
in it, two branches parsley and one branch chervil; mix well and let 
slowly boil one hour and a half. Remove, press il through a sieve into a 
basin, return it to same pan, reset on fire, add one pint hot milk, gently 
mix and let boil twenty minutes, Dilute two egg yolks with half gill 
cream and add it to the soup with a quarter ounce good butter; mix with 
wooden spoon while heating for five minutes, but do not allow to boil. 
Strain through cheesecloth into a soup tureen and serve, 

1639. Bromtep Bracks, Matrre D’TOren 

Scale, iim and wipe two fresh blackfish of one and a half pounds 
each, Make three small incisions on skin of both sides of cach, Mix 
on a plate a tablespoon oil with a teaspoon salt and half a teaspoon white 
pepper; repeatedly turn fish in scasoning, then place on broiler and broil 
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on a brisk fire cight minutes on each side. Remove, dress on a dish, 
pour a maitre d’hdtel sauce (No. 7) over, decorate with a little parsley 
greens and six quarters of lemon and serve, 
- 1640. LARDED SirLoin or Bety, JARDINIERT 

Neatly trim a little fat from top of the lean part of a two-and-a- 
half-pound piece tender sirloin of beef, With the aid of a larding 
needle lard the suface with a few small strips larding pork. Place a 
mirepoix (No. 271) ina roasting pan, lay beef and spread two table- 
spoons melied lard on top, pour two tablespoons water into the pan, 
season with a teaspoon salt and a half teaspoon pepper. Set in oven to 
roast forty-five minutes, turning it over and basting once in a while, 
Remove, dress on a hot dish, skim fat from pan gravy, pour in one 
gill demi-glace (No, 122) and two tablespoons sherry; mix a little, boil 
five minutes, then strain giavy through a Chinese strainer over the sirloin. 
Dress a jardinitre garnishing (No. 65) at each end of dish and send to table. 

1641. SwWICTBRIADS Sauté wit Fresa Musrooms 

Blanch and trim six heart sweetbreads (No. 33), then cut them in 
quarter-inch-thick slices, Finely slice ten peeled and thoroughly cleaned 
medium, fresh mushrooms. TJeat one and a half tablespoons melted 
butter in a frying pan, add the breads and mushrooms, season with a 
teaspoon salt, three saltspoons white pepper, a saltspoon grated nut- 
meg, and lightly brown ten minutes or until a nice golden colour, occa~ 
sionally stirring meanwhile. Add two tablespoons flour, stir well while 
heating for half minute, pour in two tablespoons sheriy and one gill 
cream, mix till it comes to a boil, then let boil ten minutes, lightly mixing 
meanwhile. Remove, pour into a deep, hot vegetable dish and serve. 

1642, I'resa Coerry Coupes 

Pick off stems and carefully stone a pint fresh, ripe, sweet cherries; 
place in a bowl with two ounces sugar, two tablespoons kirsch and one 
tablespoon curagao, turn well in seasoning and keep on ice until required. 

Prepare a pint only of vanilla ice cream (No. 42), Evenly divide 
the cherries and liquor into six champagne glasses, then fill up with the 
yanilla ice cream, neatly smooth the surface, arrange a maraschino 
or candied cherry on top of each and serve, 


Monday, Fourth Week of May 


BREAKFAST 


Oranges (104) Barloy in Cream (1068 
Omelette with Green Peppers 
Yellow Perch Sauté, Fines Herbes (971) 
Smoked Beef in Cream (329) Potatoes Allumettes (196) 
Saffron Cakes 


1643. OMELETTE witt GREEN PEppers 
Carefully crack eight fresh eggs in a bowl, add half gill milk, half 
teaspoon salt, half saltspoon grated nutmeg, and sharply beat up with 
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fork for two minutes. Cut in halves two large, sound green peppers, 
remove the seeds, then finely slice them. Heat a tablespoon melted 
butter in frying pan, add peppers and fry six minutes, occasionally 
tossing meanwhile. Diop in the eggs, add half a teaspoon freshly 
chopped parsley, mix with fork for two minutes, let rest half minute; 
fold opposite sides to meet in centre, let rest a minute, turn on a dish 
and serve. 
1644. SAEYRON CAKES 


Prepare a frying batter (No, 136). Dilute a saltspoon Spanish 
saffron in a tablespoon lukewarm water and let infuse ten minutes, 
strain through a cloth into the batter, mix well, then proceed to make , 


cakes in same manner. 
LUNCIIEON 


Soft Shell Crabs Fried with Bacon 
Blanquetto of Veal 
Noodlos with Butter (333) 
» Old-fashioned Rico Pudding (140) 


% 
1648. Sorr Siter Crans Frrep wir BAcon 


Remove the spongy paits under the side points and pull off the 
aprons from twelve fresh soft shell crabs. Season with a teaspoon salt 
and half # teaspoon pepper, lightly baste with milk, then roll in flour, 
drop in boiling fat and fiy for six minutes. Lift up with a wire skimmer, 
drain on a cloth, dress on six freshly prepared picces of toast, arrange 
six thin slices freshly boiled bacon on top of crabs,-decorate with six 
quarters lemon and parsley greens and serve. 


1646, Branquer1E or VEAL 


_ Cut a three-pound breast of white, lender veal in two-inch square 
pieces. Soak in cold water for one hour, diain and place in a saucepan 
with just suflicient water to cover the veal. Add one carrot cut in quar- 
ters and two white medium onions, Tie in a bunch one leek, two 
branches celery, two branches parsley, one branch chervil, a sprig thyme, 
one sprig sage, one bay leaf, two cloves, a bean of garlic, and add to the 
veal, Season with a heavy teaspoon salt and a half teaspoon white 
pepper, mix a little, cover pan and lel gently boil forly-five minutes, 
being careful to skim off scum once ina while, Strain broth into a basin, 
remove carrots, onion and bunch of herbs fiom the veal. Mix in a 
saucepan a half ounce butter with one and a half ounces flour, and heat 
a minute, then pour in three-quarters of the veal broth and mix with 
wooden spoon until it comes to a boil, Dilute in a bowl two egg yolks 
with juice of half a lemon, half a gill milk and a saltspoon grated 
nutmeg and add to sauce, sharply mix with a whisk three minutes, 
then strain sauce through cheesecloth upon veal, gently toss, pour in a 
large, hot, deep dish and serve. 
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DINNER 


Radishes (58) Salted Walnuts 
Potage Lentils, Montagnarde 
Porgies, Monastére Potatoes, Hoflandaise (26) 
Chicken, Maryland (444) 
Oyster Plants with Tomato Sauce 
Roast Leg of Mutton (522) 
Escarole Salad (100) Vanilla. Ficlairs 


1647. SaLreD WALNUTS 


Carefully crack, without mashing, twenty-four good-sized sound 
walnuts; pick them out from shells without breaking, separate in sections, 
and proceed to prepare in same manner as salted almonds (No. 954). 


1648, Porace LENvILs, MonTraGNARDE 


Soak one and a half pints lentils in cold water six hours at least; 
drain, TIeat one ounce butter in a saucepan, add one finely sliced 
onion, four sliced leeks and half pound salt pork cut in small pieces; 
mix well and brown for ien minutes, stirring meanwhile; then add the 
drained lentils with four medium, peeled, sliced potatoes, two branches 
parsley, one branch chervil, one bean sound garlic, two bay leaves, two 
cloves and one and a half teaspoons crushed allspice; moisten with three 
quarts hot water, season with one teaspoon salt and half teaspoon 
white pepper, mix well, cover pan and let boil for two hours. Remove, 

yess through sieve into a basin, replace in same saucepan with half pint 
fot milk, one gill cream and a quarter ounce good butter; mix well, let 
boil ten minutes, strain through a Chinese strainer into a soup tureen, 
and serve with a plate of bread crautons (No. 23) separately. 


1649, Porotes, Monastire 


Scale, trim and neatly wipe six very fresh, fat porgies. Season all 
over with a teaspoon salt, a half teaspoon paprika and a saltspoon ground 
thyme; place on a lightly buttered tin, sprinkle aver a tablespoon very 
finely chopped parsley, squeeze juice of one sound lemon and arrange 
a. few little bits butter over the surface, Pour a half gill white wine into 
the tin, set in oven to bake twenty-five minutes, being careful to occa- 
sionally baste them with their own gravy. Remove, take up with a 
skimmer and place in a baking dish. Mix in a saucepan a tablespoon 
butter with one and a half tablespoons flour; heat for half minute, 
Strain the fish liquor through a cloth into this pan, add one gill cream, 
the while of a hard-boiled, chopped egg, briskly mix until it comes 
to a boil, and pour sauce aver the fish. Sprinkle a tablespoon grated 
Parmesan cheese over, then place in oven ten minutes. Remove, 
finely chop the egg yolk, dredge it over fish and serve, 


z6so, Ovystpr PLants wits Tomato SaucE 


Mix in a basin two tablespoons flour with two quarts water and 
three tablespoons vinegar. Remove the stems and scrape a large 
bunch fresh oyster plants, then plunge in the prepared water and thor- 
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oughly wash; drain and yeplunge in two quarts boiling water, with a 
teaspoon salt and half a lemon, and boil forty-five minutes. Lift up 
with a skimmer, then cut into one-inch pieces and place in a small sauce- 
pan with one and a half gills tomato sauce and half an ounce good butter. 
Season with two salispoons salt and a saltspoon pepper, mix well, 
cover pan, and set in oven twenty minutes, remove, pour into a vege- 
table dish and serve. 
z6sr. VANILLA IScLairs 


Prepare the éclairs exactly the same as chocolate éclairs (No. 1279) 
substituting a glace vanilla for the chocolate, 


1652, GLACE VANILLA 


Place four’ ounces glazed sugar in a smal] enamelled pan, adding an 
egg white and a teaspoon vanilla essence; place pan on range and stir 
with wooden spoon while heating for five minutes, or until lukewarm, 
and use as required. 


Tuesday, Fourth Week of May 


BREAKFAST 


Sliced Bananas (151) Wheaten Grits (x31) 
Scrambled Eges with Cheese 
Broiled Dovilled Sardines (064) 
Mutton Hash, Singapore (717) Delmonico Potatoes (718) 
Cornmeal Muffins (51) 


1653. Scrampcen Hoos wreit Crrrnsr 


Crack cight fresh eggs ina bowl, add a half gill milk with half tea- 
spoon salt and three salispoons while pepper. Sharply heat with fork 
“one minute, Heat a tablespoon buiter in a frying pan, drop in eggs and 
cook four minutes, stirring with wooden spoon meanwhile; add a talle- 
spoon grated Parmesan cheese and one tablespoon grated Swiss cheese, 
gently stir and cook lightly for two minutes, pour into a deep dish and 
serve. 





LUNCHEON 


Celery Broth (931) Oyster Pot Pie (590) 
Pork Chops, Muthauso 
Boignets Tourds with Cream (1405) 


1654. Pork Crors, Muritouse 


Remove the outer leaves from a medium head of white cabbage, 
cut it in quarters, remove core, and plunge in boiling water for fifteen 
minules; remove and drain on a sieve, then chop up with two ounces 
larding pork, two ounces raw lean ham, one bean garlic, one medium 
white onion, two branches parsley and one branch chervil, Season 
with half teaspoon salt, half teaspoon pepper, a saltspoon grated nut- 
meg, and mix well, Place half of cabbage into an earthen casserole 
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Finely slice three medium, peeled raw potatoes, place half of the potatoes 
over the cabbage. Season six nicely flattened pork chops with half tea- 
spoon salt and half teaspoon white pepper, arrange chops over potatoes, 
lay balance of potatoes over chops, then rest of the cabbage. Cover 
cabbage with the larding pork, pour two gills white wine over, 
tightly cover the casserole, set in a slow oven two hours, remove, take 
up lard from surface, 1e cover, and send to table in same dish. 


DINNER 


Clams (1457) 
Celery (86) Sardines (1148) 
Gombo, Egyptienne 
Broiled Bluefish, Mattre d’HOtel (328) 
Sheed Cucumbers (340) 

Ribs of Lamb with New Potatoes 
Fresh Asparagus, Swiss (1526) 
Broiled Squabs on Toast (050) 

Lettuce Salad (148) 
Pudding, Saxon (2x5) 


1655. Gomso, EcyrTIrnnn 


Cut in small dice pieces a boned, raw half fowl, quartet of a pound 
raw veal, three well-cleaned leeks, one medium sized white onion, one 
seedless green pepper and two branches well-cleaned, crisp celery Place 
these in a saucepan with one tablespoon butter and gently brown for 
ten minutes, bemg careful to stir with a wooden spoon once in a while. 
Moisten with three quarts hot water and one gill tomato sauce (No. 16) 
add the left-over half fowl, season with one and a half good teaspoons 
salt and half teaspoon white pepper. Cover pan and let simmer forty- 
five minutes, then add two crushed, peeled tomatoes and twelve trimméd 
fresh okras cut in quarter of aninch pieces. Open and thoroughly diain 
on a sieve a third of a pint corn, add to the soup with one teaspoon 
freshly chopped parsley and a bean finely chapped garlic, mia well and 
let boil for fifty minutes longer Remove fowl and keep for further 
use, skim fat from soup, pour into a soup tureen and serve very hot 


1656. Rigs or Lamp wire New Porators 


Saw off the spiny parts, pare and neatly trim a tender 1ack of lamb. 
Season all around with a teaspoon salt, half teaspoon pepper, and place 
it in a roasting pan with twelve even-sized, peeled, raw Bermuda potatoes. 
Season the potatoes with half teaspoon salt, spread one tablespoon 
melted butter over lamb and potatoes, add a bean of peeled garlic and 
one sliced onion to the pan. Set in oven to roast for forty minutes, 
turning and basting both lamb and potatoes quite frequently. Pour 
in a gill demi-glace (No. 122), half gill tomato sauce (No. 16), one 
tablespoon sherry, and 1eplace in oven for ten minutes more, Remove, 
dress lamb on a large dish, arrange potatoes around, skim fat from 
gravy, boil for five minutes, then stiain over and sprinkle a little freshly 
chopped parsley on lamb and potatoes and serve. 
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Wednesday, Fourth Week of May 


BREAKFAST 


Stewed Rhubarh (73) Farina (74) 
‘Eggs Molet, Demi-Deouil Buoled Weakfish (927) 
Hamburg Steaks with Fred Onions (108) German Ined Potatoes (242) 
Rico Tlannel Cakes (221) 


1637, Ecos Moris, Dewt-Drum 


Prepare and keep hot a sauce demi deuil (No. 1349). Cuatefully 
plunge twelve fiesh eggs in boiling wate: for five minutes, temove and 
keep in cold water fo a minute, shell and place on a deep hot dish, 
pour the sauce over them and seive. 


LUNCHEON 


Crab Meat, American 
Broiled Tenderloin with Parisian Potatoes 
String Bean Salad (741) 
Lemon Custard Pio (324) ‘ 


1658. Cras Mat, AMDRICAN 

Make a smooth hash with six shallots, the 1¢d part of a medium 
carrot, one saltspoon thyme, one bay leaf, a half bean garlic, two hanches 
parsley and one branch chervil, Place in a frying pan with a tablespoon 
butter, and lightly brown for five minutes, pour in a gill claret, then let 
reduce five minutes, Add one and a half pounds very fresh ciab-meat 
flakes, one and a half gills tomato sauce (No. 16), a tablespoon biandy, 
half teaspoon salt, one saltspoon cayenne and a salispoon grated nutmeg, 
Mix well and let slowly cook twenty minutes, gently mising once in a 
while, pour into a deep dish and serve. ‘ 


1639. Brorery Trnprrromw wrrn ParisrAn Povaiois 
Neatly tiim and flatten two tenderloins of one pound cach, Mia 
ona plate a tablespoon oil with a teaspoon salt and half teaspoon pepper. 
Repeatedly turn the filels in seasoning, arrange and biol them over a 
biisk fire eight minutes on cach side, and dress on a hot dish. Airange 
the same quantity of Parisian potatoes (No. 717) around the filets, 
spread a little maitre d*hétel butte: over and serve. 


DINNER 


Clams (1457) 
Radishes (58) Olives 
Mutton Soup, Chareutidro 
Sea Bass, Parsley Sauce Potatues, Windsor (252) 
Ham, Bourguignonne 
Cauliflower, Cream Sauce (1221) 
Roast Chicken with Cress (290) Tomato Salad (461) 
Macedolne Jelly with Cream 


1660, Murrow Soup, Caarcuritrn + 
Cut in small square pieces half pound 1aw lean multon, two ounces 
raw lean ham, two ounces raw lean bacon, one each medium carrat 
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and turnip, one white onion, two leeks, two branches well-cleaned, 
crisp celery and one sound seeded green pepper. 

Heat two tablespoons leaf lard in a large saucepan, add the above 
ingredients and genily brown ten minutes, stirring once in a while. 
Moisten with thice and a half quarts hot water, add two pounds well- 
cleaned raw mutton bones, one teaspoon salt and a half teaspoon pap- 
rika. Mix lightly and let slowly boil for forty minutes; skim fat from 
surface once in a while, then add two peeled medium potatoes cut in 
similar way to the other vegetables; three saltspoons raw rice and one 
country sausage cut in slices quarter of an inch thick, and let boil forly- 
five minutes more. Remove bones, skim fat from suface, pour soup 
into a tureen and serve. 


1661. Sta Bass, Parstry Sauce 


Scale, trim and wipe two fresh sea bass of one and a half pounds each, 
Marinade and cook as per Nos, 24 and 25, dress on hot dish with a 
folded napkin, decoiate with a little patsley gicens and serve with parsley 
sauce separately. 

1662, PARsLEy SAUCE 


Plunge three braviches well-washed parsley into one and a half gills 
boiling milk and boil for five minutes. Mix in a saucepan one table- 
spoon melted butter with one anda half tablespoons flour and cook for 
half minute. Strain the parsley water into this pan and stir watil it 
comes to a boil, add half a teaspoon freshly chopped parsley, three 
salispoons salt and two saltspoons white pepper. Dilute an egg yolk 
with a tablespoon cream and a teaspoon vinegar, add to sauce with 
three-quarters of an ounce butler, briskly mix one minute, pour into 
a sauce bow! and use as directed. 


1663, Ham, BourcuicNonne 


Trim 2 nice piece ham of three pounds, place in a saucepan and cover 
with cold water, then let come to a boil, remove pan to a table and let 
stand one hour. Take up ham and place in a braising pan with a sliced 
carrot, a sliced onion, one leek, one bean ciushed garlic, two hanches 
parsley, one branch chervil, a sprig thyme, one sprig marjoram, one bay 
leaf, two cloves and a teaspoon allspice. Moisten with a half pint claret 
and a pint white broth (No. 7or), season with a half teaspoon salt and 
half teaspoon white pepper, cover pan, let boil twenty-five minutes, and 
set in oven two hours, remove, dress ham on a hot dish and keep hot, 
Pour one and a half gills demi-glace (No. 122) and a half gill tomato 
sauce (No. 16) into the gravy, briskly boil twenty minutes, then strain 
sauce through a Chinese strainer over ham and serve. 


1664. MACEDOINE JELLY with CREAM 


Prepare a macedoine jelly (No. 1303). Beat up in a copper basin 
placed on ice two gills thick cream to a stiff froth, adding to the cream 
two ounces powdered sugar, a teaspoon vanilla essence, a tablespoon 
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macaroons, and briskly beat two minules more. Unmould jelly on a 
cold dish, drop cream into a pastiy hag with a dentilaled tube at bottom, 
then carefully decorate jelly all around and serve, 


‘Thursday, Fourth Week of May 


BREAKIAST 


Strawberries and Cream (1317) 
Pettyohn Food (170) 

Bygs Cocotte with Anchovies 
Spanish Mackerel, aux Fines Heihes (1204) 
Broiled Mutton Kidneys on Toast 
Saratoga Potatoes (156) 

Small Brioches (878) 


1665. Tacs Cocorre, wir ANCIovIEs 


Cut twelve anchovies in oil in very small pieces, then place in a small 
saucepan with one and a half gills demi-glace (No. 122), one tablespoon 
sherry and a half teaspoon anchovy essence, mix well and let gently boil 
ten minutes. Evenly divide sauce in six egg-cocotte dishes, Carefully 
crack two fresh eggs into each dish, equally season with half teaspoon 
salt and two saltspoons white pepper, lay on a tin and set in oven five 
minutes, remove and serve, 


1666, Bromen Murron Kipnrys on Toast 


Split open without separating twelve very fiesh mutton kidneys and 
nicely skin them, Mix on a plate a tablespoon oil, a teaspoon salt and 
half a teaspoon white pepper, then repeatedly turn kidneys in seasoning, 
Arrange on a double broiler and broil over a brisk charcoal fire for three 
minutes on each side, rapidly dress on a hot dish, on which had been 
previously placed six freshly prepared pieces of toast, lightly baste 
with a little good melted butter and serve. 


LUNCIIEON 


Celery Broth 
Vot au Vent of Isttto Neck Clams 
Veal Cutlets, Philadelphia (685) 
‘Tarlets, Valencionne 


1667, Crrrry Brorit 


Thoroughly wash a large bunch exceedingly fresh parsley, roots 
included, drain and place in a saucepan with a pound finely chopped 
fiesh shin of beef, two branches sliced, well-cleaned celery, one branch 
chervil and a few branches chives, adding two egg whiles, Season with 
two teaspoons salt, stir with wooden spoon five minutes, pour in two and 
ahalf quarts cold water, place pan on open fire and continually mix 
until ii comes to a boil, Shift pan to corner of range and let slow! 
simmer for one anda half hours, strain the broth through 2 cheesecloth 
into six cups and serve, 
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1668. Vor au Vont or Lirttz Neck CLAMS 


Prepare and keep hot 2 vol au vent (No. 757). Place forty-eight 
freshly opened little neck clams in a small saucepan with their own 
liquor, add half a pint water and let come to a boil, Skim scum 
from surface, then strain broth into a bowl. 

Place in a saucepan one ounce butter with two ounces flour and con- 
tinually sti: while heating for one minute. Pour in one and a half gills 
of the clam broth with half gill milk, a gill cream, two tablespoons sherry, 
three saltspoons salt, one saltspoon each cayenne and grated nutineg, 
Mix with wooden spoon until it comes to a boil, add the clams, mix a 
little and Jet boil for five minutes. Dilute two egg yolks with two table- 
spoons cream and add to the clams with juice of a quarter lemon. 
Continually mix while heating without boiling for two minutes, remove, 
dress the vol au vent on a large hot dish, pour the clams into it, cover 
and serve. 

1669. TARTLETS, VALENCIENNE 

Prepare six tartlet crusts (No. 161). Place four ounces raw rice in a. 
saucepan with four ounces sugar, one pint milk, one teaspoon vanilla, 
essence and a half saltspoon Spanish saffron. Mix well and let boil for 
forty-five minutes, occasionally stirring at bottom with wooden spoon 
to prevent burning. Remove, add six candied cherries cut in quarters, 
two ounces angelica cut in small squares, one egg yolk and a half gill 
thick cream, Sharply mix two minutes, divide the rice into the six 
tartlets evenly, dredge a little powdered sugar over, set to bake in oven 
dive minutes, remove and serve. 


DINNER 
Celery (86) Canapés of Caviare (39) 
7 Potage, Tourin-Bordelais 


Fresh Brosled Devilled Maddock 
Tournedos of Beef with Olives Potatoes, Chassepot (193) 
Haricots Verts, Anglaiso (1579) 
Roast Guinea Hen (1535) Chicory Salad (38) 
Pistachio Ica Cream (645) ‘Macaroons (43) 


1670, PoTace Tourm-BorDELAls 


Meat one tablespoon good oil in a Jarge earthen soup pol, add four 
finely chopped medium onions, brown twenty minutes or until a ‘nice 
golden colour, occasionally stirring; then add two finely chopped beans 
garlic, moisten with one quart finely crushed fresh tomatoes and two 
and a half quarts water; season with two teaspoons salt, half teaspoon 
sugar and half teaspoon white pepper. Tie in a bunch two lecks, two 
branches parsley, one bianch chervil, two bay leaves, two cloves, a sprig 
thyme and a sprig marjoram; add to the soup, mix a little, cover pan, 
and let slowly boil for one hour and a half. Remove bunch of herbs, 

» skim off fat, add a half ounce fresh, good butter, mix until well melted, 
sea soup into a hot tureen and serve with six slices of toasted French 
read. ’ 


~ ~ ne 
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1671, Frrst Browcp Drvitirp [Iappock 


Neatly trim and split in two through the back a fine fresh three- 
pound haddock, remove spinal bone and thoroughly wipe. Mix on a 
plate a tablespoon oil, teaspoon salt and half teaspoon while pepper. 
Repeatedly turn.fish in seasoning, arrange on a hioiler and broil four 
minutes on each side, remove, spread a devilled butter (No. 11) on both 
sides of fish, then lightly 10ll in bread crumbs, place on a double broiler 
and broil two minules on each side, Diess on a hot dish, decorate with 
six quarters lemon and a litle parsley gicens and serve, 


1672, TourNnepos or Brer witr OLivEs 


Cut two pounds well-trimmed filet of beef in six even pieces, lightly 
flatten, and season with a teaspoon salt and half teaspoon pepper. eat 
a tablespoon butter in a frying pan, place filets one beside another in 
pan, and briskly fry thee minutes on each side. Remove, dress on a 
dish, pour an olive sauce and sprinkle a little chopped paisley over and 
serve. 

1673, OLIvE SAUCE 

Carefully stone twenty-four small olives, and place in a saucepan 
with two tablespoons sherry, one gill demi-glace (No. 122), « half gill 
tomato sauce, half teaspoon freshly chopped paisley and a saltspoon 
cayenne pepper; mix well, Jet boil ten minutes, lightly mixing occasion- 
ally, and use as required, 


Friday, Fourth Week of May 


BREAKFAST 


Grapo Turdt (130) 
Tominy (45) Eggs, “Romeo 
Salted Codfish in Cioam (922) 

Country Sausnges (34) 
Sweet Potatoes, Lyonnaise (roa) 
Cornmeal Ponca (990) 


1674. Ecos, Romzo 


Broil four ihin slices lean raw ham two minutes on each side, re- 
move, and chop excecdingly fine, Heat in a small saucepan one table- 
spoon butter, add two tablespoons flour, and mix well while heating half 
minute. Pour in half gill milk, one gill cream, season with a saltspoon 
sali, a sallspoon cayenne and a salispoon grated nutmeg. Sharply mix 
until it comes to a boil, add ham, with a half tablespoon grated Swiss 
cheese, mix a little, then let boil for five minutes and keep hot. Cut 
from a sandwich loaf twelve pieces, quarter-inch thick and two inches 
in diameter, toast them to a good golden colour, spread a very little 
anchovy butter on top of each, and arrange on a tin, Prepare twelve 
poached eggs (No. 106) and lay over the toast, spread the sauce over 
each egg evenly, dredge a little Parmesan cheese over all, set in oven 
three minutes, ,emave, dress on a dish and serve. 
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LUNCITEON 


Clam Chowder (331) Prawn Cuny, Penang 
Breast of Mutton Braisé, Nivernnise 
Strawberry Shortcake 


1675. Prawn Curry, PENANG 


Melt one tablespoon butter in a saucepan, add one finely chopped 
onion, two chopped shallots, one crushed bean sound garlic, half a 
branch chopped celery, one chopped parsley root, one small chopped 
carrot, one medium chopped apple, one chopped green pepper, one 
chopped chili, one sprig hay leaf, one of thyme, two whole cloves, ane 
saltspoon dried mint, one saltspoon marjoram, one saltspoon dried basil, 
one saltspoon fenouil (fennel green), and two tablespoons flour. Mix 
whole together while browning for five minutcs. Moisten with one quart 
hot water, season with half tablespoon salt, half teaspoon white pepper, 
half salispoon cayenne, one saltspoon grated nutmeg, adding one large 
ripe chopped tomato, one tablespoon diluted cinry powder, one piece 
lemon rind, thoroughly mix with spatula, and let gently simmer for 
fifty-five minutes. 

Strain sauce into another saucepan, and add to it one pint shelled, 
cooked prawns, mix well and let simmer ten minutes, Arrange half- 
pound hot boiled rice (No. 490) ring-like on a hot dish, leaving a hollow 
space in centre. Pour the preparation into the hollow space, sprinkle 
a little freshly chopped parsley over and serve, 


1676. Breast or Murron Brasf, NIVERNAISE 


Cut a tender breast of mutton into two-inch-square pieces. Thor- 
oughly heat tivo tablespoons lard in a braising pan, add the mutton and 
brown fifteen minutes, turning the pieces with fork once in a while, 
then drain off fat and add a {ablespoon butter with twelve new, scrapgd-"~ 
carrots and brown five minutes longer, lightly mixing; sprinkle with a 
tablespoon flour. Stir well, moisten with a gill claret, a gill broth/(No. 
jor), a gill demi-glace (No. 122), a gill tomato juice, and season with 
a teaspoon salt and half teaspoon pepper. Tie in a bunch one leck, 
two branches celery, two branches parsley, one branch chervil, one bay 
Isaf, a sprig thyme, two cloves, a bean garlic, and add to the pan. 
Mix well, let boil for ten minutes, cover pan and set in oven fifty-five 
minutes, remove, pick up mutton and carrots with a skimmer, and 
dress them on a dish, Boil sauce for ten minutes, strain over mutton, 
sprirkle a little freshly chopped parsley over and serve, 

1677. STRAWBERRY SWORTCAKE 

Carefully remove stems, wash and drain a quart very fresh, ripe 
strawberries, and place in a bowl with three ounces powdered sugar, 
two tablespoons rum and a tablespoon kirsch. Mix well in seasoning 
and let stand in a cold place until required, turning in the seasoning 
once in a while. P 

Crack four fresh eggs in a copper basin, add four ounces sugar, then 
set basin on range and briskly whisk twelye minutes; remove from range, 





FRIDAY, FOURTH WEEK OF MAY 493 


add four ounces sified flour, one teaspoon vanilla essence, a quarter 
teaspoon baking powder, and gently mix with skimmer one minute. 
Add three ounces melied bulter, mix a minute longer. Lightly butter 
a ten-inch-square pastry tin, line bottom with a buttered white paper, + 
drop in the preparation and neatly smooth surface. Set in oven to bake 
twenty minutes, remove and let cool off, turn cake ona table, tear 
off paper and split in two crosswise. Have a half pint vanilla whipped 
cream (No. 337) ready, and spread one-third of the cream over surface, 
cut side, of one-half of cake, then carefully arrange all the strawberries 
over the cream. Pour liquor of strawberries in bowl over half of cake 
and place other half on top of the strawberries. Then cut the cake 
in six even pieces, decorate the surface of each with rest of whipped 
cream, dress on a dish with a folded napkin, sprinkle a little sugar 
over ‘and serve, 





DINNER 


Clams (1457) Olives 
Salted Almonds (ys4) Bisque of Anchovies 
Tried Halibut Steaks, Tartare Potatoes, Lauro 
Chicken Sauté with Tarragon Lobster, Newburgh 
Ribs of Beef, Anglaise (447) Celery Salad (69) 
Tutti Frutti Pudding 


1678, Bisque or ANCHOVIES 


Place in a saucepan, finely sliced, one carrot, one white onion, 
two lecks, two branches each celery and parsley, one sprig thyme, 
one hay leaf and one clove; pour in two quarts and a half water, let, 
boil thirty minutes, then add one pound clean raw fish bones and half 
teaspoon paprika and let boil thirty minutes longer, Mix in another 
saucepan one ounce butter with two and a half ounces flour, heat 
it for two minutes, strain fish broth through a Chinese strainer into 
this roux, add one and a half pints milk, mix with wooden spoon until 
il comes to a boil, Jet boil thirty minutes longer, then add, little by little, 
tivo ounces anchovy paste and two gills cream, mixing meanwhile; boil 
five minutes, remove and strain through a cheesecloth into a hot soup 
tureen; cut six anchovies in oil in very small pieces, add lo the bisque, 
lightly mix and send to table. 


1679. Frmep Tlattmur Straxs, TAartarr 


Procure three one-pound chicken halibut steaks, season with a 
teaspoon salt and half teaspoon pepper, then lightly roll in flour, dip in 
beaten egg and roll in bread crumbs. Tleat one anc a half tablespoons 
melted lutter in a frying pan, add steaks one beside another and gently 
fry six minutes on cach side, then set in oven ten minutes. Remove, 
dress on a hot dish, decorate with six quarters lemon and a Jitile parsley 
greens and serve with a tarlare squce (No. 48) separately, 


1680, Poratrors, LAURE 


Finely slice six raw, peeled, medium potatoes. Wash, drain and 
plunge in boiling fat for five minutes, remove and drain on a cloth, 
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Lightly butter a baking dish, anange a layer of potatoes in the dish, 
season with two saltspoons salt and one saltspoon white pepper. Sprinkle 
a teaspoon of grated Parmesan cheese over, place a few little bits butter 

+ on top, arrange another layei of potatoes, sprinkle with cheese as before, 
repeat until the potatoes are all finished, then set in oven to bake thirty 
mifiutes, remove and serve. 


1681. Cuickrn Sauté wire TARRAGON 


Cut off the head and feet of a tender three-pound chicken, Singe, 
draw and cut in twelve even pieces, season with a teaspoon salt, 
half teaspoon pepper, and keep on a plate. Pick leaves off two 
branches tarragon, place them in a saucepan and keep branches 
separately. 

Heat two tablespoons melted butter in a frying pan, add chicken 
and gently brown for twelve minutes, turning pieces once in a while; add 
the tarragon bianches, six finely sliced shallots, two ounces raw lean 
ham cut in small pieces, a half bean garlic, one branch each parsley 
and cheivil, Mix all well and brown five minutes, moisten with a 
gill white wine and two gills demi-glace (No. 122), mix well and*l 
slowly cook thirty minutes, occasionally tossing meanwhile. Pig 
chicken with a fork and place in a saucepan with the tarrago 
strain sauce on the chicken, lightly mix, cook five minutes m 
chicken on a hot dish and serve. 


1682. Losstror, NewBurc 












leaves,” 
nere, drag 
aut 


Plunge two live lobsters in a gallon of boiling water with 1 fablespoon 
salt and boil twenty minutes, Remove, drain and let co, Jpakin Crack 
large claws and tails, carefully pick out meat without esag and 


1 


elv& Pan 
ine pe wed 


cut in half-inch pieces. 

Tleat one and a half tablespoons melted butter in a f 
lobster, season with a light teaspoon salt and a saltspoon cP? Sy i7, Pepper 
and gently brown for five minutes, carefully tossing mef?  & 1% Add 
two tablespoons sherry, a tablespoon brandy, and cook fs 2n\""Nutes, 2 
Pour in one and a half gills cream, a half gill milk, lighy® bur a ri let _- 
boil six minutes. Dilute two egg yolks with two tabledG.cu@4k anc. bay 
add to lobster, gently mix with wooden spoon while heating without™. 
boiling two minutes, remove, pour into a chafing dish or soup tureen 
and serve. 

1683, Turrt Frurr Puppine 


Cut into small dice pieces six candied cherries, two candied figs, one 
candied apricot, two candied pears, three vanilla marrons, one candied 
Jemon peel, one ounce candied citron and one ounce well-picked currants; 
place in a bow] with a tablespoon rum, two tablespoons maraschino, one 
saltspoon ground cinnamon, four egg yolks and three ounces granulated 
sugar; mix well with wooden spoon five minutes, add two ounces cake 
or bread crumbs and three ounces flour. Stir for two minutes, Beat the 
whites of the four eggs to a stiff froth and gradually add to the 1est, 
gently mixing meanwhile. Pour preparation into a lightly buttered 
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quart pudding mould, place on a tin, set in oven to bake forly minutes; 
remcre, unmould on a hot dish, pour a Sabayon sauce (No. 102) over 


and serve. 


Saturday, Fourth Week of May 


BREAKFAST 


Sheed Bananas (151) Quaker Oats (105) 
Eggs, Matelote Yarmouth Bloators (321) 
Calfs Livor, Minute (810) 
Hashed Potatoes in Cream (220) 
Buckwheat Cakes (330) 


1684. Eecs, Matrrore 


Cut in halves twelve hard-boiled eggs and keep on a plate. eat in 
a saucepaa one tablespoon butter, add one finely sliced white onion and 
brown five minutes; add one tablespoon flour, stir while heating one 
minute, then pour in a half gill claret, one and a half gills demi-glace 
(No. 122), six sliced canned’ mushiooms, half teaspoon fieshly chopped 
parsley; half teaspoon salt and two saltspoons while pepper. Mix until 
it comesto a boil, then add the eggs to sauce, gently mix with wooden 
spoon, cover pan, let slowly cook for ten minutes, pour into a deep dish 


and serve, 
LUNCIIEON 


Oyster Patties, Béchamol (1428) 
Calf's Head, Firbourgoise 
Macaroni an Giatin (160) 

Vanilla Custard (1345) 


1685. Cazr’s Iran, Friourcose 


Prepare and cook a calf’s head (No, 591) and dress on a dish, the 
tongue excepted, Place in a saucepan two gills demi-glace (No. 122), 
a half gill white wing, six sliced vinegar pickles, a tablespoon capers, 
the tongue cut into small squares, half teaspoon chopped chives and half 
saltspoon cayenne pepper. Mix well and let boil ten minutes, pour sauce 
over calf’s head and seiye, 

DINNER 
Radishes (58) Lyons Sausago (582) 
Consommé, Nivernais 
Flounders, American Potatoes, Chitteau (208) 
Boiled Leg of Mution, Caper Sauco (1245) 
Splusch Martha (81) 
Roast Turkey, Cranberry co (67) 

Bscarole Satad (2o* 

Maraschino Jelly ; 


ay 
1686, Consoameé, nr QVAISE 
Prepare and strain into another saucepan ansommé (No. s2) and 
keep it simmering until required. aren 
With the aid of a small Parisian potato sey ae utall you can from 
three pecled, medium white tuunips. Place Qin a small saucepan 
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with half teaspoon salt, half teaspoon sugar, half ounce butter and one 
gill water; mix a little, cover vegetables with lightly buttered paper, 
place cover on pan and set in oven fifty-five minutes. Remove, lift up 
paper, drop contents into the consommé, boil ten minutes more, pour 
consommé into a soup tureen and serve. 


1687, FLounpERs, AMERICAN 


Lift the filets from a fresh flounder of three and a half pounds, and 
carefully skin and cut cach filet in three slanting equal pieces. Place 
in a frying pan a sliced onion, a saltspoon thyme and two bay leaves; 
arrange filets on top, season with a half teaspoon salt and two salt- 
spoons pepper; add half an ounce butter, juice of half a lemon, moisten 
with one and a half gills water, cover the fish with lightly buttered 
paper and set in oven twenty minutes. Remove, lift up filets with 
skimmer, dress on a hot dish and keep warm. 

Heat a tablespoon of melted butter in a frying pan, add six finely 
chopped shallots and brown for five minutes, then add a tablespoon 
Nour; stir while heating for five minutes, then add three good-sized finely 
chopped, peeled red tomatoes, Strain the fish liquor through a cheese- 
cloth over the tomatoes, mix well and briskly boil for ten minutes, pour 
sauce over fish, sprinkle a little chopped parsley over and serve. 


1688. Marascutno JELty 


Prepare a jelly as per No. 678, substituting the same quantity of 
maraschino for the cocoa, and serve the same. 


Sunday, Fifth Week of May 


BREAKFAST 
Cherries and Cream (1527) 
Semolina (19a) Shirred Eggs, Costa Rica 
Broiled Weahfish (927) = Mutton with Curry 
Pried Sweet Potatoes (116) 
Kummel Cakes 


‘ 1689, Suirrep Ecos, CosrA Rica 

Peel and press three very sound bananas through a wire sieve into a 
small saucepan, adding a half gill milk and one gill cream, juice of a 
quarter lemon, half ounce butter, two saltspoons salt, half saltspoon 
cayenne, pepper and half saltspoon grated nutmeg. Mix well with 
wooden spoon for one minute, then let boil five minutes and divide 
equally in six shirred-egg dishes. Carefully crack two fresh eggs into 
each dish} season with half teaspoon salt and two saltspoons white 
pepper, eqhaily divided, set in oven three minutes, remove and serve. 


: 16go. Murron wiTH Curry 


Cut the Ineat from the leg of niutton left over from yesterday in half- 
inch-square pigces. leat one tablespoon butter in a saucepan, add.one 
finely sliced onion and brown three minutes, then add one iabled#Bon 
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flour; stir well, moisten with three-quarters of a pint of broth (No. 702), 
and mix until it comes to a boil. Add the mutton with half teaspoon salt, 
three sallspoons white pepper, & teaspoon curry powder, half teaspoon 
freshly chopped parsley and a half bean finely chopped garlic. Mix well, 
cover pan and let cook for thirty-five minutes, pour in a teaspoon vine- 
gar, mix well and serve. 

r6gr. Kunaren Cakes 


Prepare a griddle-cake preparation (No, 136), and one teaspoon 
kummel seeds,and proceed to make the cakes inexactly the same manner, 


LUNCHEON 


Chichen Broth (578) Frogs’ Legs, Finngiso 
Boled Srypsabs with Baron 
Griddle Sweet Potatoes (820) 
Glazed Omelette with Rum (5201) 


1692, Frogs’ Leas, Finnonr 

Cut off the feet up to the first joint from one and a half pounds fresh 
‘frogs’ legs. Ieat a tablespoon butter in a frying pan, add one finely 
chopped seedless green pepper, lightly brown three minutes and add 
the Iegs, Season with a level teaspoon salt, a saltspoon cayenne, a 
saltspoon grated nutmeg, and fry cight minutes, lightly tossing mican- 
while, Pour in a half gill white wine and let reduce five minutes; add 
two gills tomato sauce (No, 16), half a teaspoon freshly chopped parsley 
and mix well; cook ten minutes; gradually add half an ounce good 
butter in little bits, continually mixing while adding it, pour in a deep 


dish and serve. 
1693. Bromrp Sguans wrar Bacon 


Cut off the head and fect al the first joints of six tender, fat squabs. 
Split open through back without separating, draw, remove breast bone 
of each, wrap in a coarse towel and neatly flatten with a cleaver. 
Mix on a plate a teaspoon salt, half teaspoon white pepper and a tuhle- 
spoon oil, then repeatedly roll birds in scasoning, Arrange on a double 
broiler, broil six minutes on each side, remove, and dress on a hot 
dish over six freshly prepared pieces of toast, Broil six thin slices bacon 
. two minutes on each side, arrange over squabs, decorate with a little 
\ watercress and serve. 
DINNER 
Pim-Okis Clams 41457) Celory (86) 
Cream of WKenyh Artichokes 
Brook Tiont, Genovoise Potatoes, Pammentior 
Chateaubriand Grillé Ticsh Mushrooms au Gratin 
Mousse of Iam in Cases (417) 
Roast Chickon with Cressen (290) Chicory Salad (138) 
Neselrode Pudding (607) 


1694. CREAM or F'rencit ARTICHOKES 


Drop two large French artichokes in boiling water for lwenty minules, 
thoroughly drain, then detach all leaves frum the bottonis, remove 
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stems from heaits, cut bottoms in small squares, and keep them on a 
plate. 
Heat one ounce butter in a saucepan, add “leaves,” cover pan and 
cook fifteen minutes; then add two and a half ounces flour, mix with 
wooden spoon two minutes, moisten with two and a half quarts white 
broth (No.’ zor), add one white onion with two cloves stuck in it, one 
teaspoon salt, one teaspoon sugar, two saltspoons cayenne pepper and 
one salispoon grated nutmeg. Cover pan and slowly boil one hour. 
Remove, pass soup through a sieve into a basin, then through a cheese- 
cloth into another saucepan, add one pint milk, the artichoke bottoms, 
lightly mix and boil twenty-five minutes. Dilute one egg yolk with a half 
gill cream and juice of a quarter Jemon, add to soup, shaiply mix with 
wooden spoon for two minutes, pour cicam into a soup tween and serve. 


1695. Brook Trout, GENEVOISE 


Neatly trim the fins of three medium brook trout and pull out the 
intestines at the gills. Place in a fiying pan with half ounce butter, one , 
branch parsley, juice of a quarter lemon, a half gill white wine, half 
teaspoon salt and a half teaspoon white pepper. «Cover the fish with 
a lightly buttered paper, let boil for five minutes on range, then set in 
oven twenty minutes, Remove, carefully lft up with a skimmer, diess 
on a hot dish, pour a Genevoise sauce (No 1189) over them, anange 
six heart-shaped croutons (No, go) around fish and serve, 


1696. Porators, PARMENSTER 


Plunge four medium sized, peeled, raw potatoes in two quarts 
boiling wate: with a teaspoon salt and boil thiity minutes, drain and 
press through a potato masher into a bowl. Heat a tablespoon butter 
in a small saucepan, add half a finely chopped white onion and gently 
brown four mimutes, occasionally stirling meanwhile, then add two 
peeled and seeded, c.ushed red tomatoes, mix a little and cook for five 
minutes Then add the potatoes with two egg yolks, a tablespoon thick 
cream, half an ounce good butter, a half teaspoon salt, two saltspoons 
white pepper and a saltspoon grated nutmeg. Sharply mix with a 
wooden spoon while cooking for eight minutes, and 1emove pan toa table. 

Lightly butter six individual pudding moulds, carefully sprinkle a 
little very finely chopped parsley over the interior of each, and fill with 
the potaio preparation, Lay moulds on a small tin, pour hot water into 
the tin up to half their height, cover with a lightly buttered sheet of 
paper, set in oven for fifteen minutes, 1emove, unmould potatoes on 
a hot dish, pour a gill tomato sauce (No. 16) atound them and serve. 


1697. CHArrauBRIAND Gritit 


Carefully irim off skin from two and a half pounds tenderloin of beef. 
Envelop it in a clean towel in standing-up position and neatly flatten 
to thickness of an inch and a half with a cleaver. Mix ona plate a table- 
spoon oil with a teaspoon salt and a half teaspoon pepper, repeatedly 
turn beef in seasoning, then arrange on a broiler and broil on a lively 
charcoal fire ten minutes on each side. Place on a clean roasting pan, 
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pour a ChAtcauliand sauce (No, 1028) ove: it, then sel in oven ten 
minutes longer, being careful to turn and baste once in a while with the 
sauce, Remove, dress on a hot dish, pour sauce over and serve, 


1698. Tres Mustrrooms au GRarin 


Clip off a litle of the tips of stalks of a pound very fiesh, white, 
even-sized, medium, fiesh mushrooms. Thoroughly wash them in 
plenty of cold water and thoroughly diy them on a cloth. Teat one 
ounce butter m a small frying pan, add the mushrooms, scason with a 
teaspoon salt and three saltspoons while pepper and gently brown ten 
minutes, lightly tossing meanwhile. Lift up the mushiooms with a 
skimmer and keep on a plate. Add one and a half ounces flom to the 
mushioom butter in pan, buskly stir while heating one minute, pour in 
one gill hot milk, two tablespoons sher1y, one gill ceam, half a salfspoon 
cayenne and one saltspoon giaied nutmeg. Sharply mix with a whisk 
until it comes to a boil, add the mushrooms and slowly cook ten minutes, 
occasionally mixing meanwhile. Transfer to a haking dish, ciedge a 
tablespoon giated Parmesan cheese over, place a few little bits of butter 
on top, set to bake in*the oven for ten minutes, remove and serve. 


Decoration Day—Fifth Week of May, Supposedly Monday 
BREAKTAST 


Strawberries and Cream (1317) 
Oatmen! Porridge (3) Eggs, Carnogle 
Fred Smolis, Tartare Sauco (47) 
Broiled Lamb Chops (748) Trench Fried Potatoes (8) 
Flannel Cakes (136) 


1699. Ecos, CArnucm 

Detach meat from the turkey left over from Saturday night and cut 
in very small square pieces—the while pait only—and place in a small 
stucepan with two sweet peppeis cut in small squares, six finely sliced 
canned mushrooms, one and a half gills ceam, a tablespoon sherry, 
half a teaspoon sall, a salispoon cayenne and a saltspoon grated nutmeg; 
lightly mix, boil ten minutes, then evenly divide it into six egg-cocotte 
dishes, place them on a tin, and carefully crack two fresh eggs into 
each dish. Season with half teaspoon salt and two saltspoons white 
pepper, evenly divided, pour a teaspoon tomato satice over the eggs of 
each dish, set in oven for five minutes, remove and serve, 


LUNCIIEON 


Celory Broth (ps1) | Ciab Meat, Dewoy 
Broiled Devilled Squab Trrkey with Bacon 
Fresh String Beans with Butter 
Coffea Pancakes 


ryoo. Cras Meat, DEWEY 


Tlave one pound of ciab meat flakes on a plate with a pint of very 
fresh oysters crabs. Heat a tablespoon butter in a sautoire, add one 
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small seeded green pepper and six sliced, peeled and well-cleaned fresh 
mushrooms, then gently brown five minutes, lightly stirring meanwhile, 
Add crah meat and oyster crabs, season with a level teaspoon salt, 
two saltspoons cayenne and one salispoon grated nutmeg, adding also 
one small sliced truMe and one gill sherry; gently mix, cover pan and 
let cook five minutes. Pour in a half gill milk and one and a half gills 
cream, carefully mix with wooden spoon and slowly boil for fifteen 
minutes, Dilute two egg yolks with two tablespoons cream and add 
topan. Lightly mix with spoon while heating without boiling for three 
minutes, remove, pour into a chafing dish or soup tureen and serve. 


1701, Broiwep Drvitiep Squas Turkey witu Bacon 

Procure a fine, tender squab turkey of five pounds, cut off legs at 
first joint, singe, open bird through back, cut off neck, remove breast 
bone and thoroughly wipe the inside. Season well all around with a 
teaspoon salt and half teaspoon pepper, carefully crack bones between 
second joint and body, thoroughly rub turkey with a tablespoon ail, 
arrange on a double broiler and broil ten minutes on each side, Remove, 
spread a devilled jutter (N8. 12) on both sides of the bird, then lightly 
roll in bread crumbs, replace on broiler and broil two minutes on cach 
side. Remove, dress on a dish, with six thin slices broiled bacon 
(No, 13), decorate with a little watercress and serve. 


1702, COITEE PANCAKES 
Prepare the pancakes same as French pancakes (No. 17), pour a 
coffee sauce (No, 1193) over and serve. 


DINNER 


Clams (5457) 
Canapds of Cavinie (59) Olives 
Potage Bresilien with Cherries 
Tiongon of Salmon, Moutselina 
Philadelphia Potato Rolls Sweetbreads, Lafayette 
Green Peas with Mint 
Bresh Asparagus, Sauce Béarnaiso 
Roman Punch . 
Roast Capun (378) Celery Mayonnaise (49) 
Bombe Printanitve (978) 


tyo3. PorAGr BresILiEen wir CueRRTES 

Crack, remove and carefully peel thirty Brazil nuts. Pound in a 
mortar to a fine pulp, transfer to a large saucepan with six finely chopped 
shallots, two branches parsley, one branch chervil, three branches sliced 
crisp white celery and one pound yery clean raw chicken bones; moisten 
with two quarts white broth (No. 701) and one quart milk; season with 
a teaspoon salt, two saltspoons cayenne pepper and a salispoon grated 
nutmeg. Place on fire and gently boil one hour, remove, press soup 
through a sieve into a basin, then through a Chinese strainer into another 
saucepan, 

Remoye stems and stones from a pint fresh, ripe cherries, add. 
them to the soup with half gill good sherry, a half pint milk, and boil 
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forty minutes more, Dilute one egg yolk with a half gill cream, add to 
soup with a half ounce good fresh hutter, mix while heating for five min- 
utes but do not allow to boil, remove, pour into a soup tureen and serve. 


1704. TRONGON OF SALMON, MOussriinr 


Procure a three-pound piece fresh salmon, place it.in an earthen 
basin, add one sliced white onion, three chopped parsley roots, haf a 
sound sliced lemon, two cloves, one crushed hay leaf, a half teaspoon 
ground thyme, one teaspoon whole black pepper, a teaspoon allspice, 
one gill vinegar, one tablespoon salt, one quart cold water, and let 
fish marinade for six hours if possible, Remove, drain and place in a 
saucepan, with a sliced carrot, one sliced onion, two branches parsley, 
one branch chervil, one gill vinegar, half gill white wine, a tablespoon 
salt, and pour in enough water to cover fish. Cover pan, place on fire 
and let slowly come to boiling point, then simmer two minutes. Remove 
pan to a table and let stand five minutes. Carefully lift up salmgn with 
a skimmer, dress on a large hot dish with a folded napkin, decorate both 
sides with well-cleaned parsley greens, and serve with a mousseline 
sauce (No. 2rz) separately. $ 


ryog. PxitApEerputA Potato Rows . 


Wipe and roast in a moderate oven for forty-five minutes six good- 
sized white, raw, unpecled potatacs. Remove, scoop out all the 
insides, and with the aid of a wooden spoon press the scooped potatoes 
through a’ wire sicve into a small saucepan, adding half an ounce good 
butter, two egg yolks, a half gill cream, a half teaspoon salt, two salt- 
spoons pepper and a saltspoon grated nutmeg, Set pan on range and 
sharply stir with wooden spoon while heating for five minutes, Remove, 
beat the whites of the two eggs to a stifl froth and gradually add to the 
potatoes, mixing well meanwhile. Dip two tablespoons in melted 
butter, with one take up as much of the preparation as it can hold, 
and repeatedly turn the potato from one spoon to the other, so as to 
give a nice smooth roll form, place in a lightly huttered tin, and proceed 
the same with balance of the potate preparation. Set in a brisk oven 
until a nice golden colour, or about eight or ten minutes, remove, take 
up with the blade of a knife, dress on a dish and serve, 


1706. SWEETBRUANS, LAPAYEIDTE 


Finely slice a small carrot, a small onion, one branch celery, one leek, 
one branch parsley and a branch chervil, and place in a frying pan with 
half ounce butter. Have six blanched and trimmed heart swectbreads 
(No. 33), lay them one beside another over the vegelables, and season 
with a teaspoon salt and a half teaspoon white pepper, Set on fire to 
brown for five minutes. Pour in one gill white wine and let reduce till 
nearly dry, then pour in (wo gills demi-glace (No. 122). Cover breads 
with sheet buttered paper, then sct in oven thirly-five minutes, remove, 
lift up breads and keep on a plate. Finely chop and keep separately 
four branches blanched parsley, the whites of two hard-boiled eggs, 
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and three canned sweet red peppers. Then carefully distribute the 
chopped parsley over one-third the surface of each sweetbread, cover 
central part with chopped whites of the eggs, and finish by covering 
the other third of the surface with the chopped sweet peppeis. Carefully 
place sweethreads on a hot dish, strain sauce through a Chinese 
strainer into another saucepan, adding one finely chopped truffle, two 
tablespoons sherry, and lightly mix and boil for five minutes. Pour sauce 
around the breads, finely slice a small truffle and arrange it around 
base of the edge of dish and serve. 


Green Pras with Mint 


Prepare the same quantity of fresh peas as in No. 1519, adding 
when in the pan one teaspoon very finely chopped fresh mint leaves, 
toss well while heating for a minute and serve, 


1yo7. Frrsu Asparacus, Saucr BearnaisE 


Clip off the ends and neatly scrape two branches very fresh asparagus, 
thoroughly wash in plenty of cold water, tie in three bunches, then 
plunge in a gallon boiling water with a tablespoon salt, Cover pan and 
boil twenty-five minutes, lift up, drain on a cloth, then lay on a dish 
with » folded napkin over, and serve with a Béarnaise sauce (No, 34) 
separately. 

1708. Roman Punce 


Prepare a lemon-water ice (No. 376), pour in three tablespoons 
good Jamaica rum, thoroughly mix with the spatula, fill up six sherbet 
glasses, make a small hollow in the centre, fill up with a little ium and 
serve, 


Tuesday, Fifth Week of May 


BREAKFAST ' 


Oranges (104) 

Boiled Rice and Cream (275) 
Omelette with Eggplant 
Blackfish, Brown Butter 

Corned Beef, American (241) 

Enghsh Buns (157) 


‘ 
170g. OMELETTE with EGGPLANT 


Cut in small dice pieces half of a peeled medium eggplant. Heat 
a tablespoon butter in a frying pan, add the eggplant, season with half 
teaspoon salt, three saltspoons pepper, and gently brown eight 
minutes, occasionally tossing meanwhile; add half teaspoon fieshly 
chopped parsley, half bean sound chopped garlic, and toss well again. 
Carefully crack eight fresh eggs into a bowl, add a half gill milk; half 
teaspoon salt and two saltspoons white pepper. Sharply beat with a 
fork for two minutes, drop eggs into pan, mix with fork for two 
minutes, let rest for a minute; fold up the oppasite sides to meet in centré, 
let rest for a minute, turn on a hot dish and serve. 
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1710, BLACKTist, Brown Burrer 


Scale, trim off fins and thoroughly wipe two small blackfish of one 
and a half pounds cach; make three slanting, light incisions on both sides 
of the skin, Season with a teaspoon salt and half a teaspoon pepper. 
Baste with a litle cold milk, then lightly tun in flour, TIeat a table- 
spoon butter in a frying pan, add fish, fry fivé minutes on each side, 
then set in oven ten minutes, remove, and dress fish on a dish, Add a 
half ounce butier to pan, toss on fire until a nice brown, then add half a 
teaspoon chopped paisley, squeeze in juice of a lemon, toss a little 
and serye, . 

LUNCIIEON 


Little Neck Clams Desiré (1463) 
Ox Tal en Compoto 
Macaroni in Cream (386) 
Charlotta Russe (939) 


mix. Ox Tam En Compote 


Cut two very fresh medium ox tails in two-inch pieces; thoroughly 
heat three tablespoons leaf lard in a bratsing pan, add the ox tails. Season 
with a level tablespoon salt, 2 half teaspoon pepper, and gently brown for 
thirty-five minutes, turning the pieces once in a while, Dredge in four 
tablespoons flour, stir well, and brown five minutes. Add one and a 
half gills claret, a half pint white broth (No. 701), half pint demi-glace 
(No. 122) and half pint pure tomato juice; mix well until it comes to a 
boil, add two medium canots cut in half-inch squares, two medium, 
white turnips and twelve very small white onions picviously browned to 
a light colour. Tie in a bunch four branches paisley, two branches 
chervil, a sprig thyme, a sprig sage, two sprigs marjoram, one bay leaf, 
two cloves, a bean gailic and add to pan; lightly mix, cover pan, then 
sel in oven for an hour and a half, Cut three medium, well-washed, 
peeled, raw potatoes in quarter-inch squares and add to pan, reset in 

‘oven forty-five minutes longer, remove, lift up meat and vegetables 
only and dress on a dish, Skim fat from surface of sauce, then strain 
through a Chinese strainer ovar the ox tail, sprinkle a little parsley over 
and serve, 

DINNER 


Radishes (58) Olives 
Potago, Longchamps 
Red Snappor, Uunter Style Potatoes, O'Brion 
Squabs, Valencienne (1009) Filed Cucumbors 
Roast Ribs of Beef (126)  Escarole Saind (roo) 
Babes au Madiro 


ryr2. Poracr, LONGcIAMPS 


Heat two tablespoons butter in a large saucepan, add three finely 
sliced leeks, one finely sliced onion, two ounces salt pork cut in small 
pieces, two bay leaves, one clove and two branches parsley, then brown 
for ten minutes, occasionally stirring meanwhile; add one pint well- 
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picked and thoroughly washed leaves of sorrel, cook for five minutes 
longer, stirring meanwhile; then add three large peeled, sliced sound 
cleaned potaloes, moisten with one quait broth and two and a half 
quarts water, season with a teaspoon salt and a half teaspoon pepper, 
mix well, cover pan and gently cook for two hours, mixing once in a while. 
Remove, press purée through a sieve into a basin, then through a Chinese 
strainer into another saucepan, reset on fire, crack in two ounces vermi- 
celli, lightly mix and boil fifteen minutes, then pour in a half pint milk, 
a half gill cream and a half ounce good butter, boil five minutes more, 
pour into a soup tureen and serve. 


19713. Rep SnarrEer, Hunter Sty.e 


Neatly trim and bone a three-pound piece very fresh red snapper, 
season with a teaspoon salt and a half teaspoon pepper. Finely chop 
six very small sound shallots, place in a frying pan with a half ounce of 
butter, and gently brown three minutes, Arrange fish on top, pour in 
a gill white wine, two branches parsley and juice of half a lemon; 
Jet reduce on fire until the liquor is nearly evaporated, add six sliced 
canned mushrooms, one gill demi-glace (No. 122) and a half gill tomato 
sauce, Cover fish with lightly buttered paper, boil for five minutes, then 
set in oven twenty-five minutes. Remove, dress fish on a hot dish, 
remove parsley, pour sauce and sprinkle a little finely chopped parsley 
over and serve. 

1714. Porators, O’BRIEN 

Cut four good-sized, well-washed, peeled souwhd potatoes into one- 
third-inch-square pieces, wash again and drain, Plunge in boiling fat 
and fry for ten minutes, lift up, drain well, place them in a frying pan 
with one tablespoon melted butter, three sweet red peppers cut in small 
squares and half teaspoon salt; lightly brown for ten minutes, frequently 
tossing meanwhile, pour into a hot dish and serve. 


1715. Friep CucumBErs 


Peel two large fresh cucumbers, then cut them crosswise in one-inch 
pieces, and cut each piece in quarters. Remove the spongy part and 
seeds, place in one quart cold water with a teaspoon salt and let soak for 
thirty minutes. Drain and place in a small saucepan with a half ounce 
butter, two gills water, a teaspoon powdered sugar, two salispoons salt, 
a tablespoon vinegar, half a saltspoon cayenne and one white onion 
cut in quarters, Cover pan and let cook for fifteen minutes. Drain, 
roll in a frying batter (No. 204), then drop in boiling fat and fry for ten 
minutes, remove, drain on a cloth, dredge a teaspoon salt over them, 
dress on a cloth with folded napkin, and serve with one gill hot tomato 
sauce (No. 16) separately. 


z716. Bapas au MApERE 


Prepare babas the same as No. 687, but substitute same quantity of 
Madeira wine for the rum. 
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Wednesday, First Week of. June 


BREAKFAST 
Cheries and Cicam (1527) 
Corumeal Mush (326) 

Scrambled Epga with Fiesh Asparagus Tips 
Fish Balls with Bacon (abo) 
Chicken Livers Sauté, with Mushrooms 
Gorman Fried Potatoes (242) 

Raisin Cakes 


1717. ScraMBreD Eccs wirit Fresa Asparacus Tips 


Cut the tender parts of a bunch of fresh, ripe asparagus into half-inch 
pieces, thoroughly wash in cold water and drain well. Place in a small 
saucepan, with half teaspoon salt, a teaspoon sugar and one quart water, 
boil twenty-five minutes and drain, Heat a tablespoon butter in a frying 
pan, add the asparagus tips and cook for two minutes, tossing meanwhile. 

Crack cight fresh eggs in a bowl, add a half gill milk, half teaspoon 
salt and two saltspoons white pepper; sharply beat with fork for one 
minute, drop eggs into pan and cook for six minutes, gently stirring 
meanwhile, pour in a deep dish and serve, 


1718, CHICKEN Livers, Savré, wrrm Mustrooms 


Cut a pound of very fresh chicken livers into halyes, and sce 
that they are completely freed from the gall hag, TTeat two tablespoons 
lard in a frying pan, place in livers, briskly fry for five minutes, tossing 
meanwhile and drain oa sieve, Wipe pan, replace livers, add six finely 
sliced canned mushrooms, two tablespoons sherry, one and a half gills 
demi-glace (No. 122), half teaspoon salt and a saltspoon. cyenne pepper; 
mix well, cook six minutes, lightly mixing meanwhile, transfer iver. 
toa deep dish, sprinkle a little chopped parsley over and serve. 


1719. RATSIN CAKES 
Cut two ounces seeded California raisins in small pieces. Prepare 


a wheaten cake batter (No. 136), add raisins to preparation, mix thor- 
oughly and proceed to finish and serve cakes exactly the same, 


LUNCHEON 


Fish Croquettes, Cream Sauce (535) 
Veal Cutlets, Milanaise (331) 
Turnips Glazed, Spanish Stylo 

Blanc Manger with Strawberries 


1720, ‘TuRNIPS GLAZED, SPANisty StyLe 


Peel six white, medium turnips and cut in quarters, place in a 
saucepan with an ounce butter, half a teaspoon salt, half a teaspoon 
sugar, three saltspoons white pepper, half a saltspoon Spanish saffron 
and two gills while broth; mix a little, cover pan and set in oven one 
hour, being careful to baste them with their own liquor once in a while, 
pour into a vegetable dish and serve, 
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1721. BLANC Mancrr with STRAWBERRIES 


Plunge half pound sweet almonds in a pint boiling water for three 
minutes, drain, shell, place in a mortar and pound to a firm paste. 
Transfer to a saucepan, then press half pint well-picked fresh straw- 
berries through a wire sieve ito the almond pan, pour in a pint cold 
milk, mix well, boil for five minutes and strain milk through a cheesecloth 
into a bowl. ; 

Place in a saucepan one ounce gelatine leaves with a half pint 
water and five ounces sugar, mix on fire with wooden spoon until 
thoroughly dissolved, add milk with two tablespoons kirsch, mix well 
while boiling two minutes, strain into a bowl and let cool off. Pour 
into a dome-shaped quart mould, cover, set in cracked ice and let stand 
for one hour, remove, unmould on a dish with a folded napkin and serve. 


DINNER 
Chicken Gumbo, Predmontaise Olives 
Lyons Sausage (582) Baked Fresh Mackerel, Créole 


Potatoes, Marquise (10 14) 
Balotine of Lamb Stuffed with Spinach 
Stuffed Grecn Peppers (818) 
Roast Goose, Apple Sauce (1re9) 
Lettuce Salad (148) Broches, Vanilla 


1722, CHIckrn GUaBo, PICDMONTAISE 


Cut off the head, draw and wipe a small tender fowl, totally bone it, 
free meat fiom skin, then cut fowl im half-inch square pieces; cut also in 
small squares two white medium onions, two seedless green peppers, 
two well-cleaned leeks, two ounces raw ham and four branches crisp, 
well-cleaned celery. ,Ileat one and a half tablespoons butter in a sauce- 
pan, add the above and gently brown for ten minutes, frequently stirring 
with wooden spoon. Moisten with three quarts-hot water, add the 
fowl bones, one evel tablespoon salt, half teaspoon white pepper, and 
let boil thirty minutes. Cut two ounces good raw Italian macaroni in 
half-inch pieces, add to soup, boil twenty minutes more, then add two 
ounces Piedmont raw rice, two pecled, crushed tomatoes and twelve 
small trimmed fiesh okras cut in half-inch pieces; lightly mix and let 
boil for forty minutes longer, 1emove bones, add leaves from two branches 
chervil, boil for five minutes more, pour into a hot soup tureen and serve. 


1723. Baxep Fresa Macxrrct, Crtorr 


Prepare and keep hot a Créole sauce (No. gon): Cut the head off 
and neatly tm a three-pound fresh mackerel, split in two through 
back, remove spinal bone, place on a lightly buttered tin, season with 
4 teaspoon salt and half teaspoon paprika; glaze surface of mackerel 
with a little melted butter, then set in oven to bake for fifteen minutes. 
Remove, arrange in a baking dish, pour the Créole sauce over, sprinkle 
a little Parmesan cheése on top, and set in oven for fifteen minutes 
more. Remove, decorate all around with half a lemon finely sliced and 
a little parsley greens and serve, 
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1724 Batotinc or Lame Srurrep wim Spiwace 


Remove the stalks and stale leaves from a quart fiesh spinach, thor- 
oughly wash and plunge in a quart boiling water with 2 teaspoon salt 
fo. ten minutes, thoroughly diain on a sicye, completely press out all the 
water with the hands, and fincly chop. Place in a small saucepan with 
two egg yolks, half teaspoon salt, three salispoons white pepper, half 
teaspoon sugal and one salispoon grated nutmeg, Place pan on fre 
and sharply stir with wooden spoon while heating fo five minutes, 
remove and keep on a table tll required, 

Carefully hone a shoulder of lamb, scason with a teaspoon salt, 
half teaspoon white pepper and a saltspoon grated nuimeg, Spread 
spinach on inside part of shoulder, neatly fold up and tie all around. 
Place a mirepoix (No. 271) in a roasting tin, lay the balotine on top, 
then pour half a gill water in the pan. Spread a tablespoon melted 
lard over the balotine and set to roast in oven filly minutes, turning and 
frequently basting meanwhile. Remove, untic, dicss on a laige dish, 
skim fat from surface of gravy, pou in one gill demi-glace (No. 122), 
hoil five minutes, stiain sauce over the balotine and seve, 


1725, Briocurs, VANILTA 


Place four egg yolks in a howl with two ounces fine sugar and biiskly 
whisk with a wire whisk sia minutes, then add the whites of the four eggs 
beaten to a stiff fioth, one anda half ounces flour and a teaspoon 
vanilla essence, Place miature in a pastry bag, with a quarter-inch tube 
at bottom and carefully press the prepaation into a lightly buttered 
and floured pastiy pan in twelve even round forms, Set ies in a brisk 
oven for twelve minutes, remove and let cool off. Detach cakes from 
pan, lay them upside down on a table, then with the blade of a knife 
spread a little strawberry jelly over each flat side and fasten two by two. 
Neatly iim to even size and artange on a small iron grating with a pan 
underneath. Spread a glace vanilla (No, 162) over them, place half 
a candied cherry on top of cach and serve. ‘ 


Thursday, First Week of June 


BREAKFAST 


Grapo Fruit (130) Whentona (1298) 
Fred Eggs with Salt Pork 
Fried Whitebatt (1223) 
Broiled Mutton Chops (49) 
Tlashed Potatoes in Cigam (220) 
Buckwheat Cakes (330) 


x7a6. Frrp ees wrrm Sarr Pork 
Cut from a piece of lean salt pork twelve very thin slices; trim off the 
skin of each piece, anange on a large frying pan with a tablespoon 
melted lard, {ry two minules on one side only, then turn carefully and 


. 
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crack twelve fresh eggs over them. Equally season with half teaspoon 
salt and iwo saltspoons white pepper, fry for one minute, then set in 
oven for four minutes, remove, carefully slide them on a large hot dish 


and serve. 
LUNCHEON 


Consommé in Cups (52) 
Broiled Soft Shell Crabs 
Goose Pears with Peas (1270) 
Tapioca Pudding (574) 


1727. Browep Sorr Suen Craps 


Remove the spongy parts under the side points and the aprons from 
twelve very fresh soft shell crabs, thoroughly wash and drain ona 
cloth. Mix on a plate a tablespoon oil with a teaspoon salt and half 
teaspoon pepper, repeatedly turn in seasoning, arrange on a double 
broiler and broil five minutes on each side. Dress on freshly prepared 
pieces of toast placed on a hot dish, decorate with six quarters lemon 
and a little fried parsley and serve. 


DINNER 


Clams (1457) 

Olives Radishes (58) 
Mutton, Indienne —Pickerel, Castillana 
Chicken Sauté, Hongrdise 
Jerusalem Artichokes (555) 

Leg of Spring Lamb, Mint Sauce (5378) 
Romaine Salad (214) 
Strawben y Coupes 


1728. Murron, INDIENNE 


One pound lean shoulder of mutton, one medium carrot, one turnip, 
one medium onion, one leek, rind of one lemon and one green pepper. 
Cut the above articles in quarter-inch square picces, place in a saucepan 
with one ounce butter, set on fire and brown for ten minutes, stirring 
meanwhile; then add one teaspoon curry powder, one teaspoon salt, two 
tablespoons Worcestershire sauce, three quarts water ard one pound 
cleaned raw mutton bones and boil forty minutes; add two ounces raw 
rice, three slices peeled eggplant, cut in small squares, three peeled, 
crushed tomatoes, and boil forty-five minutes more, 

Chop up together finely a half ounce cooked Iean ham, one bean garlic, 
two branches parsley, one branch chervil, and add to soup, Boil for 
ten minutes more, and remove bones. Dilute fow' tablespoons arrow- 
root with two tablespoons sherry, juice of half a lemon, two table- 
spoons milk, and add it to the soup; mix well, cook for ten minutes 
more, pour soup into a tureen and serve. 


1729, PicKEREL, CASTILLANE 


Trim off the fins and wipe a very fresh pickerel of three and a half 
pounds, Place in a dish, season with a teaspoon salt, half teaspoon 
white pepper, squeeze in juice of half a lemon, add a teaspoon anchovy 
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essence and a half teaspoon chopped parsley. Repeatedly turn fish 
in the seasoning and fet infuse until required, TTeat two tablespoons 
olive oil ina braising pan, then add four peeled and theroughly washed 
raw potatoes scooped out with a Parisian potato scoop, two sound, 
seeded green peppers cut in small squares, half a sound medium 
Spanish onion, gently brown for fifteen minutes, carefully stirring mean- 
while, then add two sweet red peppers cul in small squares. Place 
fish on top of these articles, pour over marinade with « half gill daret 
and let reduce on range for fifteen minutes. Pour in a gill each demi- 
glace (No. 122) and tomato sauce, fightly mix, cover pan and. set in 
oven for forty-five minutes, remove, lifL up fish, dress on dish, pour 
contents of pan over and serve, 
1730. Curcken Sauté, Toncroise 

Cut head and feet off a tender Philadelphia chicken of three pounds, 
singe, draw and cut in twelve even pieces. Heat a tablespoon butter 
in a large frying pan, add chicken pieces one beside another and gently 
fry for five minutes on cu ch side, turning once ina while. Dredge a 
tablespoon flaw over, stir well, then pour in one and a half gills each 
milk and broth. Season with a level tablespoon sult, half teaspoon 
paprika, mix well two minutes, then stowly boit for thirty-five minutes. 
Lift up chicken with a fork and place in another frying pan, adding 
ten fincly sliced mushrooms and {wo tablespoons sherry, lightly mix 
and cook for five minutes. Dilute two egg yolks with a half gill cream, 
half saltspoon grated nutmeg, and add to sauce, Sharply whisk while 
heating for five minutes, strain sauce through a cheesecloth over chicken, 
mix well. Dress chicken on a large dish, pour sauce over, arrange 
six timbales of rice (No. 521) around chicken and serve. 

1731, SrRawBerry Coupns 

Pick off stems, wash and thoroughly drain a pint fine, fresh red straw- 
berries, place in a how! with two ounces fine sugar, a tablespoon cach 
kirsch, maraschino and rem, and half teaspoon yanilla essence, then 
turn strawberries in seasoning and let infuse until required, Prepare a 
pint (only) vanilla ice cream (No. 42), evenly divide strawberries and 
liquor in six coupes or champagne glasses, then divide vanilla ice cream 
in coupes, neatly smooth surface to dome-like shape and serve, 








Friday, First Week of June 


BREAKIAST 


Stewed Prunes (1) Roiled Grits (131) 
Eggs, Turinoise — Bioiled Findon Tuddock (76) 
Steaks, Maitre d’'Hdtel (172) Sarataya Patatoes (136) 
Scotch Scones (364) 


1732. Eas, TURINOISE 
Cut twelve hard-boiled eggs in quarter-inch slices, Mix in a sauce- 
pan one and a half tablespoons melted butier with bvo and a half table- 
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spoons flour, heat a half minute, pour in two gills hot milk, season 
with a teaspoon salt, two saltspoons cayenne and a, saltspoon grated 
nutmeg. Sharply mix with wooden spoon until it comes to a boil, then 
add two tablespoons grated Parmesan cheese and mix well for one minute. 
Broil twelve thin slices bacon for two minutes on each side, then cut 
in half-inch pieces and add to sauce with eggs. Mix well, pour into a 
baking dish, sprinkle a very little Parmesan cheese over, divide half an 
ounce butter in very little bils on top, set in oven for ten minutes 
remove and serve, 
LUNCIIEON 


Celery Broth (9st) 1 
Sardine Omelette Highlander 
Spaghetti au Gratin (1508) Cocoanut Pie (1546) 


1733. SARDINE OMELETTE 


Carefully crack eight fresh eggs in a bowl, add a half gill milk, half 
teaspoon salt, two saltspoons white pepper, and sharply heat with fork 
for two minutes. Remove skin and bones from six sardines in oil cut in 
small pieces, place in a frying pan with tablespoon butter and brown 
for two minutes, tossing meanwhile. Drop in eggs, hiiskly mix with 
fork for two minutes and let rest for half a minute; fold up opposite sides 
to meet in centre, let rest for one minute, turn on a hot dish and serve, 


1734. HIGHLANDER 

Cut in half-inch-square pieces a half pound pig’s liver, four skinned 
fresh mutton kidneys, two pounds raw, lean mutton and four ounces raw, 
lean salt pork. Heat two tablespoons melted butter in a braising pan, 
add a finely chopped onion and sound, seeded, chopped green pepper, 
gently brown for four minutes, add all the meat and moisten with - 
a quart of broth (No. jor). Season with a level tablespoon salt, 
half teaspoon white pepper and saltspoon grated nutmeg, Tie in a 
bunch two leeks, two branches parsley, a bianch chervil, bean garlic, 
one sprig each thyme, sage, marjoram, a bay leaf and two cloves, add 
to pan, cover and let slowly cook for one and a half hours. Add four 
peeled, crushed red tomatoes and two medium, peeled raw potatoes 
cut in half-inch squares, mix well, then set in oven for one Hour, hast- 
ing top with its own gravy occasionally. Remaye, lift up the bouquet of 
herbs, dress highlander in deep hot dish and serve. 


DINNER ‘ 
Colery (86) Canapés of Anchovies (141) 
Bisque of Clams, Clamart 
Kingfish, Meunidre (773) Potatoes, Viennoise (265) 
Strloin Steaks, Béarnaise Cucumbers, Romaime 
Baked Live Lobster (932) 
Roast Squabs (831) Doucette Salad (189) 
Weunar Pudding (40s) 


1535. Brsqur oF Crams, CLAMART 


Soak a half pint split green peas in cold water for six hours, drain, 
place in a saucepan with a sliced each carrot, onion, two sliced each 
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leeks and branches celery, half-pound piece salt pork, a bay leaf, clove, 
two quarts water, a teaspoon salt and half teaspoon pepper. Set pan 
on 1ange and let simmer for an hour and a half, 1emove, strain purée 
through sieve into a basin and keep in tucen until required. 

Place Gifleen freshly opened Jarge clams in a saucepan with their 
liquor and one and a half pints water, add two branches parsley and one 
branch cher vil, then let boil for five minutes, Mix in a saucepan an ounce 
butter with two and a half ounces flour, heat a minute, then stain 
clam broth into pan; also add peas purée and a pint milk, Contin- 
ually mix with wooden spoon until it comes to a boil, finely chop clams 
and add to soup, with salispoon each cayenne and piated nutmeg. 
Lightly mix and boil for twenty-five minutes, then add a half gill 
cream and half ounce butter, mix well for two minutes, remove, strain 
soup through a Chinese strainer into a tureen and serve with a plate of 
bread croutons (No. 23) separately, 

1736. Srrtoin Sreaxs, BLARNAISE 

Lightly flatten and trim two tender sirloin steaks of one and a quarter 
pounds each, Mix on plate a tablespoon oil, a teaspoon salt and half‘ 
teaspoon white pepper, repeatedly turn steaks in it, then broil on brisk 
fire for eight minutes on each side, pour a Béarnaise sauce (No. 34) 
on a hot dish, dress steaks over and serve. 

1737. CUCUMBERS, ROMAINE 

Peel two good-sized sound cucumbers, cut in halves, remove spongy 
parts, finely slice, place in a quart cold water with a teaspoon salt for 
thirty minutes and drain thoroughly on a sieve, Lightly butter a 
baking dish, sprinkle a tablespoon grated Paimesan or Swiss cheese 
and arrange a layer of half the quantity of cucumbets over, season 
with three saltspoons each salt and pepper, a salispoon grated nut- 
meg, and dredge a tablespoon Parmesan cheese over all, Divide a half 
ounce butter in very little bits on top, place balance cucumbers in 
layer on top, season with two sallspoons salt and one salispoon pepper. 
Sprinkle a light tablespoon Parmesan cheese, arvange again a few bits 
of butter on top of all, pour one and a half gills tomato sauce all around, 
set to bake in oven for forty-five minutes, remove and serve, 


Saturday, First Week of June 


BREAKFAST 
Sliced Pineapples (407) Farina (74) 
Poached Eggs, Chasseur - 
Kippered Herrings (153) Country Sausages (134) 
Fried Sweet Potatoes (116) 
Flannel Cakes (x36) 


1938. ‘Poacura Eoos, Crasseur 


Heat in a small saucepan one tablespoon melted butter, add and 
brown for three minutes four medium, peeled shallots. Moisten with 
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a half gill white wine, tablespoon sherry and one and a half gills demi- 
glace (No. 122); add six finely sliced canned mushrooms, an ounce 
ham cut in small julienne strips, half teaspoon finely chopped chives 
and saltspoon cayenne pepper, lightly mix and boil for ten minutes. 
Prepare twelve poached eggs exactly the same as in No, 106, dress on a 
dish without any toast, pour sauce over eggs and serve, 


LUNCHEON 
Tartines of Shiimps 
Mutton Pot Pie (530) Eggplant, Sauté Minute 
Floating Island (154) 


1739. ‘TARTINUS OF SHRIMPS 

Heat a tablespoon melted butter in a small saucepan, add four finely 
chopped shallots, 2 half bean garlic, also finely chopped, and gently 
cook for three minutes, then add a level tablespoon flour and stir well 
while heating for a half minute. Pour ina gill white wine, half gill milk, 
tablespoon Worcestershire sauce, half teaspoon each French mustard and 
salt, a saltspoon cayenne, half saltspoon each giated nutmeg and freshly 
chopped parsley, and continually mix while boiling for two minutes. Add 
one and a half pounds shelled, cooked shrimps, mix well and let cook 
for ten minutes, occasionally stirring meanwhile, then add two egg yolks, 
sharply stir with wooden spoon while heating for two minutes, place in 
mortar, pound to a fine pulp, remove and press pulp through sieve into 
a bowl. Brown six fresh pieces toast, a quarter-inch thick by three 
inches square, to a nice golden colour, lightly butter, then evenly spread 
shyimp preparation over. Neatly smooth surface, lightly butter top of 
each; place on a tin and set in oven for six minutes. Remove, dress on 
dish with a folded napkin, decorate with six quarters lemon and a little 
parsley greens and serve, 

1740. Eoopranr, Sauré Minute 

Peel a medium, sound egg plant and cut it in thin slices, season with 
a teaspoon salt, half teaspoon pepper, turn well in seasoning and lightly 
solfin flour. Leat a tablespoon melted butter in large frying pan, place 
slices one beside another in pan and fry briskly for one minute on cach 
side, dress on a dish, squeeze juice of half a sound lemon over, sprinkle 
a little finely chopped parsley over all and serve. 


DINNER 


Olives Radishcs (58) 
Consommé, Argenteml 
Halibut Steaks with Brown Butter 
Potatoes, Brabant (1220) 
‘Tumbale of Sweetbreads, New-Yorkaisa 
Stuffed Tomatoes (30) 
Guinea Hens (1535) Chicory Salad (38) Rum Jelly (1271) 


174t, Consoanut, ARGENTEUIL 
Prepare, strain into another saucepan and keep hot a plain consommé 
(No. 52), Cut tender part only of a bunch fresh asparagus in half-inch- 
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long picces, thoroughly wash in plenty cold water, drain, place in a sauce- 
pan with a quart water, half teaspoon each sall and sugar, then boil for 
twenty minutes. Remove, drain ona sieve, drop tips into the consommé, 
add teaspoon sugar, boil for ten minutes, pour consoimmé into a soup 
turcen and serve very hol. 


xy74a. Uatrpur Steaks wit Brown Burrre 


Procure three three-quarter-pound chicken halibut steaks, season with 
a teaspoon salt, half teaspoon pepper and lightly baste with a little cold 
milk and roll in flour, Heat one and a half teaspoons melted butter in a 
frying pan, arrange the steaks in and fry for five minutes on each side, 
then set in oven for six minutes, remove, dress on a dish and divide a 
half tablespoon Iutter on top. Pour a tablespoon vinegar in fish pan, 
add a very little butter, toss well on fire until a nice brown colour, pour 
over fish and serve, 


1443. ‘TIMBALE or SweErpreans, Nuw-YorKatse 


Bone and skin breasts of a tender fowl, finely chop with half pound 
tender, raw veal, place in mortar, season with a teaspoon salt, salispoon 
each cayenne, grated nutmeg and ground mixed spice. ‘Thoroughly 
pound to a smooth paste, add two ounces bread pds, four egg yolks, 
and pound again until thoroughly amalgamated, Rub through sieve 
into a bowl, set bowl on ice, gradually pour in one and a half gills cold 
cream, sharply mixing with wooden spoon while adding, then keep on 
ice till required. 

Have six blanched heart swecthreads (No. 33), place a mirepoix 
(No. 271) at bottom of frying pan, lay breads on top, season with 
a@ teaspoon salt and half teaspoon white pepper, Moisten with a 
quart white broth and let slowly boil for thirly-five minutes, take up 
breads, cut each in half-inch-square pieces, finely slice twelve’ canned 
mushrooms, one small trufile, cut an ounce dooksd tai ham in squares, 
and place these four articles on a plate until required, 

Mix in a saucepan one anda half tablespoons melted butter with 
two tablespoons flour, strain the sweetbread broth into this pan, mix 
well until it comes to a boil, then reduce to a third of the quantity, 
frequently mixing meanwhile. Add four articles on plate to sauce 
with two tablespoons sherry and a half gill cieam, mix well, cook 
for ten minutes, remove to a table. Lightly butter a quit pudding 
mould, cut two slices truffles in alphabetic letters, one N,” the other 
“¥,” and arrange Ietters “N.Y.” at bottom of mould, 

Carefully line bottom and sides with three-quarters of force in 
bowl, pour bread preparation into mould, cover with Ialance of 
force, neatly smooth surface, cover with a sheet Iuttered paper, place 
mould in a saucepan, pour hot water up to half the height of the 
mould, then set in oven for forty-five minutes, Remove, lift w 
paper, unmould on a large hot dish, pour a cream sauce (No, 736 
around and serve, 
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Sunday, First Week of June 


BREAKFAST 


Grape Fruit (130) 
Cream of Wheat (1603) 

Fried Poacled Eggs, Montabello 
Whitebait with Bacon (1305) 
Stewed Mutton Kidneys with Madeira (452) 
Potatoes, Julienne (799) 
Buckwheat Cakes (130) 


1744, Frep PoacHEp Eccs, MonTEBELLO 


Poach twelve fresh eggs for four minutes in three quarts boiling water, 
with a tablespoon salt and half gill vinegar. Lift with a skimmer, neatly 
trim, carefully roll in melted butter, then in grated Parmesan cheese, 
place in a frying basket and fry in boiling fat for one minute. Lift up 
drain on a cloth, sprinkle a little salt over, dress on a dish with a folded 
napkin, decorate with a little parsley greens and serve with a hot Monte- 
hello sauce (No. 1030) separately. 


LUNCHEON 
Chicken Broth with Rice (800) 
Clam Patties (1232) 
Broiled Squabs on Tonst (950) 
New London Salad . 
Strawberry Shortcake (1677) 


1745. New Lonpon SALAD 


Place in a salad bowl two peeled tomatoes cut into eight pieces each, 
one sound, seeded, fat green pepper cut in quarter-inch squares, one 
stalk crisp white celery cut same size as the pepper, two cold, medium, 
boiled potatoes cut in quarter-inch squares, and twenty-four good-sized, 
sound hazel nuts cracked and cut in halves, Season with two table- 
spoons seasoning (No. 863), gently mix, add two tablespoons mayon- 
naise (No. 70), gently but thoroughly mix, neatly wipe bow! all around 
and immediately serve, 

DINNER 


Clams (1457) 
Celery (86) Canapés of Caviare (59) 
Potage, Cream of Almonds 
Salmon, Bateligre Potatoos, Chateaubriand (872) 
Sirloin Larded, Staniey (305) 
Spring Lamb Chops, Sauce Périguenx 
Fresh Peas with Tarragon 
Punch au Curagao (643) 
Roast Capon aux Cresson (378) 
Lettuce Salad (148) , 
Neapolitan Ice Cream (38) 


1746. Poracr, Cream or ALMONDS 


Place in a Jarge saucepan onc pound clean, raw, lean veal bones, one * 
pound fresh chicken bones, one sliced onion, two sliced leeks, four sliced 


. « 
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branches celery, two branches parsley and one branch chervil. Moisten 
with three and a half quarts water, season with two teaspoons salt and 
simmer two hours, being careful to skim off scum once ina while. Plunge 
half pound sweet and .our single bitter almonds in boiling water for 
three minutes, drain and peel, pound in mortar to a fine paste, transfer 
them to 2, saucepan with one pint milk and boil ten minutes, Mix in a 
saucepan one ounce butter with two and a half ounces flour, heat two 
minutes, then strain the broth through a strainer over this roux, add the 
almond milk, two salispoons cayenne pepper and one saltgspoon grated 
nutmeg, sharply mix with whisk until it comes to a boil and cook 
twenty minutes more. Dilute one egg yolk with a half gill cream 
and half ounce fresh butter, add to soup, continually mix while 
heating for three minutes, remove, strain cream through cheesecloth 
into a soup tureen and serve, 


1747, SALMON, BaTeribre 


Place three slices fresh salmon of three-quarters of a pound each on a 
dish, season with a teaspoon salt, half teaspoon pepper, juice of half a 
sound lemon, teaspoon anchovy essence and leaves of two branches 
chervil, repeatedly turn salmon in seasoning, then let infuse until 
required, 

Have one and a half tablespoons melted butter in a saucepan, add 
twelve even-sized, very small white onions, brown a nice golden colour, 
then add two tablespoons flour, lightly stir and cook for one minute, 
Pour in one gill claret and two gills pure tomato juice, mix well, 
let boil for fifleen minutes, place salnon and seasoning in a frying 
pan and add twelve cooked, shelled shrimps. Take up onions with 
a skimmer from sauce, place them with salmon, strain sauce over, 
cover with a lightly buttered paper, boil for five minutes on range, 
then set in oven for twenty-five minutes, Remove, lift up paper, 
dress salmon on a dish, one overlapping another, pour contents of 
pan over and serve. 


1748. Sprinc Lamb Crors, Sauce PYiricurux 


Neatly trim six nice spring lamb chops, season well all around 
with a half-teaspoon salt and three saltspoons white pepper. Heat 
tablespoon butter in a frying pan, arrange in chops one beside 
another and fry for four minutes on each side, Pour a périgueux 
sauce (No, 677) on a hot dish, dress chops one enn another 
crown-like over same, adjust a paper frill at end of each chop 
and serve, . 


1749, Tresm Pras wit TARRAcon 


Prepare peas same as in No. 1519, adding a feaspoon freshly 
chopped fresh tarragon leaves, toss well while heating for two minutes, 
pour into a hot deep dish and serve. 
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Monday, First Week of June 


. BREAKFAST 


Cherties (1527) 
Bailey with Cream (1068) 
Scrambled Eggs, Molet 
* Bluefish, Maitre d’Héte! (328) 
Broiled Pig's Feet (434) 
Potatoes, Lyonnaise (78) 
English Muffins (528) 


1750. ScRAMBLED Eacs, Moner 


Plunge twelve fresh eggs in boiling water for five minutes, lift up, clip 
off a piece of shell at end of each and with a very small spoon scoop 
insides into a frying pan; add an ounce butter, half teaspoon salt, two 
saltspoons pepper, a half gill cream, place pan on fire and gently 
cook for two minutes, continually stirring meanwhile; dress on a deep 
dish and serve, ; 

LUNCHEON 
Stuffed Devilled Lobster (1250) 
Ragout, Dutch 


Noodle, with Butter (333) 
Beignets Souffles, Italienne (790) 


175i. Racour, Durer 
Cut in one-inch-square slices one and a half pounds tenderloin of 
beef, then cut to fresh veal kidneys in same size pieces. Scason with a 
teaspoon salt and half teaspoon pepper and keep on a late until required. 
Heat a tablespoon butter in frying pan, add one finely sliced onion, a 
finely sliced green pepper, and brown three minutes, then add the beef 
and kidneys and briskly cook for eight minuies,occasionally tossing mean~ 
while. Pour in two gills demi-glace (No. 122), one gill of tomato sauce 
(No. 16), two tablespoons sherry, a half teaspoon freshly chopped 
parsley, and toss well while cooking for five minutes, Finally slice 
two cold boiled potatoes and plunge in boiling fat for five minutes, drain 
on a cloth, add potatoes to the stew, mix well, cook for two minutes, pour 
in a deep dish and serve, : 
DINNER 
Radishes (58) Olives 
Beef Broth, Anglaise 
Sheepshead, Celery Sauce 
Potatoes, Bignon (403) 
Fricandeau of Veal with Capes 
Fresh Asparagus, Polonaise 
+ Roast Turkey, Cranberry Sauce (67) 
Romaine Salad (274) 
Pudding Malaga (309) 


17g2. BeErr Brot, ANGLAISE 


Cut in quarter-inch-square pieces one pound Iean raw beef from 
the rump or flank, one medium carrot, one medium white turnip, one 
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sound onion, two well-cleaned lecks, and three hianches crisp white 
celery. Place all these in w large suncepan with two tablespoons melted 
butter, set on fire and gently brown for fifteen minutes, then add three 
anda half quarts water, two tablespoons Worcestershire sauce, one 
gill demi-glace (No. 122), one pound beef hones and one marrow bone. 
Season with two teaspoons salt and half teaspoon pepper. Let slowly 
boil for forty minutes, then add three ounces well-washed and thoroughly 
drained barley, lightly mix and continually simmer for one hour and 
twenty-five minutes. Remove bones, skim fat from surface, add half 
teaspoon freshly chopped parsley and half teaspoon chopped chervil, boil 
for five minutes longer, pour soup into a tureen and serve, 


1783. SHEEPSHEAD, Clery SAUCE 


Neatly trim a three-pound piece fresh sheepshead, remove bones, 
place in a frying pan with half ounce butter, a half gill white wine, a gill 
water, juice of half a sound lemon, two branches parsley, one teaspoon 
salt and a half teaspoon pepper. Cover fish with lightly uttered paper, 
boil for five minutes, set in oven for twenty-five minutes, remove and 
dress on a dish, Have a celery sauce (No. 745), pour two tablespoons 
fish liquor in, mix well, then pour over fish, sprinkle a little chopped 
parsley over and serve. 


734. FRICANDEAU or Vrar wrrm Chprs 


Cut a three-pound piece round of veal from leg, scason with tea~ 
spoon salt and half teaspoon pepper, ‘Thoroughly heat two table- 
spoons leaf lard in a stucepan, place veal in pan with a mirepoix (No. 
271) and briskly cook for ten minutes on cach side, remove from pan 
and keep warm, Add to the gravy two tablespoons flour, briskly stir, 
then add quarter of a pint claret, half pint hot broth or water, one gill 
tomato sauce (No. 16), one gill demi-glace (No. 122), mix well, and as 
soon as il comes to a boil add veal again, with a tablespoon dried cdpes 
or dried mushrooms. Cover pan and set in moderate oven one hour and 
forty-five minutes, remove, dress veal on a large hot dish, reduce 
gravy to half pint, skim fat’off surface and strain it over, arrange a 
cépes provengale around veal and serve, 


175s. Cbprs PROVENGALE 


Open a pint can of ckpes, take them up and drain on a cloth, then cut 
in quarters. Heat a tablespoon oil in fying pan, add the cépes with a 
finely chopped onion, season with half teaspoon salt, three saltspoons 
pepper and gently brown for five minutes, tossing meanwhile Finely 
chop 4 sound bean garlic, two branches parsley and one ranch chervil 
and add to the ctpes, toss well while heating for one minute, squeeze 
in juice of quarter of a lemon, toss lightly and use as required. 


1756. FresH AsparaGus, POLONAISE 


Trim off ends, carefully scrape and thoroughly wash two bunches 
sound, fresh asparagus, tie in three }unches, then plunge in three 
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quarts boiling water with tablespoon salt and boil for twenty-five 
minutes. Lift up, drain on a sieve and dress on a dish. Place one 
ounce butter in a frying pan with thice tablespoons bread crumbs, toss 
on fire until a light biown, pour butier ova: asparagus and serve. 


Tuesday, First Week of June 


BREAKFAST 


Eags Cocotte, Sarkey 
Fried Soft Clams with Bacon (397) 
Steaks Mattre d Hétel (172) 
Hashed Brown Potatoes, Moreno 
Small Brioches (878) 


1757. Eces Cocotrr, SARKLY 


Cut two ounces raw ham in eaceedingly small pieces, place in small 
saucepan with a tablespoon melted butter and gently brown for four 
minutes; add half teaspoon curty powder, half teaspoon freshly chopped 
parsley, leaves from a branch cheryil and three gills tomato sauce, Mix 
well, let reduce to half quantity and add little by little half an ounce 
butter, mixing while adding. Divide this sauce into six egg-cocotte 
dishes, crack two fresh eggs in each dish, evenly season eggs with a 
half teaspoon salt, two saltspoons pepper, pour a teaspoon cream over 
the eggs of each dish, place on a tin, set in oven for five minutes, 
remove and serve, 

1788. Hasnep Brown Porators, Moreno 


Finely chop six medium, cold peeled potatoes and ihree Spanish 
sweet peppers; heat tablespoon melted butter or good fat in a frying 
pan, add potatoes and peppels, season with teaspoon salt, three salt- 
spoons white pepper and gently toss in pan while cooking on a brisk 
fire for ten minutes, Roll up to omelette form and let get a nice golden 
colour, turn on a hot dish and serve. 


LUNCHEON 


Canapé Lorenzo (538) 
Cutlets of Turkey, Esperance 
Fried Oyster Plant (968) 
Lemon, Custard Pie (376) 


1759. CurLers ox Turkny, Esprrance 


Pick off meat from. the turkey left over from yesterday and cut in 
very small dice, with two ounces cooked ham cut same way and twelve 
canned mushrooms, also cut same way. Have a tablespoon freshly 
chopped shallots in saucepan with one ounce butter and fiy for three 
Minutes, stirring well meanwhile; dredge in two ounces flour, stir while 
heating for two minutes, pour in a pint white broth, one teaspoon 
salt, two saltspoons cayenne and one saltspoon grated nutmeg, Mix 
well until it comes to a boil, then let slowly boil for fifteen minutes, 
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occasionally mixing meanwhile. Add two egg yolks, mix well, then add 
the chicken, ham and mushrooms, also half a gill shary. Mix well 
and cook for ten minutes, frequently mixing meanwhile, remove, 
place the force in a dish and Jet cool off. Lightly flour corner of 
table, divide the force into six even parts and neatly roll out to cutlet 
forms, dip in beaten egg, then gently roll in freslf bicad c1umbs, lay in 
frying basket, fly in boiling fat foreight minutes and thoroughly drain. 
Pour a gill demi-glace (No. 122) on a hot dish, dress cutlets over, one 
overlapping another crown-like, arange fiesh sling beans (No. 1579) 
in centre of the crown, adjust a paper frill at end of each cutlet and 


serve, 
DINNER 


. Clams (1457) 
Colory (86) Salted Almonds (954) 
Purde of Tomatoes, aux Patos 
Pickaiel, Cidole 
Potatoes, Anglaise (185) 
Capon au Gros Set Spinach au Vetouté 
Roast Leg of Lamb (392) Doucetio Salad (289) 
Marion Ico Cicam (854) 


1760, Puriie or Tomarors, Aux Pares 


Plunge threc ounces Italian paste in a pint of boiling water with three 
saltspoons salt, boil ten minutes and drain on a sieve. Prepare a 
tomato purée (No. 457), but substitute Italian paste for the vermicelli, 
boil five minutes, pour soup into a tureen and serve. 


1761, Prcxerry, Crforn 


Cut head off and neatly trim a fresh pickerel of about three pounds, 
split in two and remove spinal bone. Lay fish on a lightly buttered 
tin, season with a teaspoon salt and half a teaspoon pepper, divide 
half ounce butter in little bits over surface, squceze over juice of half 
a sound lemon, set in oven fifteen minutes, remove and transfer fish to 
a baking dish, Pour a Créole sauce (No, s07) and sprinkle a table- 
spoon grated Parmesan or Swiss checsc over fish, set in oven for fifteen 
minutes more, remove, cut half a lemon in thin slices, arrange around 
fish and serve. 

1762. Capon AU Gros SEL 


Cut off head and fect fom a tender three-and-a-half-pound capon, 
singe, diaw, wipe and truss, Cover all around with thin slices larding 
pork, tie around firmly with string, lay in a saucepan with six small 
carrots, six small round white turnips, four branches parsley and two 
branches chervil, tied together. Pour in sufficient water to cover capon, 
season with good teaspoon salt, half teaspoon pepper, cover pan and 
gently, boil for thirty minutes. Add six medium white onions, let 
slowly boil for one hour, lift up capon, untie, remove lard and untruss. 
Place on a hot dish, arrange vegetables—except parsley and chervil—~ 
around, sprinkle a teaspoon coarse salt over and serve. Remove fat’ 
from surface of capon broth and strain it into white broth pot (No, 702), 
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1763. Spinach au VELouTE 

Pick off stalks, remove stale leavés and thoroughly wash three quarts 
fresh green spinach plunge in a gallon boiling water with a tablespoon 
salt, boil ten minutes, thoroughly drain on sieve; with a skimmer press 
out water, chop very fnely, then place in a saucepan. Mix in another 
saucepan one and a half tablespoons melted butier with two level table- 
spoons flour. Pour in three-quarters of a pint white broth (No. 7or), 
mix well until it comes to a boil, let reduce to half, then strain sauce 
through a Chinese strainer into spinach, adding half teaspoon salt, half 
teaspoon sugar, a saltspoon cayenne, a saltspoon grated nutmeg and 
half ounce good butter. Mix well, place pan on fire and cook for ten 
minutes, frequently stirring meanwhile, remove, dress on a vegetable dish, 
smooth all around to dome form, arrange six heart-shaped bread croutons 
around and serve, 


Wednesday, Second Week of June 
BREAKFAST 


Stewed Prunes (1) Force (979) 
Shirred Eggs with Mushrooms Fish Cakes (5) 
Fried Calves’ Brains French Fried Potatocs (8) 
Puffs (313) 


1764. Suirrep Eccs with Mussrooms 


Finely slice twelve canned mushrooms, place in a small saucepan 
with two tablespoons sherry, one and a half gills demi-glace (No. 122), 
one gill tomato sauce and half a saltspoon cayenne pepper, lightly mix 
and boil for cight minutes. Lightly butter six shirred-egg dishes, crack 
two fresh eggs into cach, season with a half tcaspcon salt and two 
saltspoons pepper, evenly divided. Set in oven three minutes, remove, 
divide sauce evenly over eggs and serve. 

1765. Frrep CAtves’ BRAINS 

Have three pairs of calves’ brains, wash in running cold water for 
thirty minutes, discard blood sinews, drain well, then plunge in two 
quarts boiling water with a teaspoon salt, half gill vinegar and slowly 
boil for two minutes. Drain, split in two lengthwise, lightly roll in flour, 
dip in beaten egg, then lightly roll in fresh bread crumbs, Arrange in a 
frying basket and fry in boiling fat for six minutes, or until a nice golden 
colour. Remove, drain well, dredge a half teaspoon salt over, dress on a 
dish with a folded napkin, decorate with six quarters lemon, a little 
parsley greens, and serve. 


LUNCIIEON 
Veal Broth in Cups (1538) 
Lamb Sauté German Style Spiitzeles 


Lobster Salad, Mayonnaise Banana lritters (1104) 


1766. Lamp Saurt, German Sryie 


Cut meat from leg of lamb left over from yesterday in half-inch 
pieces, Place in a frying pan two finely sliced white onions with two 
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tablespoons melted lard and fry for five minutes, tossing once ina while, 
then add the lamb. Season with half teaspoon salt and three saltspoons 
pepper, toss a litile, then cook ten minutes, occasionally tossing mean- 
while. Add two tablespoons good vinegar, two gills demi-glace (No. 
122), twelve medium, sliced vinegar pickles and a half teaspoon chopped 
chives, mix well and slowly cook for ten minutes, frequently mixing, 
transfer stew to a deep dish, arrange spitzeles around lamb and serve, 


1967. SPATZELES 


Place in a bowl four ounces sifted flour, gradually add one gill cold 
water and sharply stir with wooden spoon while adding it. Crack in 
one fresh egg, season with half teaspoon salt, two saltspoons white 
pepper, a saltspoon grated nutmeg, sharply stir for five minutes. 
Have a quart boiling water in a saucepan with half teaspoon salt, take 
a tablespoon of batter and with a finger drop in pan as rapidly as pos- 
sible. Proceed in same way till batter is all used, boil for five minutes, 
lift up with skimmer and thoroughly drain on a cloth, eat two 
tablespoons lard in a frying pan, add half a finely chopped onion, brown 
for two minutes, arrange spatzeles one beside another in pan and fry 
to a nice golden colour on both sides, drain and use as required. 


1768. Lopsrer SALAD, MAYonNAISE 


Plunge two live lobsters of two pounds each in a gallon boiling water 
with a tablespoon salt, boil for twenty minutes, lift up and let thor- 
oughly cool off, Crack and pick out meat from claws and tails, all 
perfect white meat from bodies, and cut in half-inch-square pieces, 
Cut also in same size wo stalks perfect, white, tender, crisp celery, wash 
in cold water and carefully drain on a cloth, (It is absolutely necessary 
that the celery should be as dry as possible.) : 

Place both lobster and celery in quite a large salad bowl, season 
with three tablespoons dressing (No. 863), thoroughly mix and _ give 
a dome-shaped form, Gently spread a mayonnaise dressing (No. 70) 
and sprinkle a teaspoon of capers over salad. Cut two hard-boiled 
eggs in quarters, arrange crown-like over mayonnaise, place six small 
lettuce leaves around edge of bowl, clean head of onc of the lobsters, place 
in centre of salad and serve. 


DINNER 


Radishes (58) Olives 
Potage, Dublin 
Spanish Mackerel, Piquanto Sauce 
Potato Croyuettes (390) 
Ham Braisé, Londonderry 
Tomatoos on Crusis (1287) 
Broiled Spring Chicken with Cress (ra) 
QGhicory Salad (38) Cold Maraschino Pudding 


1769. Poract, Dusrimn 


Cut a pound lean mutton in half-inch squares, heat a tablespoon 
melted butter in saucepan, add mutton and brown for ten minutes, occa- 
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sionally stiiring meanwhile. Moisten with thiee quarts water, adding 
two pounds cleaned mutton bones, season with two teaspoons salt, 
half teaspoon white pepper, cover pan and slowly boil for one hour. Cut 
four goad-sized, peeled aw potatoes in quarter-inch-square picces and 
add to soup. Finely chop together three branches well-washed parsley 
two branches chervil and six branches chives, add to soup, mix a little 
and simmer foi forty-five minutes. Lift up bones from soup, skim off 
fat from surface, add half ounce butter, mix well, pour in a soup 
tureen and serve, 


1770. SPANISH MACKEREL, PiquanzEe Sauce 


Trim fins and cut off head of a very fresh three-pound Spanish 
mackerel, split in two, remove spinal bone and lay on a lightly 
buttered tin, Season with one teaspoon salt and half teaspoon 
paprika, squeeze juice of half a sound lemon over, lightly baste with 
melted butter, then set in oven for thiity minutes. Remove, dress 
on a large dish, pour a piquante sauce (No. 177) and sprinkle a 
little chopped parsley over, then serve. 


1771, Ham Bratst, LonDONDERRY 


Soak a three-pound piece ham in cold water for one and a half hours, 
drain and neatly trim, Place a mirepoix (No. 271) at the bottom of a 
braising pan, add two tablespoons good lard and gently brown for ten 
minutes, occasionally stirring meanwhile. Lay ham on top, pour in one 
gill port wine, two tablespoons brandy, two gills demi-glace (No. 122), 
one gill tomato sauce (No. 16) and four tablespoons currant jelly. 
Cover pan, set in oven for two hours, being careful to baste once in a 
while with its own gravy. Remove, place ham on a large dish, boil 
Sauce on range ten minutes, then strain jt over ham and serve, cd 


1772. Corp Marascotno Puppinc 


Cut in small squares four ounces stale cakes or bread remnants, 
two fresh or preserved seeded pears, two fresh or preserved seeded 
peaches, two preserved apricots, a half pint stoned fresh or maraschino 
cherries, one ounce well-picked dried currants and mix all together, 
Lightly butter and sugar a quart pudding mould, place above prepara- 
tion in it, Place three fresh eggs and yolks of two in a bowl, adding 
four ounces powdered sugar, briskly stir with whisk, then add a 
pint milk, two gills cream, a half gill maraschino, mix briskly with whisk 
for two minutes. Strain sauce through a Chinese strainer into the 
pudding mould, place in a saucepan, pour hot water in pan up to 
half the height of mould and set in oven to bake for forty-five minutes, 
Remove, lay mould on ice and let thoroughly cool off. Prepare a Sabayon 
sauce (No. 102), let get cold, then mix in two gills vanilla whipped 
cream and two tablespoons maraschino, unmould pudding on q cold 
dish, pour sauce over and serve. 
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Thursday, Second Week of June 


BREAKFAST 
Chorries and Cream (1527) + Oatmeal Porldge (2) 
Fued Exes, Tomato Sauce 
Panfish, Siute (658) Corn Beef Iash, American (241) 
Coin Fritteis (566) 


1773. Frurp Eccs, Tomato Sauce 


Heat onc and a half teaspoons melted butter in a large frying pan, 
crack in twelve fresh eggs, season with @ half teaspoon salt and two 
saltspoons white pepper, fry for-one minute, then sct in oven for four 
minutes, carefully slide on a large dish, pour a gill hot tomato sauce 
(No, 16) and sprinkle a little chopped paisley over and serve, 


LUNCHEON 


. © Soft Shell Ciabs m Cream 
Shoulder of Mutton, Etuvée with Potatoes (731) 
Spaghetti, Italionne (rs) 
Charlotte Russe with Strawberrics 


1774. Sorr Swett Craps Iv CREAM 


Pick out the spongy parts underneath side points and remove aprons 
from twelve very fresh soft shell cabs, wash and thoroughly drain ona 
cloth, Heat one and a half tablespoons melted butter in a frying pan, 
arrange crabs in pan one beside another, briskly fry for three minutes 
on each side, lift up and keep ona plate till required. Add two table- 
spoons flour to same pan and Iiiskly whisk while heating for half 
minute, then pour in one gill milk, one gill cream, two tablespoons 
sherry, half teaspoon salt, one saltspoon grated nutmeg and sharp! 
mix with whisk until it comes to a boil. Add crabs and gently coo 
for eight minutes, shuflling pan once ina while, pour in a chafing dish 
or soup tureen and serve. 


1775. CHARLorIn Russe witit STRAWBERRIES 


Pick off stems, wash and thoroughly drain thirty-six medium, fine 
fresh sound strawberries, place in a howl, season with two tablespoons 
sugar, one tablespoon rum, and carefully turn in seasoning. Prepare and 
decorate six charlotics russe (No. 939), arrange six strawberries around 
base of cach and serve. 

DINNER 


Clams (1457) Celery (86) Anchovies (141) 
Lamb Broth with Barloy 
Halibut, Wollandaise — Potatoas, Chitenu (208) 
Squabs en Casserole (124) Eggplant, Sacramento 
Roast Ribs of Beef (126) Lettuco Salad (148) 
Golda Angelique 


1776. Lave Brovit wir Barty 


Cut in small square pieces one pound raw lean lamb from leg or 
shoulder, two medium carrots, one sound turnip, two leeks, three branches 


524 THF INTERNATIONAL COOK BOOK 


celery, one medium onion, place in a saucepan with one and a half table- 
spoons melted butter and nicely brown for ten minutes, occasionally 
stirring meanwhile. Moisten with three quarts water, add two pounds 
lamb or beef bones, season with a level tablespoon salt, half teaspoon 
white pepper, three tablespoons Worcestershire sauce. Add three ounces 
well washed and drained barley, cover pan, let simmer one and a half 
hours, remove bones from soup, skim fat off surface, add two gills tomato 
sauce (No, 16), a teaspoon freshly chopped parsley, boil ten minutes, 
pour into a hot soup tureen and serve. 


19777. Hatrpur, HoLtaNpAisE 


Place three slices fresh halibut of three-quarters of a pound each in 
a frying pan, add half ounce butter, half teaspoon salt, three saltspoons 
pepper, a half gill white wine, half gill water, two branches parsley and 
juice of quarter of a sound lemon. Cover fish with lightly buttered paper, 
boil on range for five minutes, then bake in oven for twenty-five minutes. 
Remove, take up fish with skimmer, dress on a hot dish, pour one table- 
spoon fish liquor in a Hollandaise sauce (No. 279), mix a litile, pour 
sauce over fish and serve. 


1778. EGGPLANT, SACRAMENTO 


Cut in halves lengthwise three very small even-sized, sound eggplants, 
and with a small pointed knife make a few criss-cross incisions in meat 
without touching skins, place on a tin, then set in oven—cut side up— 
to bake for thirty minutes, remove and with a Parisian potato scoop 
take out the meat without disturbing skins. Finely chop meat and place 
in a bowl, adding one ounce finely chopped, lean raw ham, one ounce 
chopped, cooked beef tongue, one bean chopped garlic, two peeled, finely 
chopped red tomatoes, half a teaspoon finely chopped parsley, three 
tablespoons bread crumbs, two egg yolks, half gill cream, one teaspoon 
salt and three salispoons white pepper. Thoroughly mix with wooden 

. spoon until well amalgamated, evenly divide preparation in the six half 
shells, sprinkle a little bread crumbs over, arrange a few little bits butter 
on top of each, evenly divided, place on a tin, set in oven for fifteen 
minutes, remove, dress on. dish over a folded napkin, decorate with 
a litlle parsley greens and serve. 


1779. Gritz ANGELIQUE 


Prepare a rum jelly preparation (No. 1171), imbed a quart pud- 
ding mould up to its level in ice, and cut sufficient lozenge-shaped half- 
inch strips of angelica to complete a crown at bottom of mould. 
With a larding needle take a piece of lozenge, steep in the jelly, and 
place it at bottom near the edge, then another one, and so on till 
the crown is completed. Cut twelve strips, one-fifth-inch wide and the 
height of mould, and arrange against sides of same. Place a round 
piece of angelica the size of a silver fifty-cent piece in centre of mould, 
then fill mould with the rum jelly and let stand on ice until well set, or for 
about an hour and a half, by which time it should be quite firm. Remove, 
carefully immerse in tepid water, unmould on a cold dish and serve, 
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Friday, Second Week of June 


BREAKFAST 


Grape Fruit (130) Farina with Milk (74) 
Omelette, Financidre 
Broiled Saidines on Toast (740) 
Beef Sauté, Anglaise (513) 
Potatoes en Pailles (611) BI 
Rice Cakes (221) 


1780. OmeLerre, Financiere 


Crack eight fresh eggs ina bowl, add half a gill cream, half teaspoon 
salt, two saltspoons white pepper, and sharply beat with fork for two 
minutes. Heat a tablespoon melted butter in frying pan, add three 
raw, well-cleaned chicken livers cut in halves and gently fry two minutes 
on each side. Add two tablespoons sherry, two gills demi-glace (No. 
122), half saltspoon cayenne, six small stoned olives, six canned mush- 
rooms, six very thin slices truffles, three pickles cut in three-quarter-inch 
pieces, quarter teaspoon freshly chopped parsley, mix well and cook for 
six minutes, lightly stirring meanwhile. Heat a tablespoon melted butter 
in frying pan, drop in the beaten eggs, briskly mix with fork for two 
minutes and let rest half a minute, fold the two opposite sides to meet 
in centre and let rest one minute, turn on a hot dish, pour garnishing 
and sauce around omelette and serve, 


LUNCHEON 


Stewed Clans, Parisienne 
Lamb Fries, Holy 
Herring Salad, Wilmington 
Tatlot of Eggs 
Chocolate Eulains (279) 


1781. Szwep CraMs, PARIsiEenNE 


Finely chop three well-washed lecks, place in saucepan with a table- 
spoon butter and lightly brown for ten minutes, occasionally stirring 
meanwhile, pour in a quart and a half white broth (No. 701), season 
with half teaspoon salt and half teaspoon white pepper, Cut four well- 
washed, pecled raw potatoes in quarter-inch squares, add to broth, and 
let gently boil for twenty minutes, Carefully open thirty-six little neck 
clams, add to soup with their liquor, one pint water, and let boil for ten 
minutes, being careful to skim once in a while. Pour in two gills hot 
milk, one ounce butter and a saltspoon cayenne, mix well, pour stew into 
a soup turecn and serve. 


1782, Lamp Fries, Horty 


Cut in halves and remove skin from twelve very fresh lamb fries, 
phinge in boiling water for five minutes, lift up and thoroughly drain on a 
cloth. Place in a bowl, squeeze in juice of half a sound lemon, add half 
teaspoon freshly chopped parsley, one teaspoon salt, half teaspoon pepper, 
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a saltspoon grated nutmeg, and thoroughly mingle fries in seasoning. 
Prepare a frying batter (No. 204), roll lamb frics in the batter, then 
immediately drop one by one in boiling fat and fry for ten minutes, turn- 
ing with skimmer once in a while. Remove, drain on a cloth, dress on 
dish with a folded napkin, decorate with a little parsley greens and serve 
with gill of tomato sauce (No. 16) sepaiately. 


1783. Herrinc Saran, WItmiIncton 


Cut in quarter-inch squares and place in a bowl two skinned and 
boned, sound smoked herrings, two boiled, peeled, cold, medium pota- 
toes, two peeled and cored sound apples, two cold hard-boiled eggs and. 
pickled red beet. Season with four tablespoons dressing (No, 863), mix 
well, wipe the bowl all around and serve. 


1784. TartLer or Eacs 


Prepare six tartlet crusts (No. 161), neatly wipe insides without re- 
moving from moulds, then carefully crack one fresh egg into each crust. 
Season the eggs evenly with three saltspoons salt, two saltspoons white 
pepper and one saltspoon grated nutmeg, pour a tablespoon cream over 
cach egg, set in oven for four minutes, remove, carefully lift tartlets from 
mould, dress on dish with a folded napkin and serve. 


‘ DINNER 


Clams (1457) 
Olives Radishes (58) 
Bisque, Marinitre 

Broiled Bluefish, Meitre d'Hdtel (328) 

Potatoes, Julienne (799) 

Mignons of Beef, Sauce Poivrade 
String Beans with Butter (1579) Caubflower, Cream Sauce (1221) 
Roast Duckling, Apple Sauce (x87) 
Romaine Salad (214) 
Diplomatic Pudding (436) 


1785. Bisque, MARINIRRE 

Place in a saucepan twelve medium, fresh opened oysters, four large 
freshly opened hard clams, twelve uncooked shelled shrimps, twenty- 
four freshly opened raw mussels, half a pound fresh whitefish cut in 
small pieces, four branches parsley, two branches chervil,a sprig thyme, 

- two bay leaves, two cloves, one and a half teaspoons salt, two saltspoons 
white pepper, a saltspoon greated nutmeg, half pint white wine, one 
and a half quarts water, cover pan and let boil thirty minutes, 

Mix in a saucepan one ounce butter with two and a half ounces flour, 
heat for 2 minute, strain broth into pan and continually stir until 
it comes toa boil. Finely chop all the different fish and add to boil- 
ing soup with a pint milk, mix well and boil for twenty minutes. Dilute 
two egg yolks with a half gill cream and a half ounce butter and add 
to soup, mix while heating for three minutes, strain soup through a 
Chinese strainer into tureen and serve with a plate of bread croutons 
(No, 23) separately. , 
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1786, Micnons or Brrr, Saucz Potvrapr 
Cut two pounds trimmed tenderloin of hecf in six equal filets, season 
with a teaspoon salt, half teaspoon pepper, then lightly baste with a little 
oil, arrange on a broiler and broil for four minutes on each side, 
Arrange six freshly prepared slices of toast a quarter inch thick and of 
same size as filets on a hot dish, place filets on toast, then pour a hat 
poivrade sauce (No. 546) over and serve. 


Saturday, Second Week of June 


BREAKFAST 


Strawberries and Cream (1317) Quaker Oats (x05) 
Scrambled Eggs, Swiss. Fish Frtie:s (ros7) 
Sausage, Porto Rico Potatoes, Toultées 
Orange Wheaten Cakes 


1787, SCRAMBLED Ecos, Swiss 

Crack eight fresh eggs in a bowl, add half gill milk, half teaspoon 
salt, two saltspoons white pepper, and briskly beat with fork a minute, 
Cut in exceedingly small square pieces two ounces lean, raw salt pork 
and two slices sandwich bread. Teat a tablespoon Mutter in a frying 
pan, add pork and neatly brown for three minutes, then add the bread 
and toss on fire until a nice golden colour; drop in the eggs, add quarter 
teaspoon very fresh chopped tarragon and cook for six minutes, briskly 
stirring frequently, Add two tablespoons grated Swiss cheese, stir a 
little, pour into a deep hot dish ahd serve. 


1788. Sausacr, Porro Rico 


Peel and core iwo sound apples and finely slice them, also slice four 
peeled sound bananas the same way. Place in saucepan with ounce 
butter, three salispoons salt, a saltspoon cayenne pepper and a saltspoon 
grated nutmeg. Sharply stir with wooden spoon, cover pan, then set in 
oven for twenty-five minutes, Remove, press through a wire sieve into 
another saucepan and keep hot. With a needle, prickle the skin of 
twelve raw country sausages, heat a tablespoon melicd butter in a frying 
pan, add sausages and fry for five minutes on each side. Nicely dress 
the purée on a hot dish, arrange sausages over purée, remove fat from 
sausage pan, pour in a half gill port wine, boil three minutes, pour 
over sausages and serve, 

1789. Porators, Fourrérs 

Neatly wipe cight even-sized, medium, sound, unpceled raw potatoes, 
place on roasting pan, and set to bake in oven for forly minutes. Re- 
move, clip off a small piece lengthwise to serve as covers, then with a 
teaspoon'scoop out insides, press the potatoes through a sieve into a small 
saucepan, add one green pepper chopped and browned in a lilile butter 
for three minutes, half teaspoon salt, three salispoons white pepper, one 
saltspoon grated nutmeg, one ounce butter and a half gill cream. Sharply 
stir with wooden spoon while heating for four minutes, remove, fill up 
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six of the potato shells with preparation, arrange covers on, reset in oven 
for ten minutes, remove, dress on dish with a folded napkin and serve. 


1790. ORANGE WHEATEN CAKES 
Prepare a flannel wheaten cake preparation (No. 136). Finely chop 
the rind of a sound fresh orange and boil the find in two gills water for 


eight minutes, drain, add rind to the preparation with a tablespoon of 
orange flavouring, mix well, then proceed to finish cakes exactly the same, 


LUNCHEON 


Hard Crabs Mayonnaiso 
Mutton Fect, Poulette Fresh Peas with Butter (sro) 
Madeleine xu Rhum 


i7gt. Harp Crass, Mayonnaise 


Finely slice a carrot, onion, leck, two branches celery, and place in a 
saucepan with two branches parsley, one sprig thyme. one sprig mar- 
joram, two dozen allspice, two blades mace, two bay leaves, tablespoon 
salt, a teaspoon white pepper, gill vinegar and gallon of water, then boil 
for thirty-five minutes. Plunge in six live crabs and let them boil just 
ten minutes; take up and let get cold, strip off “ dead-men’s” fingers, 
crack claws without breaking open, dress on dish with a folded napkin, 
decorate all around with thoroughly cleaned and drained lettuce leaves, 
and send to table with a mayonnaise (No. 70) separately. 

1792. Mutton Fert, Pourerre 

Scald twenty-four fresh mutton feet in boiling water for five minutes 
and drain, If any vestige of wool adheres to them carefully remove it, 
Place in a saucepan, add two branches parsley, @ branch chervil, half a 
lemon, a teasp2on salt, half teaspoon pepper and enough water to cover, 
cover pan and boil for twenty-five minutes. Drain feet on a sieve and 
keep the broth, remove principal hones of each and keep fect warm, 
Mix in a saucepan one and a half tablespoons melted butter with two 
tablespoons flour, heat for a half minute, then pour in mutton broth 
and mix well with wooden spoon until it comes to a boil. Add a teaspaon 
finely chopped chives, mix well, and let boil for ten minutes. Dilute 
two egg yolks with half gill cream, add to sauce and sharply mix while 
heating for three minutes, Add feet to sauce, lightly mix, then heat 
without boiling for two minutes, pour into a deep dish and serve. 


DINNER 
Radishes (58) Olives Stuffed with Cheese (627) 
Consommé, Imperial Baked Weakfish, Venitienne 


Turkey. Agricultcur Potatoes Dauphine (415) 
String Beans with Butter (1579) 
Roast Leg of Lamb Msnt Sauce (392) Romaine Salad (214) 
Pudding Espagnole (101) 


1793. Consomaéi, IMPERIAL 


Prepare a consommé (No. 52), strain into another saucepan and 
keep simmering. Plunge twelve cocks’ kidneys in boiling water for two 
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minutes, remove and add to consommé, with a small truffle cut in 
julienne strips, three tablespoons cooked green peas, % quenclles gar- 
nishing, boil for five minutes, pour into a soup tureen and serve, 


1794. CUICKEN QUENELLE oR GARNISIIING. 


Remove all the sinews from a half pound of raw white chicken meat, 
Finely chop, place in a cold mortar and thoroughly pound it, then add 
two ounces bread panace, mix well, add three egg yolks one hy one and 

_ sharply pound for five minutes. Remove and carefully rub through a 
fine wire sieve intoa bowl, set bowl on ice, season with half teaspoon 
salt, a salispoon cayenne, half saltspoon grated nutmeg, and sharply 
stir with wooden spoon for two minutes, Whisk one and a half gills 
thick cream to a froth, then gradually add to bowl and mix well for 
one minute. With a sheet of heavy white paper make a small cornet, 
cut away the tip end, drop chicken force in ancl press out preparation 
into a lightly buttered tin to the size and form of medium cranberries, 
Pour in enough hot water to cover, scason with half teaspoon salt, 
boil for two minutes, drain and use as required. 

179s. BRYAD PANADE . 

Soak two ounces stale bread in cold milk for three minutes, 
take up bread and with the hands completely squeeze out the milk, 
Place bread in a small saucepan with a half ounce butter, and with a 
small spatula sharply work until of a smooth consistency, so that it 
will not stick either to pan or spatula, transfer to a plate, cover with 
a sheet of buttered paper and use only when completely cold. 

1796. BAKED WEAKSISH, VENITIENNE 

Place in a mortar three sound, peeled shallots, a half bean sound 
garlic, four branches well-washed parsley, two branches chervil and 
ten branches chives;, thoroughly pound three minutes, then add one 
ounce good butter and juice of half a sound lemon, pound again till well 
amalgamated, then press through a sieve into a bowl, 

Scale, trim fins and cut off head of w very fresh three-pound wealkfish, 
split in two, remove spinal bone, season all around with half teaspoon 
salt, three saltspoons pepper, tnd lay on a lightly buttered tin cul side up. 
Evenly spread green butter over surface of the halves, then set in 
oven to bake for thirty-five minutes, being careful to baste frequently 
with the butter, remove, dress on a dish, pout butler over and serve 


1797, TURKEY, AGRICULTEUR 


Procure a small, tender turkey of about six or seven pounds, cul off 
head and feet, singe, draw and wipe. Cut the liver, heart, giztard and 
lungs in small square pieces. Place in a small saucepan with an ounce 
of chopped raw ham and a small chopped white onion, pour in a table- 
spoon melted lutter and briskly brown for six minutes, occasionally 
stirring meanwhile, then add two ounces raw rice, a bean chopped 
garlic, half a teaspoon freshly chopped parsley, a crushed, pecled, 
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fresh 1ed tomato, two gills water, a half teaspoon salt, two saltspoons 
white pepper and a saltspoon ground thyme. Mux all well together 
and boil for ten minutes, then add an egg yolk and sharply mix 
again fo. a minute. Remove, stuft turkey with the force, truss, 
place it m a large saucepan with six cach small new cariois and 
tumps, six small white onions and two small, clean stalks celery, 
Tie in a bunch onc leek, two branches parsley, one branch chervil, two 
bay leaves, two cloves, a sprig thyme, and add to turkey. Pour in 
enough water to cover, season with a tablespoon salt and half teaspoon 
pepper, cover pan and gently boil for forty-five minutes, then add six 
even-sized, small, pecled potatoes and let boil for foxty-five minutes 
longer. Lift up turkey, place on a laige dish, untiuss, dress vegetables 
around, except the bouquet, pour a little of the bioth and sprinkle a 
little parsley over, and serve with one and a half gills hot tomato sauce 
(No. 16) separately. 
N.B. Strain the broth into a stone jar and use for white broth. 
‘ 


nday, Second Week of June 


BREAKFAST 


Sliced Pineapple ($07) Hominy (45) 
Eggs Molet, Piedmontaise 
Whitebait with Bacon (1305) 
* Mutton Chops (49) Potatoes Sautées (135) 
Smalt Brioches (878) 


1798. Eccs Motrr, PrepmonrAis 


Tleat in a saucepan ‘a tablespoon melted butter, add three finely 
chopped shallots, two ounces finely chopped lean raw ham, and gently 
brown for five minutes. Add a light tablespoon flour, mix well while 
heating for half minute, then pour in two gills demi-glace (No. 122), a 
tablespoon sherry, six finely chopped, canned mushrooms and mix well 
until it comes toa boil, then boil for five minutes, Plunge twelve 
fresh eggs in boiling water for five minutes, fake up and drop in cold 
water for a minute, remove, shell and place in a baking dish, pour the 
sauce and sprinkle a tablespoon grated Parmesan cheese over, set 
in oven for five minutes, remove and serve, 


LUNCHEON 


Consammé in Cups (52) 
Baked Live Lobster (952) 
Croquettes of Lamb, Macédoine (404) 
Omelette, Celestine 


1799, OMELETTE, CELESTINE 
Crack a fresh egg in a small pan, adding yolks of two eggs, a 
heavy teaspoon flour, two tablespoons fine sugar and half teaspoon 
vanilla essence. Sharply, stir with wooden spoon for two minutes, then 
pour in two gills milk and half ounce good butter, place pan on fire and 
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sharply stir with wooden spoon for ten minutes, or until well thickened 
and very smooth, Carefully cack eight fresh eggs in a bowl, add a half 
gill cream, two saltspoons salt, a tablespoon fine sugat, and sharply beat 
with fo for two minutes, Ilent a tablespoon good butter in a frying 
pan, drop in the eggs, briskly stir with fork for two minutes, Iet 1est for 
half minute, carefully spread prepuation over omelette, fold up oppo- 
site sides to meet in centre, let rest for a minute, then turn on a hot 
dish. Sprinkle two tablespoons fine sugar over, cnefully glaze surface 
with a 1ed poke: or salamander, pour a gtoscilles-mazaschino sauce 
(No. 771) around the omelejte and seive, 


DINNER 
Clams (1 457) Canapes of Caviara (59) 
Celery (86) Cicam of Cucumbers 


Biook Trout, Vallée d'Aspo 
Potatoes, Hollandaise (126) 

Filet of Beef, Larded, with Stuffed Mushicoms 
Swectbicads en Cocotte, au Porto 
Punch, Yvotte (560) 

Roast Chicken (290) Escarole Salad (10) 
Ica Cream, Dstello 


1800, CREAM OF CUCUMBERS 


Peel four medium cucumbers, cut in pieces and 1emove seeds, plunge 
in boiling water for three minutes, 1emove, wash in cold water, then 
thoroughly drain. Place in a saucepan with an ounce butter and cook 
on fie for ten minutes, occasionally stirring meanwhile, Moisten with 
two and a half quaits while broth, add half pound fresh bread 
crumbs, two while onions with thiee cloves stuck in, a Jevel tablespoon 
salt, two saltspoons cayenne and a saltspoon grated nutmeg, mix well 
and slowly boil for forty-five minutes, skimming once in a while, 
strain Unough a sieve into another saucepan and let come to a boil. 
Dilute two egg yolks with one gill cream and add to the soup, lighth 
mix while heating without boiling for five minulgs, stiain cream through 
cheesecloth into a soup tureen and serve. 


1801, Brook Trout, Vatiin n’Asrr 


Neatly iim the fins of thiee very fresh, medium biook fout and 
empty them by the gill without splitting; place in a deep dish, add juice 
of a sound Jemon, one gill white wine, one crushed bay leaf, one salt- 
spoon thyme, two cloves, half teaspoon salt and three saltspoons white 
pepper, turn well in seasoning and lay aside to infuse for forty-five 
minutes, Chop finely together the leaves from two branches tanagon, 
two branches parsley, one branch chervil, six chives and a half bean 
garlic, place these greens in corner ofa clean cloth and press out the 
water, then place on a plate. Take up trout from marinade, roll in the 
herbs, dip in beaten egg, and lightly roll in bread crumbs. Ieat one and 
a half tablespoons melted butter in frying pan, arrange the trout in and 
genily fry six minutes on each side. Dress ona dish, add ahalf ounce 
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butter to pan, toss well on fire until a light brown, pour in @ teaspoon 
anchovy essence, squeeze in juice of a quarter lemon, toss well, pour over 
trout and serve very hot. 


1802. Finer or Burr, Larpep, wita Sturrey Musnrooms 


Trim off the fat and skin from two and a half pounds tender filet 
of beef, With the aid of a larding needle lard surface of filet with a 
few strips of larding pork, scason all around with teaspoon salt, half 
teaspoon white pepper and saltspoon grated nutmeg. 

Lay a mirepoix at the bottom of a roasting pan, prepared as per 
No. 241, lay filet on top, pour two tablespoons melted lard over surface of 
filet, and a half gill of water into pan, set in a brisk oven to roast for thirty- 
five minutes, turning and frequently basting meanwhile. Remove, 
dress on a dish, arrange a fresh mushroom garnishing around the beef, 
skim fat from surface of gravy, pour in one and a half gills demi-glace 
(No. 122) and two tablespoons sherry, boil for five minutes, strain 
through a Cliinese strainer over the filet and serve. 


1803. SrurreD FresH Musnrooms 


Remove the tails (and keep them) from a pound of very fresh, good- 
sized, sound mushrooms, wash in cold water and carefully drain on a 
cloth. IJeat a tablespoon melted butter in a frying pan, place them in 
pan one besid¢another and cook for three minutes on each side. Squeeze 
over juice of half a sound lemon, sprinkle over a half teaspoon salt, toss 
well and keep on a plate till required, Thoroughly wash the mushroom 
tails, chop very fine, place in a small saucepan with an ounce of butter, 
three finely chopped shallots, one ounce chopped raw ham, a half 
bean chopped garlic, and gently brown for ten minutes, frequently stirring 
meanwhile. Add one tablespoon flour, stir well, pour in a gill cream, 
three saltspoons salt, one saltspoon cayenne and a. saltspoon grated 
nutmeg; mix with wooden spoon until it comes to a boil, then add two 
tablespoons fresh bread crumbs, one egg yolk, and mix well while heating 
for three minutes, ‘Transfer this preparation toa plate and let get cold, 
then stuff mushrooms with the preparation, neatly smooth tops, carefully 
dip in melted butter, then in bread crumbs, place on a tin, set in oven 
for cight minutes remove and use as directed. 


1804. Swrerpreaps EN Cocorrr, Au Porro 

Blanch and trim six heart swectbreads (No. 33) and place in a 
saucepan with a half gill white wine, two gills broth, a few tarragon 
leaves, half teaspoon salt, two saltspoons white pepper and a half ounce 
butter, cover pan and let simmer for twenty-five minutes. Remove, 
place breads in six cocotte dishes, then divide a gill of port wine evenly 
in the six cocottes. Mix on a plate three saltspoons salt, a saltspoon 
cayenne and a salispoon grated nutmeg, evenly sprinkle over the 
breads, cover with a little cream, arrange dishes on a tin, set in oven 
to bake for fifleen minuics, remove and serve. 
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w8og. Ice Crram, sterner 


Prepare a pint of vanilla ice cream (No. 42). Pick off stems, wash 
and drain a pint of fresh strawberrics, press through a fine sieve into a 
copper basin and add five egg yolks, four ounces sugar and two table- 
spoons curagao. Set the basin on range and briskly whisk for ten minutes, 
yemove from fire, place basin on ice and stir with wooden spoon until 
thoroughly cold, then add a half pint whipped cream and gently mix 
with skimmer fortwo minutes. Remove stem and stones from half pint 
fresh sweet cherries, place them in a bowl with two tablespoons sugar, 
a tablespoon maraschino, and mix well. Set a dome-shaped quart 
mould on broken, salted ice, line mould all around with a pint of 
vanilla, arrange cherries against vanilla, then fill up mould with straw- 
berry preparation, place a shect of white paper on top, cover tightly, 
bury mould in a tul with broken ice and rock salt and freeze for 
two hours. Remoye, immerse mould in (tepid water, wipe all around, 
unmould on acold dish, decorate all around with whipped cream and 
serve, 


Monday, Second Week of June 


BREAKFAST 


4 Oranges (104) Rice Flour (464) 
Omelette with Sweet Peppers 
Filot of Sola, Tartare Sauce (487) 
Chicken Livers en Brochette (600) 
Tashed Potatoes au Gratin (173) 
Buckwheat Cakes (330) 


1806. OMELETTE witir Swent Prrpers 


Crack eight fresh eggs in a bowl, add a half gill milk, half teaspoon 
salt, two sallspoons white pepper and beat with a fork for two minutes, 
Tinely slice four Spanish sweet peppers, place in a frying pan with a 
tablespoon melted butter and lightly brown for five minutcs, tossing them 
meanwhile; drop in eggs, mix with fork for two minutes and let rest half 
minute; fold up the two sides 10 meet in centre, let rest one minute, turn 
on a hot dish and serve, 

LUNCHEON 
Fried Soft Shell Crabs (132) 
Ragout of Lamb, Faubonne 


Macaroni, Sauvoterre (1023) 
Vanilla Sowfités (758) 


1807, Racour or Lams, FAUBONNE 


Soak a half pint white beans in cold water at least seven haurs and 
keep in water till required. Cut a three-pound neck of lamb in inch- 
square pieces, season with one and a half teaspoons salt and a half 
teaspoon pepper. Heat. two tablespoons lard in a large saucepan, add 
the lamb and gently fry fifleen minutes, or until a Nght brawn, dredge in 
two tablespoons flour, moisten with a quart water, a pint pure tomato 
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juice and mix well. Drain beans and add to the lamb with a carrot 
cut in quarters and two medium onions Tie in a bunch two leeks, two 
bianches celery, two bianches paisley, one branch chervil, one bean 
gatlic, one bay leaf, two cloves, one sprig thyme, a sprig maijoram and 
a sprig mace, add to the 1est and lightly mia. Season with a half 
teaspoon salt, half teaspoon white pepper, and mia again. Cover pan 
and set in oven two hous, remove, take up caiots, onions and bouquet 
of herbs, pour ragout into a deep dish, sminkle a httle chopped paisley 


over and serve, 
DINNER 


Olives Devilled Peanuts (954) 
Veal Broth with Rico 
Croqueites of Salmon, Tartare Satice 
Potatoes, Perstllade (63) 

Mutton Steaks, Colbert Spinach, Anglaise (247) 
Roast Goshng, Apple Sauce (1109) 
Watercress Salad (419) 

Apple Pudding (509) 


1808. VEAL Brorm wit Ricr 


Cut a pound of lean raw veal into quarter-inch-square pieces, 
place in a saucepan with tablespoon butter and gently Inown for ten 
minutes, stiring lightly meanwhile, Moisten with thee and a half quaits 
water, add two pounds of shin or knuckle of veal, season with a level talole- 
spoon salt and half teaspoon pepper. Finely slice two lecks, chop two 
medium-sized white onions, and add to the soup, cover pan and slowly 
simmer for one how. Chop finely a bean sound garlic, four hianches 
parsley, two branches cheivil, and add to the soup with four ounces 
law 1ice. Cover panand genily boil for foity minutes moie, lift up the 
shin of veal, skim fat fiom sumface, transfer the soup to a turcen 


and serve. 7 
1809, CROQUETTE oF SatMoN, TARTART SAucK 


Place a one-and-a-half-pound piece of fresh salmon in a saucepan 
with half gill white wine, two gills water, one branch parsley, juice of 
half a sound Iemon, a teaspoon salt and a half teaspoon white pepper. 
Cover the pan, let it slowly come to a boil, boil for two minutes, re- 
move to a table and let cool off in the broth, Mix in a saucepan one 
ounce melted butter with two ounces flour, heat for one minute, then pow. 
in one gill milk, half gill cream, and one gill of the fish broth, Season 
with two saltspoons salt, a saltspoon cayenne and. a saltspoon grated 
nutmeg, Sharply mix with wooden spoon until it comes to a boil, let 
reduce ten minutes, occasionally mixing meanwhile, add two egg yolks 
and briskly mix foi two minutes. Remove skin and bones fiom salmon, 
pick meat into small pieces and add to the sauce, lightly mix, pour pre- 
paration into a dish, spread a very little butter over surface, then let 
thoroughly cool off. Sprinkle a very little flour on a table, divide the 
fish preparation in twelve equal parts, roll out to cork forms, dip in 
beaten egg and lightly roll in bread crumbs, place in a frying basket 
and fry eight minutes, or until a nice golden colo, remove, diain, dress 
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on a dish with a folded napkin, one on top of another, decorate with a 
little parsley gicens and serve with a tartare sauce (No. 148) separately, 


810, Murion Siraxs, Corpire 


Procure three mutton steaks from a tender leg of mutton, of thiee- 
quarters of a pound each, make a few incisions aound the skin, season 
with a teaspoon salt and half teaspoon pepper. Teat one tablespoon 
melted butter in a frying pan, arrange in the steaks one beside another 
and cook fon six minutes on each side. Lift them up, dress on a hot dish, 
skim off fat from pan, then pour a Colbeit sauce (No. 1271) into the 
gravy, mix well, pour sauce over steaks and serve. 


Tuesday, Second Week of June 


BREAKFAST 


Strawberries and Creim (1317) Sago with Milk (1583) 
Eggs Cocotte, Edmund Tried Porgies (498) 
Broiled Beefsteaks with Bacon Potatoes, Juhenne (799) 
English Muffins (528) 


1811. Eces Cocorrm, Epmunp 


Finely chop one medium onion, place in a saucepan with one and a 
half gills milk, half ounce butter, thiec saltspoons salt, a saltspoon 
cayenne, a salispoon grated nutmeg, and let boil for twenty minutes. 
Pour in a gill crcam, lightly mix, then divide this milk in six cocotte 
dishes; ciack two fiesh eggs into each dish, evenly season with half tea- 
spoon salt and two saltspoons white pepper, sprinkle a teapsoon freshly 
chopped chives over them, diedge a tablespoon Paimesan or Swiss 
cheese on top, evenly divided, set in oven for five minutes, 1emove and 
serve, 

1812, Browrp BrrrsizaKs wrrm BAcon 


Procure six small, tender becfsteaks of five ounces cach, pare 
nicely and lightly flatten them evenly with a cleaver, Mix on a platen 
tablespoon ail, a teaspoon salt, a half teaspoon pepper, and gently roll 
steaks in seasoning. Arrange on a broiler and broil on a lively charcoal 
fire for six minutes on each side, remove, dress on a dish, spread a very 
little melted butter and ariange six slices freshly broiled bacon (No, 13) 


over them and serve. 
LUNCIIEON 


Parsley Broth (1667) Stuffed Clams (567) 
Broiled Devilled Spareribs 
Salad, Waldorf-Astona 
Prune Pie (965) 


1813. Bromcy Drvitrrp SPARTRIBS 


Procure six very fresh spmeribs, evenly season them all around with 
a teaspoon salt and half teaspoon pepper, lightly rul with a little oil, 
arrange ona broiler and slowly broil for ten minutes on cach side. Re- 
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moye, evenly spread a devilled hutter (No. 11) on both sides of them, then 
xoll in bread crumbs, replace on broiler, briskly broil for two minutes an 
each side, dress on a hot dish and serve with a Robert sauce (No. 1066) 
separately. 
1814. SaLaAp, WALDORT-ASTORIA 
Cut into julienne strips one good-sized pickled bectroot, two medium, 

sound peeled and cored apples, two very tender well-cleaned stalks white 
celery, four Spanish sweet peppers, and place all in a bowl. Crack 
and carefully pick out the perfect meats from thirty-six sound hazel nuts, 
cut cach one in quarters and place with the rest, toss them well in bowl, 
season with four tablespoons dressing (No, 963), mix well, wipe ‘he 
bowl all around and serve. 

DINNER 

Clams (1457) 

Celery (86) Pim-Olas 
Purde of Turnins, Tomatés 
Sea Bass, Etuvée Potatoes, Gastronome (149%) 
Squabs, American Ficsh Asparagus, Hollandaiso (1383) 


Roast Beef (126) Lettuce Salad (148) 
Orange Rica Iced Pudding 


x81. Purtic or Turnies, TomaTic 


Peel cight medium, white turnips, finely slice and place in a saucepan 
with an ounce melted butter and gently cook for fifleen minutes, occagion- 
ally stirring meanwhile, then add two medium, pecled raw potatocs cut 
in small pieces and two finely sliced onions. ‘Tie in a bunch two branches 
parsley, one branch chervil, one bay leaf, a sprig thyme, two cloves, 
and add to the pan. Moisten with a quart of broth (No. zor) and two 
quarts water, season with two teaspoons salt and two teaspoons pepper, 
sharply mix with wooden spoon until it comes to a boil, then slowly boil 
one and a half hours. Press through sieve into a basin, then through 
a Chinese strainer into a saucepan, let come to a boil, add a pint of 
tomata sauce (No, 16), mix well, boil for ten minutes, pour into a hot 
soup tureen and serve. 

1816. SEA Bass, Eruvitz 


Scale, cut off fins and wipe two fresh sea bass of a pound and a half 
each, cut in inch pieces crosswise and keep on a plate until required, 
Mix in a saucepan one and a half tablespoons melted butter with two 
tablespoons flour and cook until a light brown, stirring meanwhile. 
Add twelve small white onions, mix a little, brown for five minuiecs, 
moisten with one gill claret, two gills white broth, mix well and boil for 
five minutes, Add the fish, with a finely chopped bean garlic, a teaspoon 
finely chopped parsley, a teaspoon salt and three saltspoons pepper, 
genlly mix, cover pan and set in oven for forty minutes, Remove, lift 
up fish and onions with skimmer, dress on a hot clish, then boil sauce for 
ten minutes; squeeze jn juice of half a sound lemon, add half ounce 
butter by little bits, mix a little, strain through a Chinese strainer aver 
the fish and serve. 
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1817. SQuans, AMERICAN 


Cut off heads and fect from six fat, tender squabs, singe, draw 
and neatly wipe, then fill with a stuffing & PAmericaine, Truss, 
arrange a thin slice of larding pork on the breast of each bird, season 
evenly all around with a teaspoon salt and half teaspoon white pepper. 
Place on a tin, baste cach bird with a very little melted hutter, set 
in oven to roast for forty minntes, remove, untruss, arrange six pieces 
fried hominy (No. 235) on hot dish and lay squabs on top, Broil six thin 
slices bacon for two minutes on each side, place over squabs, pour a gill 
hot demi-glace (No. 122) around and serve. 


1818. Srurrinc A 1AMERICAINE 


Soax four ounces stale bread in cold milk ten minutes, press out 
the milk and place bread in a bowl. Add two ounces finely chopped 
yaw beef marrow, half teaspoon freshly chopped parsley, a saltspoon 
powdered thyme, three saltspoons salt and two saltspoons white pepper. 
Chop finely half a medium, white onion and brown ina teaspoon melted 
butter to a nice colour, add to the howl with an egy yolk. Stir the 
whole together with wooden spoon until thoroughly amalgamated, then 
use as required. 
: 1819. ORANGE Rick Icrp Puppine 

Place in quite a large saucepan four ounces raw rice, chopped rind 
of an orange, one cae milk, five ounces sugar, half teaspoon vanilla 
essence, the strained juice of the orange, mix well and gently boil for 
fifleen minutes, Dilute six egg yolks with a gill cream, add to rice 
with a teaspoon orange-lower water and mix well while heating, without’ 
boiling, for five minutes. Remove from fire, place pan in a basin with 
cold water up to half ils height and stir until thoroughly cold, pour prepa- 
yation into an ice-cream freezer, then praceed to freeze same as vanilla ice 
cream (No. 42). Place the frozen ice cream in a quart mould, tightly 
cover, then re-hury'it in same tul) and let freeze for an hour, Remove, 
immerse in tepid water for a few seconds, wipe all around, unmould on 
cold dish with a folded napkin and serve. 


Wednesday, Third Week of June 


BREAKFAST 


Cherrics and Crenm (1527) Oatmeal Porridge (2) 
Poached Eggs with Spinach 
Broiled Butterfish, 
Beef Mash, Polonaise (1306) Potatoes, Copoawx (905) 
Cornmeal Muffins (51) 


1820. PoacHEp Ecos witn SprNacit 


Prepare half the quantity only af spinach in cream (No. 399). At+ 
range on a hot dish, smooth the surface neatly, lay twelve poached 
eggs (No, 106) on top of the spinach and serve, 


* 
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182r. Browrp Burrer Fisu 


Thoroughly wipe six very fresh butierfish. Mix on a plate a table- 
spoon oil with teaspoon salt and half teaspoon white pepper, repeatedly 
roll in the seasoning, arrange ona broiler and broil for five minutes on 
each side, remove, dress on a dish, spread a little maitre d’hdtel butter 
over and serve, 

LUNCHEON 


Soft Clams Flip 
Shoulder of Lamb, Montmorency 
Sliced Tomatoes (46r) 
Crime au Caramel (480) 


1822, Sort Crams Fue 


Remove all sandy parts, keeping nothing but perfect bodies of forty~ 
eight very fresh soft clams, plunge in boiling water for one minute, 
then drain. Heat one and a half tablespoons melted butter in a frying ‘ 
pan, add clams and biiskly fry (vo minutes, Pour in two tablespoons 
sherry, a tablespoon brandy and one and a half gills cream, season with 
half teaspoon salt, saltspoon cayenne, lightly mix and boil for three 
minutes, Dilute three egg yolks with two tablespoons cream, add to 
the clams and gently toss while heating for two minutes without boiling— 
the sauce must be thick and smooth—remove, take up clams with a 
skimmer and chop them, but not too fine, add to the sauce again with 
a teaspoon Trench mustard and gently mix, ‘T'oast to a nice golden 

colour six pieces of bread one-fifth inch thick by three inches square, 
lightly butter, then with a knife blade evenly spread prepared clams 
over the six pieces toast. Arrange on a dish, sprinkle a very little 
Parmesan cheese over, place in oven with the door open for five minutes, 
remove, decorate with six quarters lemon and a little parsley greens 
and serve. ‘ 

1823. SHOULDER or Lamp, MontTMORENCY 


Remove blade bone from a tender, small shoulder of Jamb and cut the 
end bone off one inch from first joint, Season all over with teaspoon 
salt, half teaspoon pepper and a saltspoon grated nutmeg, place in 
small roasting pan, baste with a little melted butter, pour two tablespoons 
water in the pan, then set in oven to roast for forty-ye minutes, being 
careful to turn and baste once in a while. Arrange Montmouency vege- 
tables on a large hot dish, place shoulder over vegetables, pour a gill 
hot demi-glace (No. 122) and sprinkle a little freshly chopped parsley over 
all and serve, i 

1824. MontmMorency VEGETABLES 


Cut with a Saratoga potato machine or slice exceedingly fine two 
medium carrots, two white turnips, a white onion, one small peeled egg- 
plant, three medium, peeled raw potatoes, one green pepper and the 
head of a very small, sound, cored white cabbage. Finely chop a bean 
garlic, three branches parsley, one branch chervil, leaves of a branch 
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of tarragon and add to the vegetables, Season with a teaspoon salt, half 
teaspoon pepper, and mix them well, Lightly butter a small square tin 
of about eight inches square, arrange vegetables in the tin by layers, 
sprinkle over a teaspoon grated Parmesan cheese and half ounce butter, 
arrange over cach layer alternately, cover with a sheet of buttered 
paper, set in oven to bake for one hour and ten minutes, remove and use 


as required, 
DINNER 


Radishes (58) Olives 
Chicken Gumbo, St. Germain 
Bluefish, Créole Potatoes Noisettes (321) 
Tournedos, Sauce Finnoiso 
Celery Braisé (359) 
Roast Capon (378) Escaiole Salad (100) 
Steawhorry Shortcake (1677) 


1825. CiickreN Guano, St, GERMAIN 


Totally bone and remove skin from a small, tender fowl and cut meat 
into half-inch-square pieces: Chop two medium white onions, two lecks, 
two seeded, sound green peppers and two ounces raw lean ham, place 
these in a saucepan with two tablespoons melted butter and gently brown 
for ten minutes, occasionally stirrmg meanwhile. Moisten with three 
quarts water, add bones only of fowl, season with a teaspoon and a half 
salt, half teaspoon pepper, and boil for twenty minutes, Add a half 
pint shelled green peas and boil for fifteen minutes, then add the cul- 
up meat, two ounces raw rice, twelve fresh, trimmed okras cul in half 
inch pieces and two peeled, seeded tomatocs cut the same size. Slow- 
ly boil for forty-five minutes, take up bones, skim fat from surface, pour 
the soup into a tureen and serve. 


1826. Brurrisu, Crforn 


Remove hones from a fresh three-pound bluefish, place in a lightly 
buttered tin, scason with a teaspoon salt and half teaspoon paprika, 
baste with a little melted butler, sct to bake in oven for twenty-five 
minutes, remove and dress on a baking dish, Pour a Créole sauce (No, 
507) and sprinkle a little bread crumbs over the fish, place in oven for 
fifteen minutes, remove, cut a sound lemon in half, finely slice, arrange it 
around dish and serve. 


1827, TouRNEpos, SAucE Finnorse 


Cuta well-trimmed, two-pound filet of beef in six even filets and sea- 
son all around with a teaspoon salt and half teaspoon pepper. Heat a 
tablespoon melted butter in a frying pan, arrange filets one beside an- 
other in pan and fry for three minutes on each side. Remove, dress on 
six round-shaped pieces of toast placed on a hot dish, pour a Finnoise 
sauce (No, 251) over them and serve. 


sat. THE INTERNATIONAL COOK BOOK 
Thursday, Third Week of June 


BREAKFAST 


Slicod Peaches and Cream Hominy (45) 
Shirred Eggs, Jean de Luz 
Broiled Kingfish (792) 
Frrizaled Beef in Cream (329) 
Potatoes, Lyaunnise (78) 
Flannel Cakes (136) 


1828, Sricep Practres aND CREAM 


Carefully peél twelve medium, sound, ripe peaches, then cut them 
from the stone into quarter-inch pieces, place on a compoticr, sprinkle 
a little powdered sugar over and serve with thick cream and fine sugar 
separately. 

1829. Suirrep Eacs, Jean pe Luz 

Broil six thin slices ham two minutes on each side. Lightly butter 
six shirred-ege dishes, arrange a slice of ham in each dish, then crack 
two fresh eggs into each. Season all around with a half teaspoon salt 
and iwo salispoons white pepper, evenly divided. Sct in ovén three 
minutes, Remove, divide a gill of hot tomato sauce (No, 16) over them, 
sprinkle a little chopped parsley over and serve. 


LUNCHEON 


Consommé in Cups (52) 
Vol au Vent of Trogs' Legs 
Batneo Curry 
French Pancakes (17) 


1830. Vor AU VENT or T'rocs’ Les 


Prepare and keep hot a vol au vent (No. 757). Trim off feet from 
one and a half pounds very fresh frogs’ legs. Heat two tablespoons 
melted butter in a frying pan, add the legs, Season with half teaspoon 
salt'and a saltspoon cayenne, gently mix with fork and cook five minutes, 
add four sound very finely chopped shallots, mix well and cook six min- 
utes more, occasionally tossing meanwhile. Add one good tablespoon 
flour, stir well, then moisten with a half gill sherry, one and a half gills 
hot milk and a half gill cream, adding six sliced canned mushrooms; 
mix with the fork and cook five minutes more, add a half teaspoon 
chopped chives, mix lightly and cook two minutes longer. Dilute one 
egg yolk with a tablespoon cream and half ounce good butter and. add 
to the frogs’ legs, continually tossing while heating without boiling for 
two minutes, Place the vol au vent on a hot dish, fill up with the 
preparation, place the cover on and serve, 


1831. Bornzo Curry 


Cut the head and feet from a tender chicken of {wo and a half pounds. 
Singe, draw and cut it in twelve even pieces, Cut also in one-inch 
pieces three fresh, skinned mutton kidneys and two ounces lean bacon, 
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and keep on a plate till required. Finely slice a medium carrot, one 
small onion and a bean of garlic; place in a saucepan with two cloves, 
one bay leaf, a sprig thyme, one parsley root and one tablespoon butter; 
lightly brown ten minutes, occasionally stirring meanwhile. Then add 
two light tablespoons flour, a tablespoon curry powder and thoroughly 
mix while cooking two minutes, Moisten with a quart water, add rind 
of quarter of a lemon, a small sliced apple, two light teaspoons giated co- 
coanut, two ripe cut-up tomatoes, one and a half tcaspoons salt, a half 
teaspoon White pepper and a saltspoon grated nutmeg. Mix until it 
comes to a boil, let boil for thirty-five minutes, then strain the sauce 
through a Chinese strainer into a tureen and keep hot, [eat two table- 
spoons melted butter in a saucepan, add the chicken, kidney and bacon 
and lightly brown fifteen minutes, occasionally stirring meanwhile. Add 
three slices of peeled eggplant, cut in half-inch squares, a small car- 
rot cut in quarter-inch squares, one chopped green pepper and twelve 
picked, uncooked string beans, and gently brown ten minutes. Pour 
in the sauce and boil thirty-five minutes, Dress the chicken and all 
the contents of the pan on a large dish, arrange a rice (No. 490) 
around the dish as a crown and serve with chutney, separately. 


DINNER 


Clams (1457) 
Celery (86) Anchovies on Toast (141) 
Garbure with Cucumbers 
Halibut, Meurctte (319) Potatoes, Bretonno (763) 
Rack of Veal Braisé with Glazed Onions 
Baked Tomatoes (841) 
Roast Turkey, Cianherry Sauce (67) 
Romaine Salad (a14) 
Charlotte Plombiére 


1832. GARBURE wit CUCUMBERS 


Peel two large and rather green cucumbers, cut in quarters, remove 
the seeds, then cut in one-inch-long strips and plunge in boiling water for 
three minutes. Drain, heat one and a half tablespoons melted butter 
ina frying pan, add cucumbers, sprinkle a teaspoon sugar over and brown 
a light colour, lightly stirring meanwhile, Moisten with two quarts 
broth and a pint of water, add an onion with two cloves stuck in it, 
‘Tie in a bunch one leek, two branches celery, two branches parsley and 
one branch chervil; add to the soup. Season with a’ level tablespoon 
salt and half teaspoon pepper, slowly hoil one hour, then remove the 
herbs and onions. Cut six slices from a loaf of French bread, place 
them on a tin. Skim fat from surface of soup, pour over the 
slices of bread and set them in oven until a nicé golden colour. Remove, 
place the slices in a hot soup tureen, pour the soup over and serve with 
two ounces of Parmesan cheese, separately. 


1833. Rack or VEAL Bratsé wirtt GLAzED ONIONS 


Neatly trim off the spinal bone from a three-pound tender white 
rack of veal. Arrange a mirepoix (No. 271) at bottom of a braising pan, 


542 THE INTERNATIONAL COOK BOOK 


lay veal over, season with teaspoon salt, half teaspoon pep cr .and 
saltspoon grated nutmeg; pour in a tablespoon of melted butter at bottom 
of the pan. Cover pan, set on fire ten minutes, add a quaite pint white 
wine and let reduce to a third of the quantity, then pow in one and a half 
gills demi-glace (No. 122) and one gill tomato sauce (No 16). Cover 
pan, set in oven fifty minutes Remove, place veal on a laige dish, 
arrange a glazed omon gainishing (No 125) aiound veal Skim 
fat from sauce. Reduce the sauce ten minutes on ange, then strain it 
through a Chinese strainer over the veal and seive 
1834. - CHARLOTTE Promprire 

Prepare the same amount of lady-fingeis (No, 150) and with them 
carefully line the bottom and sides of a plain quart pudding mould, then 
fill up the mould with a vanilla ice cream (No 42) Unmould on a cold 
dish, decorate the top and all around with a half pint whipped c.eam 
(No, 337) and serve. 


Friday, Third Week of June 


BREAKFAST 


Stewed Rhubarb (73) Pettyohn Food (170) 

Pred Leggs, Luganese Broiled Smoked Salmon 

Lamb Kidneys en Brochettes (1331) 

French Fred Potatoes (8) 
Scotch Scones (364) 

1835. Friop Recs, Lucanrsr 
Lightly butte: an enamelled shiired-egg dish,}me the bottom with very 
thin slices Swiss cheese, crack twelve fresh eggs over the cheese, season 
with half teaspoon salt, two salispoons white pepper and a saltspoon 
grated nutmeg. Pour a gill cleam over, sprinkle a tablespoon giated 
Parmesan cheese on top, then set in oven five minutes. Remove and 
place dish on fire one minute, Remove to a table, place in a frying pan 
one ounce butte: and two tablespoons biead crumbs, toss on fire until a 
nice light brown, pour over the eggs and serve. 


1836. Brorrp Smoxrp SaLMon 
Cut twelve slices from a piece of smoked salmon one-fifth of an inch 
thick, arrange on a double broiler, lightly baste slices with a little melted 
butter, then broil.two minutes on each side. Remove, dress on a dish, pour 
avery little melied butter over, decorate with six quarters of lemon and a 
little parsley greens and serve. 
LUNCHEON 
Potage, Botullabatsse Scallops en Coquilles (212) 
Banana Omelette 


Turkey Hash en Bordure (953) 
Panna Pudding (1005) 


1837. Potacr, BourLABAlse 


Finely mince three leeks and two white onions, place in a saucepan 
with two tablespoons oil and gently brown ten minutes, then add two 
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beans crushed garlic, two branches paisley, three tablespoons flour, 
and ‘stir well while heating two minutes. Pour in a quart fresh, ripe, 
ciushed tomatoes, two quarts water, two teaspoons salt, half teaspoon 
pepper, two saltspoons Spanish saffion, one bay leaf, a sprig thyme and 
one clove, Mix well and let boil fifteen minutes, add one and a half 
pounds fresh fish bones, boil twenty-five minules longer, Strain the 
soup through a sieve into a basin, then through a Chinese strainer into 
another saucepan, Break two ounces spaghetti in inch-long pieces, 
add to the soup and let boil twenty-five minutes. Remove, pour into a 
soup tureen and serve. 
1838. BANANA OMELETTE 


Crack eight fresh eggs in a bowl, add a half gill cream, a half teaspoon 
salt and two salispoons white pepper. Shaply beat with fork two 
minutes Finely slice two peeled bananas, place in a frying pan with 
tablespoon melted butter and fry five minutes, biiskly tossing mean- 
while. Drop in the eggs, shaiply mix with foik two minutes, let rest 
a half minute, fold up sides to mect in the centie, let rest one minute, 
then turn on a hot dish and serve. 


DINNER 
Clams (1457) Olives 
Tomatoes en Surprise (rs15) Crémo, Nantua 


Broiled Spanish Mackerel (689) 
Sheed Cucumbers (340) 
Porterhouse Stenk, Marchand de Vin (1456) 
Oyster Plant in Cream 
Frosh Aspmiagus, Swiss (1526) 

Roast Squabs (831) Lscarole Salad (100) 
Biscuit, Moussehino 


1839. Crimp, Nantua 


Heat one and a half ounces butter in a saucepan, adding one finely 
sliced cariot, one sliced onion, a sprig thyme, two bay leaves, a half 
tablespoon whole black peppcis and one and a half pounds live lobsters 
cut in small pieces, gently brown fifteen minutes, then add one pound 
fresh halibut cut in small pieces, Moisten with quarter pint white 
wine, one pint crushed tomatoes and two quarts water, Season 
with two teaspoons salt, two salispoons cayenne and a salispoon grated 
nutmeg, adding three ounces raw iice, mix well, and slowly cook one 
hour, stining al bottom once ina while, Strain through a sieve into a 
basin, then through a Chinese stainer into another saucepan; add two 
gills cream, one tablespoon brandy, a half ounce good butter, briskly 
mix with wooden spoon until it comes to a boil, pour into a soup tureen 
and serve. 

1840. Oyster PrAnt IN CREAM 


Place in a basin two ounces flour, two quarts water and half gill 
vinegar; mixwell. Scrape a large bunch sound, fresh oyster plants, cut 
off stems and immediately plunge in the prepared water and thoroughly 
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wash, drain and plunge in three quarts boiling water with a tablespoon 
salt, adding a sound lemon cut in pieces, and boil forty minutes or until 
soft. Drain on a sieve, then cut in half-inch pieces, Prepare a cream 
sauce (No. 736). Drop the oyster plant in the sauce, squeeze in juice 
of quarter of a sound lemon, lightly mix, boil five minutes. Pour into a 
vegetable dish, sprinkle a [ittle parsley over and serve. 
1841, Biscurt, Mousserine 

Place in a bowl six egy yolks, the grated rind of a sound lemon, juice 
of half of the lemon and four ounces sugar. Sharply heat with a whisk 
ten minutes; beat up the whites of the six eggs to a stiff froth, add to 
the yolks with an ounce and a half arrowroot flour and gently mix with 
skimmer one minute. Line bottom of an eight-inch-square lighily 
buttered pastry pan with sheet buttered paper, drop preparation into 
pan, neatly smooth surface, Sprinkle two ounces unpecled sweet 
almonds and a tablespoon sugar over surface of preparation. Set. in over. 
twenty-five minutes. Remove, evenly pour half gill good Jamaica rum 
over surface of cake and let cool off. Turn cake on the table, lift up 
paper, sprinkle a little powdered sugar over. Cut biscuit in twelve equal 
pieces, dress on a dish with a folded napkin and serve, 


Saturday, Third Week of June 


BREAKFAST 


Stiawberries and Cream (1317) 
Quaker Oats (105) Eggs, Schiff 
Porch” Sauté, Meunidre (1013) 
Broiled Pigs' Feet (434) Garfield Potatocs 
Honey Cakes (12ts) 


1842. Tkeos, Scurry 
Teat two tablespoons good melted butter in a small saucepan, add 
six finely sliced, good-sized, peeled and thoroughly cleaned fresh mush- 
yooms and gently brown five minutes, then add a tablespoon flour; mix 
well while heating one minute, pour ia two tablespoons sherry, one and 
a half gills cream and a gill milk. Season with teaspoon salt, sallspoon 
cayenne and saltspoon grated nutmeg. Mix with wooden spoon until 
it comes to a boil, then add one finely chopped truflle, four anchovies in 
oil cut in small pieces, and mix well. Cut eight hard-hoiled eggs in 
quarters, add them to the sauce, gently mix, drop the eggs into a baking 
dish, sprinkle a tablespoon grated Parmesan cheese over. Sct in oven 
to bake {en minutes. Remove and serve. 
1843. GARKIELD Porarors 
Peel ten small new potatoes, then cui in lengthwise slices a sixth 
of an inch thick. Wash and thoroughly dry, then place in a frying 
basket and fry in boiling fat six minutes or until a nice golden colour; 
lift up, thoroughly drain on a cloth, sprinkle half teaspoon salt over 
dress on a hot dish with a folded napkin and serve. 
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LUNCHEON 


Stuffed Devilled Crabs (10) 
Goulash of Beef, Hungarian Style (263) 
Noodles with Butter (333) 
German Pancakes (943) 


DINNER 


Radishes (58) Thon Mariné (1507) 
Consommé with Spaghettini 
Baked Weakfish with Bacon 

Potatocs, Anglaise (18s) 
Fowl with Rice, Ménagére (373) 
Spinach, Martha (1534) 
Leg of Spring Lamb, Mint Sauce (1378) 
Watercress Salad (419) 
Ginger Pudding (394) 


1844. Consommi wrrm SPAGHETTINI 


Prepare a consominé (No. 52), Strain it into another saucepan and 
L simmer, Break three ounces spaghettini into inch pieces, add to 
e consommé, boil fifteen minutes. Pour into a soup tureen and 
nd to table with two ounces grated Parmesan cheese. 


1845. BAKED WxAKFISII wirH BAcon 


Scale, rim fins and cut head off a fresh three-pound weakfish, 
lit in two, remove spinal bone, then lay on a lightly buttered tin, cut 
le up. Season with a teaspoon salt and half teaspoon paprika, lightly 
ste with a little melted butter, then set in oven fiftcon minutes, Bring 
to oven door, place six thin slices raw lean bacon over the fish, 
rinkle two tablespoons fresh bread crumbs over all, reset in oven and 
ke fifteen minutes more. Remove, then by means of a skimmer lift 
y the fish and the rest, dress on a hot dish, decorate with six quarters 
non and a little parsley greens, (If any gravy is left in the pan, pour 
over the fish att serve.) 


Sunday, Third Week of June 


BREAKFAST 


Raspborrles with Croam Semolina (x93) 
Scrambled Eggs, Bretonne 
Fried Whitebait (1123) 
Lamb Chops with Bacon (aro) 
Potatoes, Pont Nouf (647) 
Rico Cakes (221) 


1846. RASPBERRIES WITT CREAM 


Carefully pick out all stems, if any adhering, from a quart of fresh 
ipberries, Place berries in a compotier and serve with powdered 
sar and cream separately, 


546 THE INTERNATIONAL COOK BOOK 


1847. SCRAMBLED Eccs, BRrTONNE 


Crack eight fresh eggs in a bowl, add half gill eam, half teaspoon 
salt and two saltspoons white pepper. Beat up with fork one minute, 
Heat tablespoon melted butte: in a sautowe, add -thee skinned raw 
sausages cut in half-inch pieces and fiy two minutes; add two slices 
biead cut in quarter-inch squaies, and two tablespoons cooked green 
peas and gently cook five minutes, occasionally tossing meanwhile, 
Drop in eggs, let rest for two minutes, stir with wooden spoon until 
thoroughly thickened. ‘Turn into a deep hot dish and serve, ' 


LUNCIIEON 


Chicken Broth in Cups 
Broiled Devilled Lobster (158) 
Coquilles of Chicken au Giatin Eggplant Sauté, Bordelaise 
Souffle of Stiawbeiries (968) 


Cnickew Brora in Cups (548) 


Cut feet and head fiom a good-sized tender fowl; singe, draw 
and wipe, then boil this fowl with the loth, Take up fowl and 
keep fo. further use, 


1848. Coguintrs or Cuickrn av Gratin 


Skin and totally bone the boiled fowl. Cut meat in half-inch 
pieces and keep on a plate, Mix in a saucepan two tablespoons melted 
butter and two and a half tablespoons flour, heat two minutes, then pour 
in a pint and a half while broth (No, 7or); sharply mix with a whisk two 
minutes and let 1educe to half the quantity, mixing once ina while. Add 
six finely sliced canned mushiooms, one small, finely sliced truffle, half 
gill cream and one egg, yolk; sharply mix while heating one minute. 
Then add chicken with two tablespoons sheiy, half teaspoon salt, 
saltspoon cayenne and'saltspoon gutted nutmeg, Mix well, let cook 
five minutes, 1emove and evenly divide in six table shells. Syrinkle 
a little grated Parmesan cheese and divide half ounce butter in lille 
bits over them Set in oven ten minutes. Remove, diess on a dish 
with a folded napkin and serve. 


1849. EoorzAnt Saurt, BorpELaisn 


Peel and cut in half-inch squaies a medium, sound eggplant. Heat 
a tablespoon melted butter in a frying pan, add eggplant. Season with 
half,teaspoon salt and three saltspoons pepper and cook on a brisk fire 
five minutes, tossing meanwhile, Add six finely chopped shallots, (oss 
well and cook three minutes, then add half a bean chopped garlic and 
half a teaspoon freshly chopped parsley, pour in a half gill claret, mix 
well, then let 1educe till neaily dry. Pour in one gill of demi-glace 
(No. 122). Mix well and let cook five minutes, occasionally tossing 
meanwhile. Pour into a vegetable dish and serve. 
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DINNER 


Clams (1457) 

Celery (86) Canapés of Anchovies (14x) 
Cream of Fresh Mushrooms 
Salmon, Valois Potatoes, Lisbonne. 
Filet Magnons, Sauté, Hussarde (324) 
Sweetbreads, Sofiora Diaz 
Fresh Peas with Butter (1519) 
Punch & f'Anisette (1263) 

Roast Chicken (290) Lettuce Salad (148) 
Iced Pudding, Fontainebleau 


1850. Crram or Frrsx Musroous 


Waist m n plenty cold water three-quaiters of a pound fresh mush- 
roms, irizmn on a cloth and finely slice them. Tcat one ounce butter 
ina lgze sucepan, add the mushrooms and gently fry ten minutes, 
ocasioneallyl} stung meanwhile. Lift them from pan with a skimmer 
ani poumnd Kip a pulp in a mortar, Add two and a half ounces flour 
to the mwsrdroom butter in pan; stir with wooden spoon while heating 
twormmuutesg Moisten with a quart and a half broth (No, 7o1) anda 
pint milk, dd mushrooms with a medium, sliced white onion, two 
branches paqusley, one branch chervil, a teaspoon salt, two salispoons 
cayenne Fpcysper and a saltspoon giated nutmeg; mix well until it comes 
toabol,. . let boil thuty-five minutes. Dilute two egg yolks with two 
gilkcrams ad juice of a quarter of a lemon, add it to the soup with half 
ounce gooodbd butter, mix while heating without boiling five minutes, 
Renore, strcmn cream though a sieve into a basin, then through a cheese- 
cloth intoo 4 qoup tureen and serve. 


18sr, SAtMon, VALors 


Place thunxe slices fresh salmon of thiee-quartérs of a pound each in a 
frying par, 8 ald a half ounce butter, half gill white wine, a gill demi-glace 
CNo 1229, 4) no branches parsley, half teaspoon salt and saltspoon cay- 
ennt Coovevy fish with lightly buttered paper, then boil on tange five 
mintes SQ in oven twenty-five minutes. Remove, lift wp fish with 
skimmer, plate on a hot dish; boil sauce for five minutes, ‘Lightly roll 
six freshly ojcyened oysters (if at hand) in flour and plunge in boiling fat 
thre minaute tg, take them up, drain on a cloth, sprinkle a little salt 
_ OVer, araangy g around fish, as well as half a small bunch fresn fried 

panky  Stuttam sauce over fish and serve. 


1852, Potators, Lisponne 


Peel and Llwash twelve even-sized, new, sound potatoes and keep in 
cold watery Unuill required. Tinely slice one medium, white onion, place 
in asvucegpauanvith tablespoon melted butter and fry ten minutes, stirring 
onceina wvble; add one teaspoon flour, stir well, add three crushed 
freshred t.orrmbtocs, a sprig thyme, one clove, one bay leaf, one gill broth, 
halfteaspcoortapsalt and thiee salispoons white pepper Mix well and let 
boil (wentzy . mutes, Strain sauce into another saucepan, drain and 
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add potatoes, cover pan and set in oven forty minutes. Remove, 
pour into a dish and serve, 


1853. SWLETBREADS, SENora Diaz 


Blanch and trim six heart sweetbreads (No. 33). Cut twenty-four 
pieces raw ham one inch long by a sixth of an inch thick, then with a 
larding needle insert the strips of harn though the sweetbreads. Line 
bottom of a frying pan with a sliced white onion, cne sliced leck and 
two sliced branches celery, add half ounce butter and lightly fiy five 
minutes. Lay breads on top. Season with half teaspoon salt, saltspoon 
cayenne pepper and three salispoons cmiy powder. Moisten with 
three-quarters pint of bioth (Np. yor). Cover breads with buttered 
paper and set in a lively oven thirty-five minutes. Have six tastlet 
crusts (No. 161). Remove breads from oven, place one in each tartlet 
ont a dish, cut six sweet Spanish peppers in half and lightly fry in a tea- 
spoon butter two minutes on each side, then arrange them on top of the 
breads and keep hot. Mix in a small saucepan a tablespoon melted 
butter with a tablespoon flour, Strain the sweetbread giavy into this 
pan, add a half gill cream and two ounces peeled and lightly browned 
sweet almonds, mix well and let boil ten minutes, pour sauce over 
sweetbreads and serve. 


1884, Icep Pupprne, FonraInceLEau 


Prepare a quart of coffee ice cream (No. 1616). Press quarter 
pound candied marrons through a sieve into the coffee ice cream, add 
also three slices candied pineapple cut in quarter-inch pieces, six can- 
died marrons cut in quarters, and two tablespoons good Jamaica 
rum, Mix thoroughly with spatula. Line a dome-shaped quart mould 
with a sheet of white paper, then fill up with the coffee preparation, 
Tightly cover and bury it in tub with plenty of ice and rock sal to freeze 
one hour, Remove, wipe all around, unmould it on a cold dish with a 
folded napkin over, lift up the paper, Arrange twelve large, fresh, 
well-picked strawberries around the pudding and serve. 


Monday, Third Week of June 
BREAKFAST 


Oranges (104) Oatmeal Porridge (a) 
Eggs Molet, Ravigate 
a Broiied Fresh Mackerel (388) 
Chicken Livers, Sauté, with Bacon 
Baked Potatoos (683) 
Kimmel Cakes (169) 


1855. Ecos Morer, RavicoTEe 


Boil twelve fresh eggs five minutes, take up and plungesin cold water 
for a minute, remove shell, and arrange on a deep dish. Pour a hot 
Ravigote sauce (No. 366) over the eggs and serve, 
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1856. Cutcken Livers, Saurt, wir Bacon 


Remove the gall bag from twelve fresh chicken livers; wash and drain 
ona cloth, Heat one tablespoon melted butter in a frying pan, add 
livers, season with half teaspoon salt and three saltspoons white pepper, 
briskly fry four minutes on each side. Lift up, place on a dish, arrange 
six slices broiled bacon (No. 13) over them and serve. 


LUNCHEON 


Scailops, Brestoise 
Mutton Steaks, Plum Sauce 
Oka Salad 
Pancakes, Georgette (517) 


1857. ScALLops, BrEsToIsE 


Place in a saucepan one and a half pounds very fresh scallops with 
gill white wine, gill water, half teaspoon salt and saltspoon cayenne 
pepper. Cover pan and boil five minutes, Place a finely chopped 
white onion in a saucepan with tablespoon melted butter and fry five 
minutes. Add tablespoon flour, stir well, then strain liquor of the 
scallops into this pan, mix wilh a wooden spoon until it comes to a boil. 
Add three tablespoons fresh bread crumbs, a half bean chopped garlic 
and a teaspoon freshly chopped parsley; mix well. Finely chop scallops, 
add to sauce with an egg yolk, shaiply mix and cook five minutes. 
Pour preparation into a dish and let get cold. Divide the scallops into 
six large scallop shells, smooth surface to dome-shaped forms, sprinkle 
a little bread crumbs and arrange a few little bits butter over them; 
place in a tin and bake in oven twelve minules, Remove and serve. 


1858. Murron Srraxs, Pum Sauce 


Have three steaks of three-quarters of n pound each cut from a tender 
leg of mutton; make a few incisions on the skin all around steaks, Neatly 
flatten, season with a teaspoon salt ancl half teaspoon pepper, Tleat 
two tablespoons melied lard in a frying pan, place steaks one beside 
another in the pan and fry six minutes on each side, Remove, place on 
a hot dish, pour a plum sauce over and serve. 


1859, Prum Sauce 


Soak a half pound California prunes in cold water eight hours; drain 
place in a saucepan with a good gill claret, two ounces sugar and two 
saltspoons ground cinnamon. Cover pan and slowly boil ten minutes; 
carefully lift up prunes with the skimmer and keep them on a plate 
until required. Add one and a half gills of demi-glace (No. 122) to 
the syrup and let reduce on a brisk fire twenty minutes, add prunes, 
boil five minutes more and use as required. 


1860. Oxra SALAD 


Clip off stems from a pint and a half of very fresh, sound, medium 
okras, Plunge in cold water, thoroughly wash and drain, then place 
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in a saucepan with two quarts boiling water, a teaspoon salt and tw: 
tablespoons vinegar. Cover pan and boil thirty minutes. Remove 
thoroughly drain on a sieve and let get cold. Place in a bowl, seasor 
with four tablespoons diessing (No. 863), mix well and serve. 


DINNER 


Olives Caviare (59) 
Oignon Soup, Bourgeoise 
Blackfish, Sauté, Fines Herbes Potatoes, Dijonnaise (985) 
Duckling Braisé & 1’Orange 
Boiled Green Corn 
Ribs of Beef (x26) Chicory Salad (38) 
Gateaux, Jeanno 


1861. Oxcnon Sour, Bourcrolse 


Cut four medium, white onions in half, then finely slice them. Heat 
two tablespoons melted butter in a Jarge saucepan, add onions and cook 
until a nice brown colour, then add two tablespoons flout ; stir well while 
heating one minute, pour m two quarts milk, mix with wooden spoon 
until it comes to boiling point then let slowly boil foity minutes, 
season with two teaspoons salt, one saltspoon cayenne pepper and a salt- 
spoon grated nutmeg and mix well. Dilute one egg yolk with a gill 
cream, add to soup with half ounce good butter, mix while heating two 
minutes; remove, pour the soup mto a soup tureen and serve with six 
slices of French bread, toasted, 


1862, Biackrisn, SAutt, Fincs [fersrs 


Scale, trim fins and wipe a three-pound fiesh blackfish. Season 
all around with a teaspoon salt and a half teaspoon white pepper. Lightly 
baste with a little milk, then roll in flo. Tleat two tablespoons melted 
butter in @ frying pan, add fish and nicely biown’ten minutes on each 
side. Set in oven fifteen minutes, remove, dress on a dish. Add 
half ounce butter to pan with half teaspoon freshly chopped parsley 
one branch chopped chervil, chopped leaves from a branch of tarragon, 
then toss on fire until a light brown, squeeze in juice of half a sound 
lemon, toss a little, pour over the fish and serve. 


1863, Duckie Bratsé, A L’ORANGE 


Cut off head and feet from a five-pound duckling. Singe, draw, 
wipe and truss. Place a minepoix (No. 271) at the bottom of a braising 
pan with an ounce butter, lay duck over it. Season with teaspoon salt 
and half teaspoon pepper, then lightly baste the duck with a little melted 
butter, Set in oven to roast twenty-five minutes. Draw the dick to 
oven door, carefully peel and skin two sound juicy oranges, add the 
tinds to the duck with four tablespoons currant jelly, two gills demi- 
glace (No. 122), and one gill broth (No. yor). Cover pan and reset 
in oven forty-five minutes longer. Remave, dress bird on a large dish, 
untruss, then cut the peeled oranges in halves and finely slice them, 
remove seeds, and arrange around the dish; one overlapping another. 
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Reduce sauce ona brisk, open fire ten minutes. Skim fat fiom sur- 
face, Strain sauce through a Chinese strainer over the duck and seive, 


1864. Bomrp Green Corn 
Pare off stems, remove leaves and silk from six sound, tender ears 
green corn. Boil in a saucepan three quarts waten, a gill milk, a table- 
spoon salt and a half ounce butter, then plunge in the conn and boil 
twenty-five minutes. Lift up, thoroughly diain, dress on a hot dish 
enveloped in a napkin and seive with a little melted butter sepaaately. 


1865. GATEAUX, JCANNE 

Beat up in a copper basin to a stiff froth the whites of five eggs, add 
four ounces fine sugar, mix a little with a skimmer, then add half pint 
whipped cream, four ounces sifted flow and two tablespoons curacao, 
Mix well with the skimmer. Drop preparation in a lightly buttered and 
floured pastry tin, eight inches squa.e and one and a half inches high. 
Set in oven to bake twenty minutes. Remove, let cool off, tun ona 
table and cut cake into quarter-inch-thick slices. Prepaie a cicam 
frangipane (No. 586) and spread it on both sides of the sliced pieces, 
then stick the cakes one against another, so as to have them of the 
original form. Spread a glace au chocolate (No. 1 579) over the cakes, 
let cool off, dress on a dish with a folded napkin and serve. 


Tuesday, Third Week of June 


BREAKFAST 


Stowed Rhubarb (73) 
Malta Vita (1392) Uggs, Pondicherry 
Yarmouth Bloaters (311) 
Broiled Breakfast Bacon, Devillod (682) Potatoes en Quarticrs (686) 
Cornmeal Pones (990) 


1866. Ecos, PonpIcnErry 

Boil a pint of white broth (No. yor) in a saucepan, add three ounces 
raw rice, half teaspoon curry powder, half teaspoon salt, two saltspoons 
cayenne, half teaspoon freshly chopped paisley and one ounce freshly 
grated fresh cocoanut Mix well and gently boil thisty-five minutes, 
Cut eight shelled hard-boiled eggs in quarters and add to the rice with a 
gill cream, half ounce butter and three salispoons salt; mix well, and 
cook for five minutes, mixing once in a while. Dress the eggs in a 


deep dish and serve. 
. LUNCHEON 


Clam Broth (80) Crab Meat au Gratin (782) 
Croayiettes of Beef, Horseradish Sauce 
New Carrots and Peas 
Rice Imperatrice (1234) 


1867. Crogurrtrs or Brrr, HorsrrapisH Sauce 


Mince very finely all the beef left over from yesterday, place in a 
bowl and add half the quantity of bread crumbs. Chop very finely one 
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medium, white onion and fry in a saucepan with two tcaspoons melted 
butter six minutes, add to the beef with a teaspoon freshly chopped 
parsley and a bean finely chopped garlic, Season with teaspoon salt, 
half teaspoon white pepper and salispoon grated nutmeg. Crack in 

- two raw eggs, add two tablespoons cream, sharply mix with wooden 
spoon five minutes. Divide preparation in twelve equal parts, lightly 
roll in flour, giving nice croquette form, Teat in a large frying pan two 
tablespoons melted lard, place croquettcs in pan one beside another, 
and gently fry four minutes on each side. Drain well, place on a hot 
dish, pour a horseradish sauce (No. 323) around and serve. 


1868. New Carrors AND PEAS 


Cut the stems off and scrape twelve small new carrots. Heat a table~ 
spoon melted buticr in a saucepan, add one finely sliced onion and 
brown four minutes, then add the carrots, one pint fresh peas, a. small 
head lettuce finely sliced, one chopped bean garlic, a teaspoon freshly 
chopped parsley, a half pint broth, a tcaspoon salt, a teaspoon sugar 
and a half teaspoon pepper. Mix well, cover pan and boil fifteen 
minutes, then set' in oven thirly-five minutes. Remove, add a half 
ounce butler, mix well, pour into a vegetable dish and serve. 


DINNER 


Salted Almonds (95 4) Clams (1457) Celery (86) 
Potage, Mikado 
Sheepshead, Charleston 
Potatoes, Parisienne (711) 
Noix of Beof Brais¢, Bourgeoise 
Fresh Aspaagus, Hollandaise (1385) 
Roast Tiuhey, Cranberry Sauce (67) 
Sheed Tomatoes (461) 
Nesolvode Pudding (607) 


1869. Poracr, Mikano 


Cut half of a small breast of chicken, quarter of a pound Ican raw 
yeal and quarter pound of lean raw mutton" into small dice pieces, 
place in a saucepan on the fire with one ounce butter and cook for five 
minutes, stirring with the spatula meanwhile. Then moisten with two 
and a half quarts white broth (No. 7or), add a finely chopped, medium 
onion, one green pepper chopped the same way and one and a half table- 
spoons diluted curry, Tie in a bunch one leek, two branches celery 
two ditto parsley, one chervil, one bay leaf, one sprig thyme, one clove 
and one bean garlic, and add to the soup. Season with a heavy*teaspoon 
salt and half teaspoon pepper. Cook slowly forty minutes, add three 
tablespoons raw rice, cook thirty minutes longer. Remove the herbs, 
etc,, skim fat from surface, pour into a soup tureen and serve. 


1870, SHEEPSHEAD, CHARLESTON 


Scale, trim fins and remove bones from a three-pound piece of fresh 
sheepshead, Cut in fine julienne strips two parsley roots, one Ieck, 
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two branches celery, four medium, fresh, well pecled and cleaned mush- 
rooms and one medium white onion. Place these in a frying pan with 
an ounce of melicd butter gently brown six minutes and place fish 
over them. Season with a teaspoon salt, half teaspoon paprika, pour 
in half gill white wine and one and a half gills tomato sauce (No. 16), 
Cover fish with a lightly buttered paper, boil on range for five minules, 
then set in oven thirty minutes. Dress the fish on a large dish. Reduce 
sauce for eight minutes on the fire, pour over the fish and serve. 


1871. Norx or Berr Brats, Bourcroisr 


Procure a four-pound picce from a tender rump of beef, with all the 
fat on one side. With a large larding needle insert across the lean part 
of the beef four oblong shreds of larding pork. Heat one ounce lard 
in a braising pan, add beef and nicely brown on range fifteen minutes, 
turning it once in a while; lift up the becf and keep on a plate. Add 
twelve small, peeled white onions to the pan with twelve new scraped 
carrots and two ounces salt pork cut in half-inch squares and gently 
brown ten minutes, occasionally stirring meanwhile; sprinkle with a 
tablespoon flour, stir well while heating two minutes, add the beef, pour 
in two gills of demi-glace (No. 122), one gill Lomato sauce (No. 16), two 
gills broth, half gill claret, a tablespoon brandy, a teaspoon and a half 
salt, half teaspoon pepper. Mix well, cover pan and let boil thirty 
minutes. Tie together a branch tarragon, a branch chervil, a branch 
parsley and one bean garlic and add to pan with half pint cooked fresh 
peas. Covet pan and set in oven one hour and forty-five minutes, 
Remove, arrange the beef on a hot dish, skim fat from sauce, pour it 
over beef, sprinkle a little chopped parsley over and serve. 


Wednesday, Fourth Week of June 


BREAKFAST 


Peaches and Cream (1828) 
Cornmeal Flour (328) 
Poached Eggs, Parmentier 
Picked-up Codfish in Cream (922) 
Mutton Chops with Bacon (845) 
Potatoesan Gratin with Anchovies 
Flannel Cakes (136) 


1872. Poactep Ices, PARMENTIER 


Prepare a potato gastronome (No. 1491) spread on a hot dish and 
smooth well, Poach twelve fresh eggs (No. 106), neatly trim and lay 
them one beside another on the potato purée, sprinkle a very small 
“finely chopped truffle over them and serve. 


1873. Porators au Gratin wim ANCHOVIES 


: Finely hash six peeled, medium, boiled potatoes, place in a sautoire 
with an ounce butter, two gills cold milk, half teaspoon salt, a saltspoon 
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white pepper and a saltspoon grated nutmeg, mix well, then cook five 
minutes. Cut into small pieces eight anchovies in oil, add them to 
the potatoes, mix well and let cook five minutes. Mix with a spoon 
once in a while. Tiansfer to a baking dish, sprinkle surface with two 
tablespoons of giated Parmesan cheese, arrange a few little bits 
butter on top of the cheese, then set to bake in oven ten minutes. Re- 


move and serye. 
LUNCHEON 


Vol au Vent, Marimére (443) 
Pilaff of Turkey, Nom 
Salad, Interlacken 
Blanc Manger (1052) 


1874. Pitarr or Turxry, Nont 

Cut the meat fiom the turkey left over from yesterday into half-inch 
pieces. eat a tablespoon melted butte: in a saucepan, add six finely 
chopped shallots and a sound, seeded gieen pepper, also finely chopped, 
and brown to a nice light colour, add four ounces of raw beef marrow 
cut into small squazes, one peeled and cored apple cut in same way, 
brown five minutes, then add five ounces 1aw rice, the turkey, a pint 
broth, two gills pure tomato juice, half teaspoon salt and three saltspoons 
white pepper; lightly mix, cove: pan set in oven thirty-five minutes. 
Remove, add two egg yolks and two tablespoons grated Parmesan 
cheese, drop preparation in a lightly buttcied plain pudding mould 
and mix well, Set mould in a saucepan with hot water up to half 
its height, then set in oven twenty-five minutes. Remove, unmould on 
a dish, pour a port wine sauce (No 1087) around and serve, 


1875. SALAD, INTERLACKEN 


Carefully cut in lozenge shape and the thickness of a fifty-cent piece 
one guod-sized, peeled, pickled beetioot, two stalks tender, ctisp, white 
celery, one sound, rather green apple, one peeled and seeded sound 
cucumber, one small, peeled, sound. apple and two cold, boiled, peeled 
medium potatoes. Place these articles in a bowl. Season with three 
tablespoons of dressing (No. 863). Mix well, then add leaves of a small, 
fresh bunch watercress, lightly mix, and just a toment before going to 
table add two tablespoons mayonnaise dressing, rapidly and gently mix 
again and immediately serve. 

DINNER 
Radishes (58) Lyons Sausage (382) 
Potage Gumbo, Glasgow 
Pompano, Mattre d'Hétel (228) Potatoes, Hollandaise (26) 
Balotine of Lamb, Macédoine (ross) 
Spaghettt au Gratin (1308) 
Roast Capon with Cress (378) Lettuce Salad (148) 
Malaga Pudding (309) 


1876, Potacr Gumeo, GLAscow 
Cut into small dice one pound raw lean mutton, one medium carrot, 
one white turnip, one white onion, one leek and one sound, pceled, gréen 
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pepper, place in a saucepan with an ounce butter and brown ten minutes, 
occasionally tossing meanwhile. Moisten with three and a half quaris 
water, add one pound mutton bones, three ounces well-washed bailey, 
two tablespoons Worcestershire sauce, two teaspoons salt and a half 
teaspoon pepper, lightly mix and slowly boil one hour. Then add 
twelve trimmed fresh okras cut in ha¥-inch pieces, and two peeled, 
sound 1ed tomatoes cut in eight pieces each, Boil forty-five minutes 
longer, but rather slowly. Take up bones, skim fat from surface, 
pour the soup into a tureen and serve. 


Thursday, Fourth Week of June 


BREAKFAST 
Strawberries and Cream (1317) Wheatena (x298) 
Eggs Cocotte, Bonne Femme 
Fish Fritters (1057) 
Tnpe Sauté, Créolo (1283) 
German Fried Potatoes (242) 
Buckwheat Cakes (330) 


1877. Eccs Cocotre, Bonnr Frac . 


Heat a tablespoon melted butier in a frying pan, add four finel 
chopped shallots, the scraped red pait of a small cariot and fry five 
minutes, then add half teaspoon fieshly chopped parsley, ten branches 
chopped chives, one finely peeled and chopped tomato, three tablespoons 
bread crumbs, one gill demi-glace (No, 122), thiec saltspoons salt and 
saltspoon while pepper, mix well and let cook five minutes, Evenly 
divide preparation in six egg-cocotte dishes, crack two fresh eggs in 
each dish. Season evenly with half teaspoon of salt and two salispoons , 
white pepper. Cut one ounce lean salt pork in dice, brown in a fiying 
pan with a teaspoon butter to nice golden colour, distribute it equally 
over the eggs, set in oven five minutes. Remove and serve, 


LUNCIIEON 
Celery Broth (9s) 
Broiled Soft Shell Crabs (1727) 
Galantine of Fowl, Jelly 
Potato Satnd 
Golden Toast with Raspborries 


1878, GALANTINE or Fow. 


Cut the head off near the body and the feet below the first joint of a 
good-sized, tender fowl. Singe, split down back without separating, 
carefully remove all bones without cutting skin, spread bird on a lable, 
cut away thin slices of breast and legs and place them where there is no 
meat on, so as to have it of equal thickness. Season interior with half 
teaspoon salt, one saltspoon cayenne and saltspoon grated nutmeg. 
Finely chop three-quarters of a pound of lean raw veal, the same quantity 
fresh fat pork, place these two articles in a cold mortar and pound to a 
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smooth pulp. Remove and place in a cold earthen tureen, and keep on 
ice. Cut four ounces larding pork in half-inch-square pieces, plunge in 
boiling water two minutes, take up, place on a plate and let cool off. 
Cut four ounces red, cooked beef tongue in same shape as the lard, cut 
also three trufflesin same way. Remove skins from an ounce of pistachios, 
then add these four articles tg the bowl! with the force, season with half 
teaspoon salt, saltspoon cayenne, saltspoon grated nutmeg, salispoon 
of grated, mixed allspice and mix well with the spatula. Place in a small 
saucepan three chopped shallots, one branch parsley, one branch chervil, 
four tarragon leaves, one and a half gills sherry and two tablespoons 
truffle liquor. Cover pan and let reduce to a third of the quantity. 
Remove, let cool off, then strain it through a cheesecloth into the bowl, 
add two tablespoons rum, thoroughly stir until well amalgamated, then 
fill fowl with the force. Roll fowl in oblong shape, sew it up, wrap it in 
a strong cloth, tightly tie both ends and in the centre. Place into a 
long saucepan with all the bones from the fowl, two calf’s feet, a table- 
spoon salt and a half teaspoon white pepper. Cover it with plenty cold 
water, place lid on and let slowly boil one hour and forty-five minutes, 
being careful to skim off fat once in a while. Remove from pan, lay on 
a dish, Ict stand ten minutes, unwrap, wash cloth in cold water 
and wrap fowl again in same cloth, Place it between two hoards, lay a 
weight of three pounds on top and let stand until thoroughly cold, then 
unwrap, take off the string, and the galantine is ready to use, Always 
keep the galantine enveloped in a cloth and always keep in the ice box. 


1879. JutLy ror Grnera UsE 


Strain the galantine stock into a basin, Skim fat from surface, 
add three ounces clear gelatine leaves and mix with a whisk until well 
dissolved. Place in @ saucepan onepound finely chopped, lean, raw 
veal, a finely sliced carrot, one ditto onion, two dilto lecks, one branch 
parsley, one branch chervil, one branch tarragon, half a sprig thyme, 
one bay leaf, one clove and the whites of four eggs. Sharply stir with 
spatula two minutes, then with a ladle gradually pour in the galantine 
stock with the jelly, and continually mix briskly while adding it. Place 
pan on fire and let it come to boiling point, carefully mixing meanwhile, 

, pour in a gill cold water, shift pan to the corner of range and very slowly 
simmer one and a half hours. Pour in gill sherry, boil for five minutes 
more, Carefully press through a dampened, double cheesecloth 
ivto an ordinary clean stone jar, let cool off, then place in the ice box 
until hard, Arrange a sheet of paper over, cover, and always keep it 
in the ice box. 

N.B. When the jelly is nearly finished and no galantine stock is 
on hand use strong white broth instead (No, 7or), but always have some 
jelly on hand in hot weather. - 


1880. GALANTINE With JELLy 


Take up four tablespoons jelly from the jar, cut it into quarter-inch- 
square pieces and arrange jelly ona dish. Take the galantine and cut 
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twelve thin, equal slices. Axrange them, one overlapping another, 
on the dish over the jelly, decorate with six cleaned lettuce leaves and 
serve, 
1881, Porato SaLap 

Place six sound potatoes in a saucepan, cover with plenty cold 
water, add a tablespoon salt and cook forty minutes, drain, let cool off, 
then peel, slice rather finely, and place in a salad bowl. Cut a small 
white onion in half, then slice it very fine and add the potatoes with a 
teaspoon finely chopped parsley, season with four tablespoons dressing 
(No. 863), mix well and serve. 


1882. Gotpen Toast wrrit RASPBERRIES 


Cut six slices from a stale loaf of French bread, quarter-inch thick. 
Place in a bowl two fresh eggs, two tablespoons sugar, a half teaspoon 
yanilla essence and one gill milk. Sharply mix with whisk two minutes, 
Dip the slices of bread into this custard, heat two tablespoons melted 
butter in a frying pan, add bread and fry three minutes on each side. 
Lift up, dress on a hot dish and keep hot. 

Remove stems from a half pint sound raspberries, place them in a 
saucepan with two tablespoons sugar, one gill water and a tablespoon 
kirsch; boil five minutes, then pour raspberries over the toast and serve. 


DINNER 


Clams (1457) 
Celory (86) Olives 


Soup, Suisse Pickerel, Caper Sauce 
Potatoes, Persillade (63) Entrecdtes Casserole (£486) 


Fresh Asparagus, Béarnaise (1708) 
Roast Squahs (831) Romaine Salad (214) 
Mousse au Chocolat 


1883, Soup, Suisse 


Procure a two-pound piece short ribs of beef, tie it with string and 
place in a saucepan with a small beef marrow bone; pour in five quarts 
cold water with a tablespoon salt, Set on fire and let slowly come to boil- 
ing point, skim fat from surface, then add two medium carrots, two 
* sound white turnips, two onions and two branches celery, cover pan 
and let simmer on corner of range two hours, Finely slice two well- 
washed Iceks, add fem to the soup and slowly hoil half hour longer; 
then remove the h.ef bone, carrots, turnips, onions and celery. Chop 
up together three branches fresh parsley, one branch chervil and half a 
sound bean garlic; add this hash to the soup with four ounces good raw 
rice, lightly mix and continually simmer forty minutes. Skim fat 
from surface of soup, transfer it to a soup tureen and serve with two 
ounces of grated Swiss or Parmesan cheese, separately. 


1884. PIcKEREL, CarER SAUCE 


Trim off the fins and neatly wipe a very fresh pickerel of three pounds. 
Place in a saucepan with a quart water, a half gill vinegar, a teaspoon 
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salt and two branches paisley. Cover pan and slowly boil twenty min. 
utes. Take up fish, place on a hot dish, pour a caper sauce (No. 1246) 
over the fish and serve. 

1885. Movssr au CHocoLaT 


Place four ounces grated chocolate in a copper basin with a teaspoon 
vanilla essence, fou ounces sugar and two gills water. Continually stir 
on fire with a wooden spoon until tho.oughly dissolved, then remove 
and let cool off Beat a half pint thick cream to a stiff froth and grad- 
ually add to the chocolate, gently mixing meanwhile. Line a dome- 
shaped mould with a sheet of white paper, diop prepaiation into mould, 
tightly cover. Buy ina tub with broken ice and rock salt and let freeze 
one and a half hous. Take up, thoroughly wipe, unmould on a cold 
dish over a folded napkin, pull off the paper and serve. 


Friday, Fourth Week of June 


BREAKFAST 


Shed Pineapplos (407)  Grape-Nuts (1371) 
Omelette with Calves’ Brains 
Kippered Herrings (153) 
Small Steaks, Mattre d'Hétel (172) Potatoes, Béarnaise (roox) 
English Muffins (528) 


1886. OmeLrTrr wrrmt CaLves’ Brains 


Plunge two fresh calves’ brains in cold water for thinly minutes. Re~ 
move all the sinews, place in a saucepan with two tablespoons vinegar, a 
teaspoon salt, one bay leaf artd enough cold water to cover, then boil 
five minutes, Drain well and cut each half intwo. Lightly roll in flow, 
heat a tablespoon melted butter in a fiying pan, auange in the brains 
and briskly fry three minutes on each side. Lift up and keep hot. 
Crack cight fresh eggs in a bowl, add a half gill milk, half teaspoon salt 
and two saltspoons white pepper, Briskly beat with fork for two minutes. 
Heat a tablespoon melted butter in a frying pan, diop in the eggs, stir 
with fork for two minutes, let 1¢st a half minute, fold up two opposite 
sides to meet in centie, let rest a minute, turn ona hot dish, Airange 
the brains alound the omeleite; add an ounce butter to the pan of 
brains, toss on fire until a light brown; pour in a teaspoon vinegar, toss 
a little, pour over the omelette and serve. 


LUNCHEON 


Tokio Fish Chowder (1002) 
Little Neck Clam Patties (1232) 
Country Captain Eggs, Betle Helene 
Baba au Rhum (687) 


1887. CouNnTRY CapraIn 


Cut the head and feet off a tender three-pound chicken. Singe, 
draw and cut it in twelve even pieces, Heat two tablespoons melted 
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butter in a saucepan, add the chicken and gently fiy ten minutes, occa- 
sionally turning the pieces Add one finely sliced onion, one ditto green 
peppet and a bean sound garlic finely chopped ; then brown ten minutes, 
stirring meanwhile, and moisten with iwo gills wataa. Season with a 
good teaspoon salt, half teaspoon pepper and one and a half teaspoons 
cuury powder, stir well, then add six finely c.ushed peeled red tomatoes, 
half teaspoon freshly chopped paisley and a saltspoon powdered thyme. 
Stir well, cover pan, then set in oven forty-five minules, remove and 
keep hot Scald, peel and 10ast to a nice golden coloyr a quarter of a 
pound almonds, add to the chicken with thice tablespoons picked dried 
currants, lightly mix; cook five minutes, diess on a hot dish, Auange 
a rice for curry (No. 490) a1ound the chicken, Place six thin slices 
crisp, freshly broiled bacon over, and serve with Indian chutney, separ- 
ately, and Bombay ducks if at hand, 


1888. Eccs, Briir Iirirne 


Boil twelve fresh eggs five minutes, take them up and plunge in cold 
water one minute; remove and shell them. Clip off a small piece at the 
thick end of each. Cut from sandwich biead twelve pieces one and a 
half inches in diameter and quaiter-inch thick; toast them to a uice 
golden colour, then carefully spiead a half teaspoon caviae on the 
toast and place them on a dish; aiange the eggs on the toast standing 
up. Cut a small irufile in twelve star-shaped pieces and arrange one 
piece on top of each egg. Pour a cream sauce (No. 736) around the 
eggs and setve, 

DINNER 


Clams (11457) Pim-Olas 
Canapcs of Caviare (59) 
Potage, Felicio 
Spanish Mackcrel, Reick 
Potatoes, Windsor (252) 

Rack of Mutton, Purde of White Beans 
Cauliflower avi Giatin (1329) 
Roast Guinea Hens (1533) 
Lscarole Salad (roo) 
ILucklehoriy Pudding 


1889. Poracr, Frrzcre 


Slice and place in a saucepan one carrot, two onions, one leek and 
two branches parsley, add one tablespoon melted butter and gently 
brown on fire ten minutes, occasionally stirring meanwhile; pour 
in a quarter pint white wine, let reduce until neatly dry, then pour 
in three quarts water, add two pounds very fresh clean fish bones, one 
bay leaf, one clove, one sprig thyme, twelve allspice, twelve whole black 
peppers, two branches parsley, one branch chervil and two teaspoons 
salt, let simmer foity-five minutes, Mix in a saucepan two and a half 
ounces flour with one ounce butter for one minute, strain the fish broth 
through a cheesecloth into this pan, mix on fire with wooden spoon until 
it comes to a boil, then slowly boil thirly minutes, Pour in a half pint 
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cream and a half gill good sherry, mix well and boil five minutes. Dilute 
one egg yolk in a bowl with half gill milk, one salispoon cayenne pepper 
and one saltspoon grated nutmeg, add to the soup; continually mix 
while heating three minutes, strain the potage through a cheesecloth 
into a soup tureen, acd a garnishing of fish quenelles (No. 1201) in the 
soup tureen, lightly mix and serve. 


1890. SPANISI. MAcKEREL, REICK 


Trim fins, cut head off and neatly wipe a nice, very fresh Spanish 
mackerel of three anda half pounds; split in two through back and cut 
into six even picces, Heat a tablespoon good butter in a round earthen 
cocotte dish, add six very small green onions and gently brown five 
minutes, then add a half pint picked, tender, fresh peas, three-quarters of 
apint broth (No. 701), and briskly boil ten minutes, Add a tablespoon 
currant jelly, mix well, lay the mackerel on top of the peas, season 
with half teaspoon salt, two saltspoons paprika and half teaspoon anchovy 
essence. Place in a bowl a teaspoon flour, a tablespoon melted butter, 
one finely chopped red Spanish sweet pepper, half teaspoon finely 
chopped parsley and the leaves of a branch chervil, Thoroughly mix 
with spoon, then divide in litle bits over the fish. Squeeze juice of 
half a sound Iemon over all. Tiglitly cover the cocotte, sct in a slow 
oven forty minutes, remove and send to table without uncovering, 


x891. Rack or Murron, Purtz or Wire BEANs 


‘Trim off spinal bone from a tender rack of mutton, trim off skin and 
a litUle of fat from top, shorten end ribs one inch, Season all around 
with teaspoon salt and half teaspoon pepper. Place a mirepoix at the 
bottom of a roasting pan, as No. 271, lay the rack over, lightly baste 
with a little melted butter, pour two tablespoons of water in the pan, 
then set in oven forty-five minutes, turning and basting once in a while, 
Remove, dress on a dish. Prepare and dress a purée of beans on one 
side of the mutton, skim fat from gravy, add one gill demi-glace 
(No. 122), boil five minutes, then strain gravy through a Chinese strainer 
over the rack and serve. 


1892, Purte or Ware Brans 


Soak a pint of white beans over night, drain, place in a saucepan 
with a half pound piece salt pork, one carrot cut in quarters, one white 
onion with two cloves stuck in, two branches parsley, half teaspoon salt, 
half teaspoon pepper and one quart water. Cover pan, boil thirly 
minutes, then set in oven one hour. Remove, free beans from all the 
ingredients, then press through a sieve into another saucepan, add half 
ounce good butter, mix well with wooden spoon while heating for 
four minutes, remove and use as required. 


1893. HucKLEBERRY PuppIne 


Remove fibres from a half pound fresh beef suel and chop very fine, 
Sift half pound flour on a table, make a small fountain in centre; place 
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suet with a half pint water into the fountain, with half teaspoon salt, 
knead the whole well together to a perfect paste; roll it out on corner 
of a lightly floured table to a fifth of an inch in thickness, Butter a 
quart bowl and line the interior with the paste. 

Wash and thoroughly wipe one and a half pounds fresh huckleberries, 
place them in a bow] with half pound sugar, two ounces flour, one egg, a 
teaspoon vanilla essence and Lwo tablespoons rum. Mix well, then fill 
the bowl, wet the edge, cover with a layer of the rolled-out paste and 
gently press the edges together. Wrap in a strong, clean uttered cloth, 
plunge into boiling water for one hour, remove, unwrap, turn it on a 
dish, pour a rum sauce (No. 41) over and serve, 


Saturday, Fourth Week of June 


BREAKFAST 


Stiawberties (1317) 
Wheaten Grits (131) Shirred Egys, Reine 
Boiled Salt Mackeel in Mill (2232) 
Broiled Lamb Chops with Bacon (219) 
Julienne Potatoes (799) Buckwheat Cakes (330) 


1894. Sumrrep Ecos, Rune 
Cut six very thin slices of galantine (No. 1878) and place a slice at 
bottom of six lightly buttered shirred-egg dishes. Place on range two 
minutes, turn slices over, then pour teaspoon sherry over cach slice. 
Crack two fresh eggs over cach dish, Season eggs evenly with half 
teaspoon salt and two saltspoons white pepper; pour a gill sweet cream 
evenly over the eggs of the six dishes, then sct in oven for three minutes, 


yemove and serve. ‘ 
LUNCHEON 


Soft Clams, Bourguignonne 
Beef, Rotterdam Exe Plant en Julienne (08) 
Rice Croquettes (1389) 


1895. Sort Crams, BourGurcNoNNE 


Open thirty-six medium soft clams, remove all sandy parts, keeping 
nothing but perfect baddies, and keep on half shells until requir d. 
Place in a mortar three pecled shallots, half a bean garlic, two 
branches parsley and one branch cheryil and pound to a fine pulp; 
add one ounce hard butter and thoroughly pound until well amaiga- 
mated, then press through a sieve into a bowl; add four tablespoons 
bread crumbs; mix well with spoon and evenly spread this butter over 
the clams; arrange on a tin, sel in oven to bake five minutes, Remove, 
arrange on a dish; pour the butter from pan over clams, decorate with 
six quarters lemon and a little parsley greens and serve. 


1896, Burr, Rorrerpas. 


Have a nice, tender four pounds of beef fromthe rump with ‘all fat 
on one side. Season with teaspoon salt, half teaspoon pepper and salt- 
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spoon grated nutmeg, place in a saucepan with an ounce butter, add 
four medium sound carrots, four white onions, all cut lengthwise. in 
quarters, two cloves, two nutmeg leaves (foclie), one branch celery, 
cut in small pieces, and three medium ripe tomatocs, cut in quarters. 
Pour in suflicient water to cover the becf entirely, place lid on, and as 
soon as it comes to a boil add two ounces semolina, and then slowly cook 
in aven two hours, ‘Ten minutes before serving add a quarter pint 
Rhine wine.. Remove from oven, place beef on a dish and garnish all 
around with contents of the pan and serve. : 


DINNER 


Consommé, Russe Bluefish, Havanaisd 
Potato Croquettes (390) . Chicken Sauté, Paysanne 
Fresh String Beans with Butter (1579) 
Roast Beof (126) Chicory Salad (38) 

Tig Pudding (57) 


1897, Consommii, Russe 


Prepare a consommé (No, 52), but when cutting the vegetables, 
have in Addition three medium heetroots and two tablespoons freshly 
grated, very fresh, sound horseradish. Strait the consommé through a 
cheesecloth into another saucepan, : 

With a small Parisian potato scoop, scoop out all you can’ from a 
good-sized Russian turnip, place in a saucepan with half teaspoon salt, 
half teaspoon sugar and a pint of the consommé, and boil until soft, or 
thirty-five minutes; then add to. the consommé, add the leaves from two 
branches chervil, boil two minutes, pour into a soup tureen and serve, 


1898. BrurvisH, HAvANAISE 


Scale, remove head and fins from ‘a three-and-a-half-pound fresh 
bluefish. SpJit in two through the hack-and remove spinal bone, Finely 
slice two thick, sound green peppers and lightly fry in a pan with a 
teaspoon good oil, then place in a mortar with 2 small branch of tarragon 

and pound exceedingly fine, add a half ounce butter, pound ‘again 
until well amalgamated, then press it through a sieve intoa bowl. Season 
fish with teaspoon salt and carefully rub butter on the cut-side parts of - 
fish. Place in a baking dish, squeeze over juice of half a sound lemon; 
let. stand in a. moderate temperature to infuse for thirty minutes, 

Finely slice three peeled bananas, arrartge them one beside another 

. over the bluefish so as to entixely cover it, Cut two sweet: Spanish 
peppers in julienne strips and-arrange crosswise on the bananas, squeeze 
juice of the other half lemon over, cover with Jightly buttered paper. 
Set.in oven to bake forty-five minutes, being careful to-baste fish with its 
juice once. in a while. Remove, lift up the.paper and send.to table jn 

same- dish. “ oe ; ; : ; 

: 1899... Cuicken Saurt, PAYSANNE 

Singe, cut off head and feet from a tender three-pound chicken, 

draw and cut in twelve even pieces. Heat-two tablespoons lard in a 
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frying pan, add the chicken with the liver and heart, season with tea~ 
spoon salt and half teaspoon white pepper, gently brown fifteen minutes, 
turning the pieces once in a while. -Add two ounces lean bacon cut 
in quarter-inch squares, and two finely chopped onions; stir well and let 
brow, ten minutes more. Sprinkle with one tablespoon flour, add one 
chopped bean of garlic, a half teaspoon finely chopped parsley ‘and 
shuffle pan one minute. Moisten with a pint broth and a tablespoon 
vinegar, mix well and let cook thirty minutes, Transfer chicken to a 
hot dish and serve, 


Sunday, Fourth Week of June 
BREAKFAST 


Cherries (1327) Barley and Cream (1068) 
ae Scrambled Eggs with Crab Meat 
Fried Filets of Sole, Tartdre Sauce (487) _ 
Broiled Squabs with Bacon (1693) 
Grilled White Potatoes (1344) 
Fried Cornmeal Cakes (1585) 


rgco, ScrampreD Ecos wrrn Crap Mxar 


Carefully crack eight fresh eggs in.a bowl, add half gill cream, half 


teaspoon salt, two saltspoons’ pepper and briskly beat with fork one 
minute. Heat two tablespoons melted butter in a frying pan, add 
quarter. of a,pound of crab meat, season with two saltspoons salt, half 
spoon cayenne and saltspoon grated nutmeg and cook -five minutes, 
ing, with fork meanwhile. Drop in the eggs with a tablespoon 
‘sherry and cook rather briskly six minutes, stirring briskly.once in a 
while. ‘Transfer to a deep dish and serve. 


LUNCHEON 


Cold Consommé. in Cups- 
Lobster Curry, McQuade (489) 
Delmonico Steaks, Bordelaise (812) 

Potatoes. Soufflé (1189) 
. Strawberry Shortcakes :(1677) 


_ Igor. Corp Consommé. iv Cups 


Place ina saucepan two pounds finely chopped shin of.-beef, one 
medium-sized sliced carrot; oné ditto, turnip, one ditto onion,.one ditto 
branch celery, one bean garlic, one branch chervil, one branch parsley, 
one branch: tarragon, two sliced: leeks, one: tablespoon ‘salt, one clove, 
one bay leaf, one. sprig. thyme.and two raw eggs. . Sharply. stir. with 
spatula: five miivutes, then gradually pour:.in three. quarts and a half 
boiling water, sharply mixing while adding it. - Set pan on the fire and let 
slowly come to a ‘boil, occasionally snixing-meanwhile, then pour in gill 
cold ‘water. Shift pan.to corner of range and Jet-simmer two hours. 





Strain. through a damp, doubled cheesecloth into-a stone jar... Let cool: 


_ off; place jar in a basin with ice around, let thoroughly set, fill up six cups 
and serve. nhs oon : “es F 
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DINNER 


Clams (1547) 
Olives Tomatoes en Surprise (131g) 
Potage, Artagnan 
Cold Brook Trout, Green Sauco 
Mignons of Lamb, Tiaviata. 
Sweetbreads en Casserole 
Green Peas with Butter (1519) 
Punch, Stherian (of0) 
Roast Duckling, Apple Satce (187) 
Escarole Salad (roo) 
Almond Ie Cream (149) Lady-Fingess (150) 


1902. PoTacE, ARTAGNAN 

Place in a saucepan two sliced carrots, one sliced turnip, one sliced 
onion, one sliced leek, one sliced branch celery, two branches parsley, 
one branch chervil, a spring thyme, one hay leaf, two cloves, a sprig 
marjoram, two ounces raw ham, one piece knuckle of veal, one calf’s 
foot, Moisten with six quarls water and half pint white wine, scason 
with two teaspoons salt and half teaspoon pepper, cover pan and 
slowly boil three homs. After it has cooked for an hour remove the 
calf’s foot and plunge in cold water, remove and hone it, place 
the meat between two boards with a weight of four pounds on top and 
let stand thirty minutes, then cut meat into half-inch-square pieces 
and keep on a plate. Place three ounces of tapioca pearls in a quart 
boiling water with half teaspoon salt and gently boil forty minutes, occa- 
sionally mixing meanwhile. Place on a sieve and thoroughly wash in 
cold water, Strain broth through a cheesecloth into another saucepan, 
skim fat from surface, then add calf’s foot meat and tapioca. 
Boil {en minutes. ‘Transfer into 2 soup tureen and serve, 


1903. Co~p Brook Trout, Green Sauce 


Clip off fins with scissors, draw and neatly wipe three medium, fresh 
brook trout. Place in a frying pan with half gill white wine, a tablespoon 
good vinegar, juice of halfa sound lemon, one and a half gills water, two 
branches parsley and half teaspoon salt. Cover with buttered paper 
and gently boil on fire fifteen minutes. Remove, let cool off in 
same pan with broth, dress fish on a dish with a folded napkin, deco- 
rate with twelve well-cleancd small leaves fresh lettuce around the dish 
and serve with a green sauce separately, 

1904. GREEN SAUCE 

Plunge six well-washed, very green leaves spinach in a litle boiling 
waler five minutes, Remoye, drain on a sieve, and press oul water, 
Then place in a mortar one sound, peeled shallot, one branch parsley, 
half a branch chervil avd six leaves tarragon and pound to a pulp, then 
add the spinach, pound again till smooth and rub it through a sieve upon 
aplate. Prepare a mayonnaise dressing (No. 70) add the green purée to 
the mayonnaise, little by little, continually mixing meanwhile; pour 
into a saucebowl and serve. 
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tgos. Murcnons or T.Astn, TRAVIATA 


Procure six nice, iender mignons of four ounces cach from a leg of 
lamb, neatly trim, lightly flatten evenly, and scason all around with a half 
teaspoon salt and three saltspoons white pepper, Spread a very little 
French mustardon both sides of each, lightly roll in flow, dip in 
beaten egg, then slightly turn in finely grated cooked Iean ham. Tleat 
a tablespoon melted butter in a frying pan, arrange tle mignons in, 
one beside another, gently fry four minutes on cach side and dress on a 
hot dish. Prepare and dress a tomato crust (No. 1287) around the dish. 
Pour a gill hot demi-glace (No. 122) over the mignons and serve. 


1906 SWEFTBREADS EN CASSEROLE 


Blanch and trim six heait sweetbreads (No, 33). Place in an earthen 
casserole dish with twelve very small gicen white onions around the 
breads. Season with teaspaon salt and three saltspoons white pepper, 
spread one tablespoon melted butter over all, Set in oven to braise 
forty minutes, turning and basting once ina while. Remove, drain off a 
little of the butter then pour ina gill white wine and let reduce to half the 
quantity. Arrange a cooked potato noisette (No, 321) around the 
sweetbreads. Squeeze juice of half a sound lemon over and serve in 


same casserole. 


Monday, Fourth Week of June 
BREAKLAST 


Raspborties and Cream (1846) 
Cracked Wheat (656) 
Eggs Molet Lyonnaise Yarmouth Bloaters (311) 
Beef Wash Zingara (455) 
Cocoanut Cakes (423) 


1go7. acs Morrr, LyonnaisE 


Cut in half and finely slice two mediwn, while onions, place in a 
saucepan with tablespoon melted butter and fry eight minutes, stirring 
with fork once in a while, Pour in one and a half gills demi-glace (No. 
122), add half teaspoon freshly chopped parsley and half saltspoon 
cayenne pepper; mix well and boil five minutes, Boil twelve fresh eggs 
five minutes, take up and drop in cold water one minute, Shell them 
and place on a deep hot dish. Pour the sauce over and serve. 


LUNCHEON 


Eols, Emstel 
Chicken Pot Pie (159) 
String Bean Salad (741) 
Compote of Peaches with Cream 


1908. EEts, EMSTEL 


Tear off skin, draw and wipe one and a half pounds very fresh ecls. 
Cut in two-inch-long pieces and keep on plate until required. Heat one 
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ounce butter in a saucepan, add four finely chopped shallots and brown 
two minutes, adding one and a half ounces flour stir well pour ina 
pint white broth, add half teaspoon freshly chopped parsley one nutmeg 
leaf, half teaspoon salt, three saltspoons white pepper a tablespoon 
vinegar and juice of half a sound lemon Mia with wooden spoon until 
at comes to a boil, then boil ten minutes Add ecls and simmer on 
range thirty minutes. Pour into a deep dish, arrange six heart-shaped 
biead cloutons (No. go) around and serve, 


tgog. Comporr or Pracuts wirm Crram 


Peel twelve good-sized, fresh, 1ipe peaches and cui them off the 
stones in third-of-an-inch slices. Place in a bowl with an ounce powdered 
sugar and two tablespoons maraschino. Mix well. Beat up one and a 
half gills thick cream for five minutes, adding two ounces sugar and 
half teaspoon vanilla essence, beat for a minute longer and add to 
peaches. Transfer to a compotier, ariange six champagne waffles 
around the compotiers and serve, 


DINNER 


Radishes (88) Salted Peanuts (954) 
. Potage aux Pates, Tomaté 
Sen Bass, Sauté, Meuniére Brioches Potatoes (91) 
Broiled Leg of Mutton, Caper Sauce (1245) 
Green Corn (1861) 
Roast Turkey, Cranberry Sauce (67) 
Lettuce Salad (148) 
Prune Pudding 


1gto. Porace aux Parrs, Tomaré 


Prepare and strain the consommé into another saucepan, as per 
No. 52, add a pint of tomato sauce (No. 16) and boil fifteen minutes, 
Then add three ounces Italian pasic and boil again twenty-five minutes, 
Pour into a soup tureen and serve, 


tgtt. Sea Bass, Saurk, Mruntkre 


Scale, trim off fins and neatly wipe two small sca bass of one and a 
half pounds each. Make thiee light incisions in skin on each side of 
both fish, Season with a teaspoon salt and a half teaspoon pepper. 
Lightly baste with a little cold milk and roll in a little flour, 

Heat one tablespoon melted butter in a frying pan, add fish, and fry 
ten minutes on cach side. ‘Then set in oven five minutes. Remove, 
dress on a dish, place a half ounce butter in the pan and toss until a 
light brown, add half teaspoon freshly chopped parsley and juice of half 
1 sound lemon, toss a little, then pour over the fish and serve. 


1912. Prune Puppive 


Soak a pint sound prunes in cold water seven hours, drain and remove 
stones. Place in a basin two ounces finely chopped beef marrow free 
trom all sinews, four ounces sugar, four ounces flour, four eggs, halt 
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t 
gill good rum, saltspoon ground cinnamon and half saltspoon grated 
nutmeg ‘Thoroughly stir with wooden spoon five minutes. Add half 
gill thick cream and two ounces bread crumbs, Mia well, then add 
the prunesand lightly mix Butter and flour lightly a strong cloth, drop 
preparation in the centre, fold up the four corners and tightly tie the 
pudding. Place in a saucepan with boiling water, filling it to twice the 
height of pudding and boil two hous and a half, Lift up and hang it 
for ten minutes, Untic, turn on a dish, dredge two tablespoons fine 
sugar around, pour a quarter gill good brandy over, set fue to it and 


send to table. 
Tuesday, Fourth Week of June 


BREAKFAST 


Huckleberrics and Cream Germen (217) 
Eggs Moscovite 
Broiled Wenkfish, Mattro d'Hétol (927) 
Pigs’ Feet (434) 
Potntocs, Santé (135) 
Almond Cakes 


zg13. IluckirperRies AND CRAM 


Thoroughly wash and drain a quart very fresh sound huckleberries, 
Place them on a compotier and serve with powdered sugar and thick 
cream separately. 

’ 1914. Ecos, Moscovirr 

Cut away a small piece at both ends of twelve hard-boiled eggs, Cut 
them in half crosswise, scoop out the yolks and place them in a bowl 
with a tablespoon caviare and half teaspoon finely chopped chives, then 
mash well with wooden spoon and fill up the half eggs with it, Arrange 
on a baking dish, cut side up. Tvenly spread over a Mornay sauce 
(No. 526). Sprinkle a little Parmesan cheese over, then set in the oven 
six minutes. Remove and serve in same dish. 


1gts, ALMOND CaxKEs 


Plunge three ounces shelled almonds in boiling water three minutes, 
drain, peel, then chop very fine. Roast to a nice golden colour in the 
oven, Prepare a griddle cake preparation (No. 136), add the almonds, 
lightly mix, then proceed to finish the cakes in same manner. * 


LUNCHEON 


Cold Clam Broth 
Canapés of Lobster (200) 
Crotites, New Century, Salad Caroline 
Apricot Pritters (266) 


1916., Coup Cram Brot 


” Open twelve large, fresh clams and place in a saucepan with all their 
liquor, add three pints cold water, four branches celery, two saltspoons 
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cayenne pepper and bail five minutes. Strain through a double cheese- 
cloth into a stone jar, place jar in a basin with ice around and let get 
cold. Pour into six cups and send to table. 


1gt7, Crovres, New Century 


Cut off a piece lengthwise—about a quarter—from the top of six 
French rolls, then scoop out all the soft part, place on a tin, set in the 
oven (with the covers) and let gei a nice golden colour and keep hot. 
Pick all the meat from the turkey left over from yesterday and cut 
in quarter-inch-square pieces. Cut also in same way two ounces cooked 
ham and keep ona plate until required. TJeat one and a half tablespoons 
melted butter in a small saucepan, add one finely chopped, seeded green 
pepper and nicely fry three minutes; add six well-cleaned fresh mush- 
rooms cut in small squares, and brown five minutes, occasionally stirring. 
Add a level tablespoon flour, mix a little. Moisten with a half gill white 
wine and a gill while broth, Mix well and boil ten minutes. Pour in 
one and a half gills cream, mix a little, then add the turkey and ham 
with the leaves of two branches chervil, half a teaspoon salt, a saltspoon 
cayenne and a salispoon grated nutmeg, Mix well, then slowly cook 
fifteen minutes. Dilute an egg yoke with a tablespoon cream and add 
to the pan. Mix while heating two minutes. Arrange rolls on a dish, 
fill them with the preparation, place covers over and serve, 


1918. SazaD, CAROLINE 


Cut three slices from a sandwich loaf, remove the crusts, then cut 
in quarter-inch-square pieces and fry in a pan with a tablespoon melted 
butter to a nice golden colour, Drain and place in a salad bowl. Peel 
and remove the spongy parts of a sound cucumber and cut in small 
square pieces. Cut also four Spanish sweel peppers into same shape. 
Then cut an ounce of rich Swiss cheese into similar pieces and ade 
all to the bowl with a half pint of freshly cooked green peas. Shell 
thirty hazel nuts, cut in halves and add to the rest. Mix a little and 
season with four tablespoons dressing (No. 863). Mix well and serve. 


DINNER 


Clams (1457) 

Celery (86) Olives 
Cream of Beetroots 
Turban of Sole, Champeau 
Potatoes, Savoyarde (533) 
Beef Braisé, au Pain Perdue 
Cold Fresh Asparagus, Mayonnnisa 
Roast Squahs (837) 
Escarole Salad (100) 
Raspberry Coupe 


I9gig, CREAM OF BrErRooTS 


Place in a saucepan a small knuckle veal with three quarts water, 
boil five minutes, remove water and pour in four quarts fresh water, 
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add iwo medium carrots, one white onion, one turnip, two leeks, two 
branches celery, one clove and six good-sized, peeled red heets. Season 
with two teaspoons salt and half teaspoon pepper. Cover pan and 
slowly simmer two hours. Mix in a saucepan one ounce butter with two 
ounces flour; stir while heating one minute, Skim fat from surface 
of soup, strain through a Chinese strainer into this pan, mix well, 
pound beets in a mortar, then acld again to the soup. Lightly mix and, 
boil thirty-five minutes more. Pour in a half-pint cream, let come to a 
boil; mix well, strain through a cheesecloth into a soup tureen and 
» serve, 
zg20. TURBAN or Sore, CHAMPEAU 

Lift up filets from a very fresh three-and-a-half-pound flounder. 
Skin and cut each filet in slanting halves. Twist up each piece in cork- 
screw form, place in a frying pan with half ounce butter, a gill white 
wine, a branch parsley, juice of quarter of a lemon and half teaspoon salt, 
Cover with lightly buttered paper and set in oven for twenty minutes. 
Remove, lift up filet and dress on a dish. Remove parsley from pan 
and reduce gravy to about the quantity of a tablespoon, place in a 
bowl, add one egg yolk, sharply mix with a whisk, then add, drop by 
drop, one ounce hot melted butter, sharply mixing while adding it. 

Prepare half the quantity of Bordelaise sauce (No. 28), pour over 
half the fish only and pour the other sauce over other half of fish. Sprin- 
kle a little finely chopped parsley over and serve. 


1g2t. Brer Bratst, av Pain Perpur 


Procure a three-pound piece tender rump of heef with all fat on one 
side. Cut from a piece of larding pork four long strips fourth of an inch 
thick, Mix ona pints a tablespoon freshly chopped parsley with half a 
bean chopped garlic. Roll pork strips in the parsley, etc,, then with a 
large larding needle insert the strips into the lean part of hecf, Season 
with a teaspoon salt and a half teaspoon pepper. Heat two tablespoons 
lard in a braising pan, add beef and brown fifteen minutes, turning it 
once in a while, lift up beef, lay on a plate. Add two tablespoons flour 
to the pan, stir well, then moisten with half pint claret and pint water, 
mix well and add the beef. Scrape twelve small new carrots, peel twelve 
small white onions and brown in a tablespoon melted butter in a frying 
pan for eight minutes, or till a nice brown, and add to beef, Tie ina 
bunch two branches parsiey, one of chervil, one of garlic, a sprig thyme, 
one bay leaf and one clove, add to beef. Season with a teaspoon salt, 
half teaspoon pepper, cover pan and boil ten minutes, then set in 
moderate oven two hours. Remove, dress beef on a hot dish, skim off 
fat from surface of sauce, boil ten minutes, Remove the bunch of herhs, 
pour contents of pan over beef, arrange twelve slices of pain perdue 
around beef and serve. 


rg22, PAIN PerDuE 


Crack one fresh egg on a plate, add one gill milk and one gill cream, 
Season with half teaspoon salt, three saltspoons white pepper and salt- 
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spoon giated nutmeg. Briskly beat with fork two minutes. Cut 
twelve slices stale Fiench bread, quarter-inch thick, dip each slice in 
preparation, Heat two tablespoons melted butter in a large frying pan, 
drop slices of head in the pan, one beside another, and fry three minutes 
on each side, Remove and use as required. 


1923. CoLp Fresa Asparacus, MAvonNAIsr 


Scrape and clip off ends of two bunches fresh, sound asparagus, 
thoroughly wash in cold water, tie in three bunches, plunge in three 
quarts boiling water with a tablespoon salt. Cover pan and gently 
boil twenty-five minutes. Take up and replunge in cold water until 
thoroughly cold. Drain well, dress on a dish with a folded napkin and 
serve with a mayonnaise sauce (No. 70) separately. 


1924. Raspperry Courr 


Prepare a pint only of vanilla ice cream (No. 42), Place a pint 
sound, fresh raspberries in a bowl, season wilh two tablespoons fine 
sugar, a tablespoon kirsch and a tablespoon maiaschino. Mix all well 
in seasoning, then evenly divide betries into six champagne coupes. 
Evenly arrange the vanilla cream in the glasses, nicely smooth surface, 
dome-shape, and serve. 


Wednesday, Fifth Week of June 


BREAKFAST 


Blackberries and Cicam Quaker Oats (104) 
Poached Eggs, Moxienine 
Fried Butter Mish (636) 
Brotled Devilled Uam (457) Sweet Potatoes in Cream (2210) 
Rice Flannel Cakes (221) 


1925. BLACKBERRIES AND CREAM 


Plunge a quart sound, fresh blackberries in cold water for five 
minutes, Thoroughly drain, place on a compotier and send to table 
with fine sugar and cream separately. 


1926. PoAcHEp Eacs, Mrxrcaine 


Cut twelve quarter-inch-thick slices from a stale sandwich loaf, 
then cut each slice two inches in diameter, Toast a nice golden colour 
and lightly butter them. Finely chop four sweet Spanish red peppers 
and place in a frying pan with a teaspoon melted butter and heat five 
minutes, tossing meanwhile, Evenly spread over the slices of toast, 
arrange on a dish and keep hot. 

Plunge three sound green peppers in boiling water three minutes, 
take up and with a coarse towel remove skin. Cut in quarters and fry 
in a frying pan with teaspoon melted butter to a nice light brown colour, 
Prepare twelve poached eggs (No. 106), lay them on the toast, then ar- 
range a piece of green pepper on top of each egg and serve. 
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LUNCHEON 


Chicken Broth (578) 
Shrimp Patties (1341) 
Boned Turkey with Jelly 
Tomato Saind (461) 
Rice au Init d'Amande (638) 


1927. Bonrp Turxry 


Finely chop two pounds raw lean veal, the same quantity fresh fat 
pork, place ina mortar and sharply pound, Add two egg yolks, pound 
again, then rub through a wire sieve into a large earthen basin and 
keep on ice. Cut six ounces larding pork in half-inch-square picces, 
plunge in boiling water two minutes, drain and keep on a plate to cool off. 

Cut six ounces cooked smoked beef tongue in half-inch squares 
and four medium truffles in quarters. Scald and peel three ounces 
pistachios and add these four articles to the force in the bowl. Place 
in a saucepan six chopped shallots, two branches parsley, one branch 
cheivil, six tarragon leaves, a quarter pint sherry, Let reduce on 
fire to half quantity, then let cool off. Strain through a cheesecloth into 
bowl, add a gill good rum, one and a half teaspoons salt, two saltspoons 
cayenne, one saltspoon grated nutmeg, two saltspoons mixed ground 
allspice and two tablespoons tiufile liquor; thoroughly mix until well 
amalgamated and keep till required. Singe a tender turkey hen of about 
eight pounds, cut off neck, wings and legs, Split through back without 
separating and carefully bone without cutting skin, Cut away slices 
from breast and legs and place them where there is no meat, so as to 
have same thickness inside, Season with good teaspoon salt, one sall- 
spoon cayenne and one salispoon grated nulmeg, Place force in centre 
of the cut side of turkey, fold to oblong shape, sew up, wrap in a strong 
cloth and tightly fasten both ends and the centre. Place in a 
braising pan with all bones from turkey, two calves’ feet, two tablespoons 
salt and half teaspoon pepper. Cover with plenty cold water, place lid 
on and slowly boil two hours and forty-five minutes, being careful to 
skim off fat once in a while. Remove from pan, lay on a dish and let 
stand twenty minutes. Unwrap, wash cloth in cold water, tightly 
wrap galontine in same cloth, place between two boards, place a 
weight of six pounds on top and let stand until thoroughly cold, Unwrap, 
take off string, and the boned turkey is ready to use. 

N. B. Always keep turkey enveloped in a cloth in ice box, 
Utilize the turkey broth for making jelly, etc, as explained in 
No. 1879. 


1928. Bonep Turkey wir JELty 


Cut in quarter-inch pieces six tablespoons jelly (No. 1879). Arrange 
pieces on 2 cold dish, Cut six slicef boned turkey a fifth of an inch 
thick, dress them, one overlapping another, over jelly, Decorate with six 
leaves of lettuce and serve, . 
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DINNER 


Olives Radishes (58) 

Chicken Okra, Tirque 
Kingfish Sauté, Danois Potatoes Noiscties (322) 
Cates of Beef, Romame 
Timbales of Macaroni 
Cauhflowei, Hollandaise (854) 
Roast Capon (378) Escarole Salad (100) 
Cold Maraschino Pudding (1773) 


1929. Cricken OxrA, TurQuE 


Singe, draw and bone a small, tender fowl, Cut meat in half-inch 
pieces, cut also liver and heart. (If another chicken liver is on hand, 
cut it and add to the other.) Cut white parts of three leeks in very 
small squares, also two white onions and two seeded green peppers in 
same way. Place above articles in a saucepan with ounce butter and 
nicely brown for ten minutes, occasionally stirring. Add half teaspoon 
curry powder, stir well, moisten with two quarts broth (No. 271), a pint 
and a half water and one gill cemi-glace (No, 122). Season with good 
teaspoon salt, half teaspoon pepper and saltspoon grated nutmeg, Add 
the carenss of the fowl, except head, cover pan and hoil thirty minutes, 
Add three ounces raw rice, boil fifteen minutes, then add twelve trimmed, 
sound, fresh okras, cut in half-inch pieces, and one peeled tomato, cut in 
eight pieces. Boil forty minutes, remove carcass, skim fat from 
surface, add half teaspoon freshly chopped parsley, pour into a 
soup tureen and serve, 


1930. Kinertsir Saurt, Danors 


Scale and wipe two fresh kingfish of one and a half pounds each. Cut 
heads off, then split open through front, remove spinal hones and season 
all over with a teaspoon salt and half teaspoon pepper; lightly haste with 
a litte milk, then roll in flour. : 

Tleat one and a half tablespoons melted butter in a frying pan, add 
fish—cul side downward—and fry five minutes on each side. Set in 
oven ten minutes, remove, place on a dish, arrange twelve small 
anchovies in oil over them, Add one-half ounce butter in same pan, 
toss on fire until a nice brown, add the leaves from two branches pars- 
ley, the juice of half a sound lemon and a half teaspoon anchovy 
essence, toss well and pour over the fish, then serve, 


r93r. Cércs or Brrr, RoMAIWE 


Procure two single ribs of beef, trim off a little of the fat. Season 
all over with good teaspoon salt and half teaspoon pepper. Heat two 
tablespoons leaf lard in a braising pan, lay in the cétes one beside another 
and gently brown fifteen minutes on each side. Dress on a hot dish, 
remove all fat from pan, then pour in one gill claret and let reduce on 
range until nearly dry, then pouin one gill tomato sauce (No. 16), one 
gill demi-glace (No. 122), half a bean chopped garlic, half teaspoon 
chopped chives and twelve sliced canned mushrooms; lightly mix and 
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boil eight minutes, Pour sauce over beef, airange six timbales macaroni 
(No. 1932) around the beef and serve. 


1932. ‘TIMBALCS Or MACARONI 


Plunge four ounces macaroni in two quarts boiling water with a 
teaspoon salt and boil forty minutes, drain on sieve, then cut in half- 
inch pieces, Place in a small saucepan with one gill milk, a half gill 
cream, two sitltspoons salt, half saltspoon cayenne and half saltspoon 
grated nutmeg, then cook five minutes, add an ounce grated Parmesan 
cheese and two egg yolks. Briskly mix with spoon while heating for two 
minutes. Lightly butter six individual pudding moulds, then fill with 
the macaroni, lay on a tin, pour hot water up to half their height, set in 
oven ten minutes, remove, and unmould as directed, 


Thursday, Fifth Week of June 


, 
BREAKFAST 
Malta Vita (1592) 
Stewed Rhubarb (73) 

Eggs Cocotte, Hackett 
Fresh Herring (133) 
Mutton Chops, with Bacon (845) 
French Fried Potatoes (8) 
Puffs (313) 


1933. Eces Cocorin, Tackcrr 

Open a small can paté de foie gras, dip a tablespoon in Jukewarm 
water, then scoop out three tablespoons of the paté, discard all fat, then 
piess through a sieve into a bowl and dilute with a gill and a half good 
cream, Season’ with two saltspoons salt, half salispoon cayenne and 
half saltspoon grated nutmeg. Mix well, then divide evenly in six egg- 
cocotte dishes. Crack two fresh eggs into cach dish. Tvenly season 
with half teaspoon salt and two saltspoons pepper, place on a tin, then 
place in oven five minutes. Remove; finely chop one small trufile, 
place in a small frying pan with two tablespoons sherry, boil five minutes, 
then divide over the eggs in the six dishes and serve, 


* . 
LUNCIIEON 
Celery Broth (ys) 
Lobster Cuquilles, Incionno 
Tripe, Montecello 
Now Carrots, Maitie d‘Hétel , 
Milles Peuilles (584) 


1934. Lossrer CoQuintes, INDIENNE 


Boil two live lobsters of two pounds each jn salted water for iwenty 
minutes, take up and Jet cool off; crack shells, pick out meat from 
them, and cut meat in half-inch pieces, Icat two tablespoons melted 
butter in a saucepan, add three level tablespoons flour, briskly stir, then 


874 «= «=9THE INTERNATIONAL COOK ROOK 


add three-quarters of a pint hot milk, Season with teaspoon salt, half 
teaspoon curry powder, saltspoon cayenne and saltspoon grated nutmeg; 
briskly whisk and boil two minutes. Add the lobster and twelve sliced 
canned mushrooms, lightly mix and cook five minutes. Fill six individual 
table shells with preparation, sprinkle two tablespgons Parmesan or 
Swiss cheese over them, sct in oven on a tin to bake ten minutes, Remove, 
dress on a. dish with a folded napkin and serve. 


7 1935. TRIPE, MoNnTECELLO 


Cut two:pounds fresh honeycomb tripe in one-inch squares and keep 
ona plate. Heat ina saucepan one and a half tablepoons melted butter, 
add two tablespoons flour, stir well, then pour in a pint hot milk, mix 
well until it comes to a boil, then add twelve small peeled white onions 
and the tripe. Season’ with level teaspoon salt, two salispoons cayenne 
and saltspoon grated nutmeg; lightly mix. Cover pan. and slowly cook 
forty. minutes, occasionally mixing meanwhile, Add two tablespoons 


sherry and twelve medium, freshly opened oysters, lightly mix, then. 


boil ten minutes, pour in a. half gill cream; mix a little, pour into a 


deep dish and serve. 
1936.- New Carrots, Matrre p’Hérrr 


Trim off stems, neatly scrape and thoroughly wash twenty-four 


medium, new carrots. Cut in halves lengthwise. Place in) a swall 
saucepan with two branches parsley, one medium white onion with.one 


clove stuck in, half teaspoon salt, half teaspoon sugar, two saltspoons 


white pepper, a half ounce butter and half pint. water. Cover pan, 
let boil five minutes, then set in oven thirty-five minutes. Remove, take 
up'the parsley and onion, then Iet reduce on range wntil nearly. dry. 
Squeeze in juice of half a sound Jemon, add one ounce butter and half 


teaspoon’ freshly chopped parsley; toss well, dress on a vegetable dish . 


and serve, . 
© DINNER 

Clams (2457) Radishes + Salted Almonds (954). 

Consommé, Printemps a 

Halibut, Fleurette (319) | Potato’ Croquettes (390) 
Lamb Steaks, Grande Mére (690) 

Fresh Lima Beans % 

Roast Chicken with Cress (ago) Lettuce Salad (148) 
, Ica Cream, Chambord 


1937. _Consoxant, PRINTEMPS | 


- Prepare and strain a consommé (No. 52) into another saucepan and 
keep simmering. ..Cut tender parts of a'very small hunch green aspara- 
‘gus in half-inch pieces, boil in a pint. water with teaspoon.salt twenty- 


five minutes, drain and add to the consommé; add also'thtee tablespoons | 


‘cooked green peas, three. tablespoons . cooked’ string ‘beans,’ cut in half- 
inch pieces, leaves from two branches chervil and leayes' from, a branch 
parsley and half teaspoon sugar; boil five minutes, pour into a soup 
‘-tureen:and serve, 
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1938. Fresu Lima Beans 


Plunge a pint fresh, shelled lima beans in two quarts boiling water 
_awith teaspoon salt and boil twenty-five minutes. Drain’ on sieve. , 
Place in a frying pan with half teaspoon salt, three saltspoons white 
"pepper and a half ounce butter; toss till well thickened, dress on a vege- 

‘table dish and serve, : 


1939. Ice Cream, Cuamnorp 


Prepare a pint only of vanilla ice cream (No. 42). Peel and remove 
stones from six good-sized ripe, sound peaches, Press them through 
a sieve into the vanilla freezer, add two tablespoons maraschino; briskly 

‘mix with spatula three minutes. Beat up two gills thick cream to a stiff 
froth, add to the vanilla cream; gently mix until well amalgamated, 

Place. twelve lady fingers (No. 150) on a plate, lightly baste with a 
little rum. Line bottom of a quart brick mould with white paper, then 
fill the brick half full with the preparation. Arrange lady fingers cross- 
wise over cream, then fill the brickewith the rest of the preparation; line 
with another sheet of paper, place lid on, bury in the ice cream tuly and 
freeze one hour and a half. Remove, unmould on a cold dish, take off , 
papers, arrange a raspberry au kirsch around cream and serve. 


Raspperries AU Kirsce 


Place a pint fresh raspberries in a bowl, add two tablespoons kirsch 
~ and two tablespoons fine sugar, inix well and use. 


Friday, First Week of July 


» BREAKFAST 


Strawborries and Croam (1317) 
Oatment Porridge (2) . . 
Shirred Eggs, Macédoine 
Picked-up Codfish (822) 
Lamb Kidneys on Brochette (1331) 
Potatoes, Lyonnaise (78) 
Scotch Scones (364) 


*-z940,. SuTrRED Ecos, Mactpoine 


Heat a tablespoon butter in a frying pan, add a tablespoon flour, 
stir well. while heating for-half miniute,-then pour in one and a half. gills 
milk and mix with a spoon until it comes tg a.boil. - Plunge.a half, pint 
‘macedoine in boiling water for two minutes, thoroughly drain on a sieve, 
then.add té the cream sauce, Season with three. saltspoons. salt, half 
saltspoon. grated nutmeg and two saltspoons white pepper, mix and let 
-boil for six minutes and evenly divide into six shitred-egg dishes. . Crack 
two fresh eggs into each dish, season, evenly with a-half teaspoon salt 

_ and two saltspoons white pepper, set in. the oven for three minutes,” 
remove and serve. : iS : 
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LUNCHEON 


Clam Chowder (332) 
Crabs, Ravigoto 
Omclctte with Shrimps % 
Veal Cutlets, Milanaise (351) 
Cheuy Pie (1479) 


r94r. CRABS, Ravicorr 


Place one and a half pounds fresh crab meat flakes in a bowl, season 
with a teaspoon salt, a sallspoon cayenne pepper, a teaspoon French 
mustard and half teaspoon freshly chopped parsley; add one finely 
chopped haid boiled egg, three tablespoons vinegar, a tablespoon oil 
and mix well, Neatly clean six hard crab shells, then evenly divide 
the preparation in the shells, give them a nice, dome form and evenly 
spread a 1avigote (No. 366) over them, Cut four anchovies in oil into 
four lengthwise strips each, arrange over the ciahs, dress on a dish with 
a folded napkin, decorate with a little parsley and serve, 


1942, OMELETTE wirH SHRIMPS 


Carefully crack eight fresh eggs in a bowl, add a half gill cream, half 
teaspoon salt and three sallspoons pepper. Sharply heat with a fork 
for two minutes, Cut twelve cooked shrimps into quarter-inch pieces, 
place in a frying pan with tablespoon melied butter and fry for three 
minutes. Drop in the eggs, mix with fork for two minutes, let rest for 
half minute; fold up the opposite sides to meet in centre, let rest for a 
minute, turn on a hot dish, pour a cream sauce (No. 736) around and 
serve. 

DINNER 
Little Neck Clams (1457) Olives — Caviaro (9) 
Potage, Maric Louize 
Broiled Weakfish, Maitro d’Ildtel (927) 
Potatoes, Persillade (63) Balotine of Lamb, Soubise 
Asparagus, Sauce Mousselino (1276) 
Stuffed Tomatoes (30) P 
Roast Gosling, Apple Sauce (1109) 
Chicory Salad (38) 
St. Honoré Cako 


3943. Porace, Mari: Lovisr 


Place in a saucepan one each sliced carrot and onion, two cach 
sliced leeks and branches celery, two branches parsley, one branch 
chervil, one bay leaf, one clove, a sprig thyme, two pounds clean fish 
hones, two and a half quarts water, a half teaspoon pepper, two tea- 
spoons salt, and let gently oil for forty-five minutes. Mix ina saucepan 
one ounce butter with lwo and a half ounces flour, thoroughly stir and 
let heat for one minute. Strain the broth through a cheesecloth into 

this pan, add a saltspoon grated nutmeg and half teaspoon curry powder, 

mix well until it comes to a boil, then let boil for forty-five minutes, 

Sbeing careful to skim the fat from the surfice’ and mixing .quite 
frequently meanwhile, Open twenty-four fresh mussels and place then 


° 
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with their liquor in a saucepan with one gill white wine. Boil for five 
minutes, strain the broth through a cheeser loth into the soup, add one 
gill cream, mix a little and boil for five minutes; dilute one egg yolk with 
a quarter gill cream and add to the soup; mix well while heating for three 
minutes, Cut the mussels in two, add to soup, pour into a tureen and 
serve. 
1944. Batorine or Lams, Sounisr 

Carefully bone a shoulder of lamb entirely. Season with a teaspoon 
salt, half teaspoon white pepper and saltspoon grated nutmeg. Place 
in a mortar two skinned sausages, two chopped shallots, a half bean 
chopped garlic, one ounce raw, chopped beef marrow, a half teaspoon 
freshly chopped parsley, three tablespoons bread crumbs, one egg yolk, 
a half gill cream, half teaspoon salt and saltspoon each cayenne and 
ground thyme. Pound the whole well for five minutes, spread the foice 
on the inside part of the shoulder, fold up and tightly tie around with 
strings, Place ina saucepan with one cach sliced carrot, onion and leek, 
a bean garlic, branch parsley, bay leaf, clove, sprig thyme, tablespoon 
allspice and sprig marjoram, Cover the balotine with cold water, 
season with a level tablespoon salt and teaspoon pepper, cover the pan 
and let gently boil for one hour and thirty minutes. Lift up the balotine, 
untie and dress on a dish, Pour a Soubise sauce (No. 94) and sprinkle 
a little freshly chopped parsley over the balotine and serve, 


194s. Si, Honorf Caxe 


Roll out on a lightly floured table a quarter pound feuilletage (No. 
756) to a round piece eight inches in diameter, place on a lightly wetted 
pastry pan and wet the edges of paste a little, Prepare a pit¢-n-choux 
(No. 336), place it in a pastry bag, with a quarter-inch tube at the 
bottom, press three-quarters of the pAté around the wet edges, making a 
nice border, and set in a moderate oven for twenty minutes. With the 
balance of the paté make small balls the size of hickory nuls on a small 
pastry pan and set in oven for fifteen minutes, 

Place in a copper basin three ounces granulated sugar with a half 
gill water, boil for eight minutes, then drop {n the small balls, one by one, 
and roll them in the syrup. Ariange one beside another on the border, 
place half a candied cherry over each ball, then fill up the centre with a 
St. Honoré cream, dress on a dish with a folded napkin and serve. 


1946. St. Honoré Cream 


Place in a saucepan five ounces sugar with four egg yolks, one ounce 
flour, the chopped rind of half a lemon and a half teaspoon vanilla 
essence. Mix well with wooden spoon for a minute, then pour in a gill 
cream and one and a half gills cold milk. Sharply mix with a whisk for 
two minutes, sct pan on the fire, constantly stir with wooden spoon until 
it comes to a boil and let slowly cook for ten minutes, accasionally stir- 
xing meanwhile. Beat up whites of the four eggs to a stiff froth and 
add to the preparation, gently mix, cook for five minutes longer, con- 
tinually stirring meanwhile, remove, let cool off and use as required. 


578 THE INTERNATIONAL COOK BOOK 
Saturday, First Week of July ; 


BREAKFAST 


Raspberries (1846) 
Sago with Cream (1583) 
Fried Egys, Pirandes 
Boiled Findon Haddock (76) 
Frizzled Beef in Cream (329) 
Delmonico Potatoes (718) 

. English Muffins (528) 


1947. Friep Ecos, Prantes . : 


Cut three green peppers into halves and remove the seeds. THeat a 
tablespoon olive oil in a black frying pan, add the Peppers | and fry for 
two minutes on each side, lift up and keep on a plate. 

Cut six thin slices of raw, lean ham and fry in the same pan for one 
minute on ¢ach side. «Arrange half a green pepper on each slice of ham 
in the pan and carefully crack twelve fresh eggs over them, Evenly 
season the eggs with a half Ss each salt and pepper, sprinkle over 
a half teaspoon freshly chopped parsley, then sct them in the oven for 
six minutes, Remove, carefully glide on a large dish and serve, 


LUNCHEON 


Stuffed Devilled Clams (567) 
Small. Goose Patties 
String Beans Salad (74x) 
Apple. Pancakes (1587) 


1948. “SMALL Goose Parrres 

Pick off all the meat from goose left over from yesterday, cut into 
half-inch squares, and finely slice twelve canned mushrooms, | Heat two 
tablespoons melted butter in a saucepan, add one chopped, inedium. 
onion aid gently fry for five minutes, lightly stirring meanwhile. _ Add 
the goose and mushrooms, with two tablespoons sherry, a gill. each 
demi-glace (No, 122). and tomato sauce, three saltspoons’ salt and a 
saltspoon each cayenne pepper and grated nuimeg. Mix well together 
and cook for ten minutes, Prepare six patties (No. 929), place on a 
dish, evenly distribute the goose into them, sprinkle a-little chopped 
‘parsley over, place covers on and serve, 


» DINNER 


‘Thon Mariné (r597)  Radishes (58) 
Consomméd, Neapolitan 
Soa Bass a I'Italienne ‘Potato Lorettes'(372) 
Boiled Turkey, Anglaisa Tomatoes, Carolina 
Roast Ribs of Beef’ (x26) ‘Lettuce Salad (148) 
: Madelein ‘au Chocotat 


1949. . Consoarmi, NEAPOLITAN » 


pial and strain a consommé (No. 52) into a saucepan and keep. 
simmering. In another saucepan plunge four ounces macaroni ina quart 
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boiling water with teaspoon salt, boil thirty-five minutes, drain, then 
plunge in cold water. Finely chop two ounces raw veal, then pound in a 
mortar; add one egg yolk, two saltspoons salt, a half saltspoon each 
cayenne pepper and grated nutmeg and two tablespoons cream; pound 
until well amalgamated and place in a paper cornet. Drain the maca- 
roni, and cut in half-inch pieces. Break off a-small piece of cornet at 
the point, then press force into interior of the macaroni and phuige in 
boiling water for three minutes, Drain and add the macaroni to the 
consommé, boil for two minutes, pour into a soup tureen and serve, 


togo. SEA Bass A L’LTALTENNE 


Scale, trim off the fins and neatly wipe two sea bass of one and a half 
pounds each. Cut the heads off, split in two through the back and 
remove spinal bones. Place in a frying pan with an ounce butter, a 
half'gill white wine, and season with a half teaspoon salt and two salt- 

- spoons pepper, . Cover the fish with a lightly buttered paper, set in the 
oven for fifteen minutes, remove, lift up.and lay them on a baking dish. 
Prepare an Italian sauce (No. 1245), pour the fish liquor into’ sauce, 
mix well, then pour over the fish, Sprinkle a little grated Parmesan 
cheese over and set in the oven to bake for fifteen minutes. Remove, 
decorate all around the fish with thin slices of lemon, sprinkle a little 
chopped parsley over and serve, 


1951. Bowen Turkey, ANGLAISE 


Singe, cut the head and feet off.a tender turkey of seven or eight 
pounds.. Draw, wipe and truss, place in a large saucepan, add three 
scraped medium carrots and three medium, white turnips. Tie in a 
bunch two branches. celery, one leck, two branches. parsley, a sprig 
thyme, one bay leaf, one clove, and add to the turkey, Pour in sufficient 
water to completely cover, senson with a tablespoon salt and half tea+ 
spoon pepper, cover the pan and let gently boilfor onc hour. ‘Trim off 
the stalk and outer leaves froma head of cauliflower,.then. divide it-in 
small bouquets, add to the turkey and let boil again for forty minutes, 
Lift up the turkey, untruss and dress on a dish, -Cut.the carrots and 
turnips in one-inch pieces and with the cauliflower bouquets dress around 
the turkey. Have six boiled, peeled new potatoes, also arrange them’ 
around the dish and serve. Lad : 

N.B,. Strain the remaining turkey broth in the white broth vessel . 
(No, 7or). A av; 
* 1952 Tomarors, CAROLINA | 
~. Neatly wipe six even, medium, fresh red tomatoes. Cut off a’ piece 

from the top .of.each as a cover, scoop out the interior, and place the : 
scooped-out meat in the demi-glace pot (No. '122). - Season the: inside 
of tomatoes: with a. half teaspoon salt, two-saltspoons pepper, three salt 

" Spoons’ sugar, and keep.on a plate until required. oe eee : 
Place two ounces of taw Carolina. rice.in a small saucepan, add-one 
ounce finely. chopped, lean, raw ham, @ icaspoon finely. chopped onion, 
and moisten with three gills white broth (No, yor). . Season with three 
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saltspoons salt and two saltspoons white pepper, lightly mix, cover the 

an boil for ten minutes, then set in the oven for forty-five minutes. 
Remove add an ounce butter and two tablespoons grated Parmesan 
cheese Mix well and with this preparation fill up the six scooped 
tomatoes. Coyer them, arrange on a tin, lightly baste the surface with 
a littl” melted butter, set in the oven for fifteen minutes, remove, dress on 
a dish and serve. 

1953. MADELEIN AU CIIOCOLAT 


Break four eggs in a copper basin, add four ounces sugar, one ounce 
grated chocolate and «a half teaspoon vanilla essence, Sharply beat up 
with a whisk for fifteen minutes, add four ounces sifted flour, gently stir 
with a skimmer for one minute, add three ounces melted butter, a salt- 
spoon baking powder and lightly mix. Line the bottom of a pastry 
tin with a shect of buttered paper, drop in the preparation and set in a 
moderate oven to hake for twenty minutes. Remove, turn on a grating, 
lift up the paper, evenly spread a glace au chocolat (No. 128z) over, Iet 
cool off, cut into six even picces and serve. 


Sunday, First Week of July 


“ BREAKFAST 


Peaches and Cream (1828) 
Pettijohn Food (170) Omelette Ecarlate 
Fried Whitobait with Bacon (1305) 
Roast Beef Nash (923) 
Buckwheat Cakes (330) 


1954. OMELET EcarLate 


Crack eight fresh eggs in a bowl, add :. half gill cream, half teaspoon 
salt and three saltspoons pepper. Place two gills tomato sauce (No. 16) 
in a frying pan and let reduce on the fire to three tablespoons, then add 
to the eggs and sharply beat up with a fork for two minutes. Cut two 
ounces cooked, smoked beef tongue in julicnne sirips, place in a frying 
pan with two tablespoons melted butter and fry for three minutes, then 
drop in the eggs and briskly mix with a fork for two minutes} let rest 
for half a minute, tun up the opposite sides to meet in centre, let 
rest for 4 minute, turn on a dish and serve, 


LUNCIIEON 


Chicken Bioth (578) 
Broiled Devilled Soft Shell Crabs 
Couronne of Turkey *, Patma (467) 
Compote of Raspherries with Wine 


1955. Browep Devintep Sorr Smert Crass 


Remove spongy parts under side points, tear off aprons, wash thor- 
oughly and drain on a cloth twelve fresh soft slicll crabs. Mix ona 
* For Couronne Palmg use the Turkey loft over front yesterdey, 
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plate a tablespoon oil, teaspoon salt and half teaspoon pepper. 
Repeatedly roll crabs in seasoning, arrange on a double broiler and 
briskly broil for two minutes on cach side, remove, evenly spread on 
both sides a devilled butter (No. 11), roll them in bread crumbs, 
and broil again for two minutes on each side. Remove and dress 
on six freshly prepared, trimmed toasts, decorate with six quarters 
lemon and a little parsley greens and serve. 


1956. Cowrore OF RASPBERRIES WITH WINE 


Place a quart fresh raspberries in a bowl, season with two tablespoons 
sugar, one tablespoon of kirsch and mix well. Place in a small saucepan 
one and a half gills claret, with one ounce powdered sugar and a half 
stick cinnamon, Reduce on fire fo half the quantity, let cool off, 
strain through a cheesecloth over the raspberries, mix well, transfer into 
@ compotier and serve. 

DINNER 
Clams (1457) Olives Canapds, Sosvaroft (157) 
Cream of String Beans 
Salmon, Hollandaise (1517) Potatoes, Chateau (208) 
Tilet Mignons, Café Riche Fiesh Peas, Vielle Mode 


Roast Guinea Fowl (1335) Escarole Salad (100) 
Iced Lemon on Surprise 


1957. CREAM or StRinc BEANs 

Thoroughly wash and dain a quart fresh string beans, plunge them 
in boiling water for ten minutes, drain, place in a saucepan with two 
ounces butter, set on the fire and cook for ten minutes, occasionally 
stirring meanwhile, Moisten with two quarts brath (No, gor), add a 
white onion with two cloves stuck in. Tie in a bunch two branches 
parsley, one branch chervil,a sprig thyme, one bay leaf, and add to the 
soup. Season with a teaspoon salt, half teaspoon sugar and two salt 
spoons cayenne pepper, lightly mix, then let gently boil for one hour, 
Dilute three ounces rice flour with a pint milk and add to the soup, 
constantly stirring while boiling for five minutes; add half ounce good 
butter, mix till well melted, strain through sieve into a basin, then 
through cheesecloth into a soup tureen and serve, 


1958. Firer Micnons, Carf Riche 


Cut two pounds well-trimmed filet of beef into six even pieces, neatly 
round, lightly flatten and season all around with a teaspoon salt and half 
teaspoon pepper. Heat one tablespoon melted butter, arrange the 
filets in a frying pan, one beside another, and fry for three minutes on 
each side. Prepare six round pieces toast, place on a dish and dress 
the filets on them. Place six stuffed green peppers (No. 959) around the 
filets, pour a Béarnaise sauce (No. 34) and arrange a very thin slice of 
truffle over and serve. 

: i959, Frese Pras, Viettn Mopr 

Cut two ounces lean salt pork into small squares and place in a 

saucepan with one finely chopped white onion, one teaspoon melted 
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butter and fiy to a nice golden colo; add a pint fresh, shelled peas 
and moisten with a half pint white both, Tie in a bunch sia gieen 
lettuce leaves with two leeks, add to the pan, season with a half teaspoon 
each salt and sugar and two saltspoons pepper Cover the pan and let 
boil fo1 forty-five minutes, then 1emove the lettuce and leeks Mix on a 
plate a tablespoon hutte: with a teaspoon flom, then add httle by little 
to the peas, tossing well meanwhile, dress on a vegetable dish and serve. 
1960. Icup Lruon iN SuRprisr 

Prepme one pint (only) vanilla ice acam (No. 42), add two gills 
whipped cream, one teaspoon lemon essence and mix well with the 
spatula Cut sia good sized, even lemons in halves, scoop out the interiors 
without disturbmg skins, then fill with the vamlla ceam Join them 
together, place in the ficeze: for one hour, tie a fancy ribbon around the 
centie with a fancy knot, dress on a dish with a folded napkin and serve 

N.B, Place in a howl and keep the soft parts of the six lemons in 
the ice box for to-motiow's use. ‘ 


Fourth of July (supposedly Monday) 


BREAKFAST 


Strawbernes in Cream (1317) Giape-Nuts (1371) 
Scrambled Cggs, Lakewood 
Broiled Spanish Mackerel (689) 
Squabs on Toast (950) French Fried Potatoos (8) 
Flannel Cakes (136) 


1961, Scrampirp Ecos, LAxrwoop 

Crack eight fresh eggs in a bowl, add «a half gill cream, half teaspoon 
salt, two salispoons while pepper, and sharply beat up with a fork for 
one minute, 

Cut three ounces of raw beef mariow into small pieces, then plunge 
and keep in hot water for five minutes without boiling, Lift with a 
skimmer, chop up and evenly spread over six freshly prepared two-inch- 
square toasts, Dress on a hot dish, chedge a very little salt over each 
and keep in oven with the door open until required, Jinely mince 
six peeled and cleaned fresh mushrooms and lightly fry in a pan with a 
tablespoon of melted butter for five minutes Drop in the beaten eggs 
and cook for six minutes, frequently stirring briskly, arrange evenly 
over the six toasts and send to table. 


LUNCIEON 


Cold Consommé (x90r) Lobster Sauté, Colbert 
Lamb Chops, Versatllaise (1430) 
Nassatt Saind 
Omelette Glace au Rhum (x291) 


1962. Lonstcr Sauté, CoLperr 


Plunge two two-pound live lobsters in a gallon of boiling water with a 
tablespoon salt for twenty minutes. Drain and let cool off, crack the 
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shells from tails and claws, carefully pick out all the meat and cut into 
three-quartei-inch pieces, 

Heat two tablespoons melted butter in a frying pan, add the lobster 
and season with a half teaspoon salt and two saltspoons cayenne pepper. 
Gently brown for five minutes, tossmg quite frequently meanwhile. 
Add a half teaspoon each freshly chopped paisley and extract of beef, 
one and a half gills demi-glace (No. 122) and the juice of quarter of a 
lemon, Mix well, cook for ten minutes, add a half ounce butter in 
small bits, tossing a little while adding, pour mto a deep dish and serve, 


1963. Nassav SALAD 


Tiim a small head of fresh escarole, wash and thoroughly diain, 
Finely slice two bianches sound, well-cleaned celery, two seeded gicen 
peppers, and place these three articles m a bowl, Plunge two medium, 
ied tomatoes in boiling water for one minute, 1emove, peel, let cool off, 
cut, when thoroughly cold, into quarters and add to the rest. Place 
in a bowl two tablespoons thick cream and whisk it up to a stiff froth, 
Add two tablespoons mayonnaise, one tablespoon good vinegar, a half 
teaspoon salt and three saltspoons white pepper, whisk again for one 
minute, pour dressing over salad, mix well and serve. 


DINNER 


Clams (1447) 
Radishes (58) Salted Almonds (954) Olives 
Consommdéd, American. 

Trout, Rochambenu Potatoes Noisottes (321) 
Chicken Croquettes, Roosevelt 
Flageolets, Sautés au Tarragon 

Sweetbreads au Gratin 
Frosh Asparagus, Mousseline (1276) 
+ Roman Punch (1708) 

Roast Snipes on Tonst (213) Chicory Salad ¢38) 

Greater New York Ico Cream 
Lady Fingors (x $0) 


1964, Consoami, AMERICAN 


Prepare a consommé (No, 52), sirain into another saucepan and keep 
simmering. Cut into small star-shaped pieces one each peeled red 
carrot, white turmp, small truffle and Spanish sweet pepper, with the 
white of a hard-boiled egg’ Place carrots and turnips im a small sauce- 
pan with a pint of the consommé and let slowly boil for twenty minutes, 
then pour into the consommé, add the other articles and two tablespoons 
cooked green peas. Pour in a half gill shey, boil for five minutes, 
pour into a soup tureen and serve, 


r965, Trout, RocHAmBrav 


Trim, draw by the gills and wipe three very fresh medium brook 
trout. Place on a deep dish, add one and a half gills claret, six minced 
shallots, a branch parsley, six tarragon leaves, the juice of half a sound 
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lemon, a half teaspoon anchovy essence, sprig thyme, ane crushed bay 
leaf, one sprig marjoiam, half teaspoon salt and two saltspoons paprika, 
Mix well and let marinade in a cool place for an hour and a half. Place 
the trout and all fhe marinade in a frying pan with two fresh, crushed 
zed tomatoes, cover the pan with a buttered paper, boil for five minutes 
on range, then set in the oven for twenty minutes. Remove, lift up 
the fish, place on a large hot dish and keep hot, Strain the sauce into a 
saucepan, acd one gill demi-glace (No. 122), twelve finely sliced, canned 
mushroams, and let reduce to half the quantity, 

Mix on a plate one ounce good butter with one teaspoon flour and 
gradually add it to the sauce, continually stirring meanwhile, pour sauce 
over the fish and serve. 


1966. Cxickpn Croguetrrs, Rooseverr 


Detach the legs and breast of a two-and-a-half-pound tender chicken, 
remave skin, place legs in a saucepan with a pint white broth, and 
a half teaspoon galt thon Jet hoil for twenty-five minutes. Drain, remove 
meat from the Jegs and cut into quarter-jnch squares, Cut also two 
ounces cooked lean ham, one aunce caaked smoked beef tongue, ong 
good-sized truffle and place them in a small tin, Cut six well peeled 
and cleaned fresh mushrooms into quarter-inch pieces, fry in a table- 
spoon butter for five minutes, lightly tossing meanwhile, and add to the 
tin, Remove all the sinews from breast of chicken, and with a small 
knife scrape off the meat and place jt in a clean mortar; pound it until 
smooth, then add, one by one, thice egg yolks, thoroughly pounding 
while adding them; pour in two gills thick cream, a tablespoon mush- 
room liquor and two tablespoons sherry. Scason with a level Leaspoon 
salt, two sallspoons cayenne, one saltspoon grated nutmeg, a half salt- 
spoon mixed grated allspice and sharply mix with a whisk for two 
minutes, then strain through « Chinese strainer into the tin with other 
articles, mix all well together, and cover the preparation with a lightly, 
buttered white paper. Place the tin jn a Jarger one, then pour in hot 
water up to half the height of the tin, Set in the oven with the door dpen 
for fifteen minutes, remoye, let capl off, divide the chicken into twelve 
equal parts, roll into croquette form, and dip each in melted butter, then 
roll them in freshly prepared ead crumbs. Ileat two tablespoons 
clarified butter in a frying pan, lay in the croquettes one beside another 
and fry for six minutes on each side, Lift wp, dress on a dish crown- 
like, one overlapping another, adjust a fancy frill at the end of each, 
decorate the centre with a. little parsley greens and serve with a Supreme 
sauce separately, ' 

1967. SAucE SupREME 


Cut off the head of chicken, neatly clean the carcass and cut the 
bones into small pieces. Place them in a saucepan with a sliced onion, 
the white of one sliced leek, one each branch parsley, chervil and celery, 
one quart wator, one gill white wine, a half teaspoon salt, saltspoon 
cayenne, half saltspoon grated nutmeg, and let gently bojl for forty- 
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five minutes, being careful to skim off the scum once jn a while. Mix in 
a saucepan an ounce butter with an ounce and a half flour and heat for 
half minute, Strain half the broth thiough a cheesecloth into this pan, 
mix well until it comes to a boil, then let reduce to half the quantity, 
lightly mixing at bottom once in a while, Dilute one egg yolk witha 
gill cream andl add to the sauce, mix while heating for five minutes, press 
the sauce through a double cheesecloth into a sauce howl and serve, 


1968, Fnacrorgis, Sauré au Tarracon 


Open a pint can extra fine French flageolets, remove all the water, 
then plunge in boiling water for six minutes. Drain and place ‘n a 
saucepan with a half ounce good butter, a teaspoon freshly chopped 
tarragon leaves, a half teaspoon cach salt and sugar and a half saltspoon , 
pepper. ‘Toss well while heating for a minute, diess on a vegetable dish 
and serve, 

1969. SWERTBREADS AU GRATIN 


Blanch and trim six sweethreads (No. 33), then cut crosswise into 
quarter-inch pieces, Heat one tablespoon melted butter in a frying pax, 
add the sweethreads and briskly fry for two minutes on each side. 
Remove ang keep on a plate until required. Finely chop six ounces 
raw, lean veal, place in a mortar and pound to a fine pulp, then add 
thiee egg yolks, thoroughly pound again and rub through a wire sieve 
Into a bowl. Season with a teaspoon salt, two saltspoons cayenne 

epper and a saltspoon grated nutmeg, then gradually pour in one and a 
half gills cream, sharply mixing while adding it. Place three-quarters 
of the force in a pastry bag, then press in a round baking dish to crown- 
shape forms one inch high, arrange sweetbread pieces on top, one 
overlapping another and season with two salispoons salt and one salt- 
spoon pepper. Spread balance of force over sweetbieads, pour a light 
gill sherry around and in the cenire of the crown, Set in a moderate 
oven to bake for twenty-five minutes, frequently basting with the sherry 
meanwhile. Pour two gills demi-glace in a saucepan, let reduce to half 
the quantity, then pour over the breads and reset in the oven for five 
minutes longer, Remove, baste with the sauce and serve. 


1970. GREATER New York Ict Creat 


Prepare a pint (only) of almond ice cream (No. 149), Press four 
ounces candied vanilla marrons through a wire sieve into a copper basin, 
add three ounces sugar and five egg yolks, set basin on the range 
and whisk up for ten minutes; place on the ice and stir with a spatula 
until thoroughly cold, then adda half teaspoon vanilla essence and two 
tablespaons curagao or henedictine. Mix well, add a half pint whipped 
cream without sugar and gently mix until well amalgamated, Tine the 
bottom of a quart-brick mould with a sheet of white paper, then line 
bottom and sides with three-quarters of the almond ice cream. Place 
a half pint fresh, sound raspberries in a bowl, with a tablespoon each 
fine sugar and kirsch, thoroughly mix, then arrange three-quarters at the 
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bottom and sides of mould, Pour in the marron preparation, place the 
remaining raspberries on top and fill the mould with balance ice cream, 
Cover w.ch a sheet of paper, place cover on mould (lightly butter edges 
of cover all around to prevent any water getting into the mould), bury 
in the ice-cream tub to freeze for an hour and a half, remove, unmould, 
lift up the paper and turn upon a cold dish, From a one-inch-square 
piece of angelica cut out ever alphabetic strips, G. N. Y., and place 
them in centre of brick. Arrange all around the surface of the cream 
half-candied cherries and decorate base of brick with whipped cream, 
then chop an ounce of pistachio, sprinkle over the cream and serve, 


Tuesday, First Week of July 


BREAKFAST 
Oranges (104) Boiled Grits (131) 
Eggs Molct, Villoroi Boiled Salt Mackerel (p04) - 
Chicken Livers en Brochettes (Goo) 
Potatoes, Pont Neuf (647) 
Cornmeal Muffins (51) 


1971. Eocs Moxer, Virreror : 


Prepare a Villeroi sauce (No. 1460), pour in a half gill hot milk, mix 
well and keep hot. Boil twelve fresh eggs for five minutes, take up and 
plunge again in cold water for a minute, shell, arrange on a deep dish, 
pour the sauce over and serve, é 

LUNCHEON 


Cold Salmon Patty 
Lamb Breast, Hongrotsa 
Green Corn (1864) 
Choux, & In Crdme (335) 


1972. Corp SarMon Parry 


Cut two pounds fresh halibut into small pieces and place ina mortar, 
thoroughly pound, add two.ounces bread panade (No.. 1795), an. egg, a 
teaspoon. salt,-two saltspoons. cayenne, a saltspoon each grated nut: 

« megand mixed ground allspice. Thoroughly pound again, then add one 
by one the-yolks of three eggs, continually pounding meanwhile, remove 
and press through a wire sieve into a bowl, and keep on. the ice until 
required, og ; 

_. -Remove the skin and bones. from a two-pound piece of fresh. salmon 
and cut into strips two inches long by a half inch thick. “Heat a: table- 
spoon of melted butter in a saucepan, add six finely chopped shallots and 
gently brown for three minutes. “Moisten with one and a half gills white 
wine, add a half tegspoow freshly chopped parsley, two saltspoons white 
pepper and. le6 boil for five minutes; drop in the salmon and again boil 
icr five minutes, remove and let cool off., Prepare two pounds pie paste 
(No.'117), and roll out three-quarters of amount on a-lightly floured table 
toa quarter inch in thickness, Lightly butter medium patty mould, 


TUESDAY, FIRST WEEK OF JULY 58 


place. on a: pastry tin and line interior with the paste, Spread a 
quarter of the force at bottom of mould, carefully spread a half teaspoon 
anchovy essence and sprinkle a very little finely chopped truffles over. 
Arrange a third of the salmon, another layer of force, a half teaspoon 
anchovy essence and sprinkle a little more truffles over them, then another 
layer of salmon, and so on until finished. ‘Neatly smooth the last layer 
of force to dome shape, arrange a bay leaf in the centre on top and 
spread two ounces of butter over the surface. Roll out the remaining 
paste to a quarter-inch thick, cover top with it and carefully press the 
two edges of paste together, With a pastry pincers pinch the edges all 
around, niake a deep incision in the centre on top, egg surface, then 
‘set in oven for one hour and thirty minutes. Bring it, to oven 
door, strain the salmon broth and pour it through aperture in the 
centre of patty, reset in oven for twenty-five minutes more, remove and 
let stand for thirty minutes. . 

Melt three-quarters pint jelly (No. 1879) and with it fill up the patty, 
place in a cool place and let thoroughly cool, Dress on a-cold dish with 
a folded napkin, arrange three ounces chopped jelly around the base of 
the patty, decorate with a few lettuce leaves and serve. 

N.B. If any of the patty is left over, wrap it in o clean cloth and 
keep in the ice box... ‘ 

1973. Lamp Breast, HONncROIsE 


Cut two and‘a half pounds breast of lamb into one-inch squares, 

- Season with a teaspoon salt and a half teaspoon paprika, place in a. small 

roasting pan, lightly baste with a little melted butter, set in a brisk oven 

for forty minutes or until a.nicé. golden colour, being careful to-turn 
the pieces once in awhile, remove and keep hot, 

Place four ounces raw rice ina saucepan, moisten with a.pint broth, 
add one ounce butter, season with a half teaspoon salt and. a saltspoon 
paprika. . Cover and set in the over for thirty-five. minutes, remove, ° 
pone in a half gill cream. and two saltspoons grated Parmesan. cheese, 
briskly stir, then dress on a dome-shaped hot dish and arrange the lamb 
oi top of: rice, Skim fat‘ from grayy in pan, pour “in a gill pure 
tomato: juice, boil for five minutes, then pour over the breast, 
‘sprinkle a little chopped parsley over and serve. 


DINNER 
Clams: (1457) 
hs ‘Olives Sardines (x148) 
‘Croam Sti:Germain (142). au. lait d’Amande 
i Sheepshead, Mariniére . 
Duckling: Sauté, Italienne- .'- Potatoes, Anginiso (185) 
z Cauliflower-au Gratin (1329) 
Saddle of Mutton with Currant Jelly 
Romaine Salad (ar4) .. Raspberry Ico Cream 


x94. Cresat St. Grrmam au Darr D'AManpa 


Scald, peel. and thoroughly pound a quarter. pound almonds, place 
in a saucepan with a half pint milk and boil for thirty minutes, Strain 
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through a cheesecloth into the St Germain, mix well, boil for five 
minutes, pour into a soup tureen and serve. 


1975. SHELPSHEAD, MARINIERE 


Scale and bone a three-paund piece fresh sheepshead, place in « 
sautoire, add one ounce butter, one gill white wine, the juice of quarter 
of a lemon, half a teaspoon salt and three saltspoons pepper. Cover 
the fish with a sheet of buttered paper, boil for five minutes, set in 
oven for fifteen minutes, then bring it to the oven door, Add twelve 
freshly opened mussels, six freshly opened oysters, six shrimps (cooked) 
and six canned mushrooms. Reset in the oven for ten minutes mare, 
remove, lift fish with a,skimmer, place on a dish and keep hot, 

Mix in a small saucepan one tablespoon melted butter with two 
tablespoons flour, strain the fish liquor into pan, add a gill cream, mix 
until it comes to a boil, then add the garnishing; lightly mix, cook for 
two minutes, pour over the fish, sprinkle a little freshly chopped parsley 
over all and serve, 

1976. Ducxiinc Sauri, IrAtrenne 


Singe, cut off head, also the feet at first joint, of a tender four-pound 
duck, draw and neatly wipe, then cut into twelve even pieces. Heat 
one and a half tablespoons melted butter in a sautoir, add the duck, 
one piece beside another, season with a teaspoon salt, half teaspoon 
pepper, and niccly fry for ten minutes on each side or until a nice 
golden colow. Add six finely chopped shallots, six well-washed and 
sliced fresh mushrooms, and brown for five minutes more; add ten 
stoned, sliced, large olives, the juice of two oranges, one gill pure tomato 
juice, one gill demi-glace (No. 122) and two ounces cooked ham cut in 
small squares; gently toss, cover pan and slowly cook for forty 
minutes, dress duck on a hot dish, pour all the contents of pan over 
and serve, 

1977. SADDLE OF Mourron wirm CurRANT JELLY 


Pare a small saddle of mutton, remove the red skin from surface, 
make a few crisscross incisions on top of fat and remove kidneys and all 
inside fat. Firmly tie it to keep in perfect shape, lay in a yvoasting pan, 
lightly baste the surface with melted butter, pour iwo tablespoons of 
water into the pan, season with a level tablespoon salt, half tea- 
spoon pepper, and set in the oven to roast for an hour and ten minutes, 
turning and basting it with its gravy occasionally, Remove, lei stand 
for ten minutes, untie, dress on a dish, skim fat off surface of gravy, 
then pour it over the saddle and serve with currant jelly separately. 


1978. RaspBErry Ick CREAM 


Press a pint fresh, clean raspberries through a sieve into a bowl. 
Prepare a vanilla ice cream preparation (No. 42) and when strained 
into the freezer add the raspberry purée, with two tablespoons Swiss 
kirsch, thoroughly mix with the spatula, then proceed to freeze and 
serve same as vanilla. 
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Wednesday, First Week of July 


BREAKFAST 


Peaches and Cream (1828) 
Farina with Milk (74) Eggs, Marquise 
Fish Balls with Bacon (260) 
Beefsteahs, Maitre d'Hodtel (172) 
French Tried Potatoes (8) 
Beoteh Scones (364) : 


1979. Eccs, Marquisr 


Cut away the tender parts of a bunch green, fresh asparagus, 
place them in a saucepan with a quart boiling water, half teaspoon each 
salt and sugar, and boil for twenty-five minutes. Drain, then press 
through sieve into a saucepan, adding half ounce butter and two table 
spoons cream. Season with two saltspoons salt, three saltspoons 
sugar, half salispoon grated nutmeg, and briskly slir on the fire 
while heating for two minutes. Spread on a hot dish, arrange twelve 
poached eggs (No. 106) on top, pour a gill hot demi-glace (No, 122) 
over and serve. 


LUNCHEON 


Cold Consommé (x902) 
Boft Clams, Vaudeville (932) 
Nasi Goveng Pontianal 
Peach Méringue Pio 


r980, Nasr Gorenc Ponrranak (Dry Curry) 


ave on a dish one hashed onion, one bean crushed garlic, one 
finely chopped green pepper, one ounce finely chopped, cooked ham, 
two ripe, seedless, chopped tomatoes, one teaspoon curry powder, two 
small crushed cloves, one bay leaf and a sprig of thyme. 

Cut two pounds raw lean beef into three-quarter-inch-square pieces, 
heat two tavlespoons melted butter in a saucepan, add the beef and fry 
for ten minutes, then add all the above articles. Season with a 
teaspoon sili, a half teaspoon pepper, a saltspoon grated nutmeg, 
and gently brown for ten minutes, occasionally stining meanwhile. 
Moisten with a quart hot broth or water, mix lightly and boil for 
fiflcen minutes, then add four ounces raw rice and mix well. Cover 
the pan and set in oven for thirty-five minutes, remove, dress on a 
dish, remove the bay leaf and thyme, sprinkle a little chopped pars- 
ley over and serve, hs 


Prack Mitrincur Pre 
Same as No, 826, but using fresh peaches in place of canned, 
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DINNER 


Canapés of Caviare (59) Ohves 
Chicken Okra, Chasseur 
Pompano, Meumére Potatoes, Voisin (995) 
Noix of Beef, Bourgeoise (1871) Asparagus, Swiss (1526) 
1 Roast Turkey, Cranberry Sauce (67) 
Lettuce Salad (148) 
Cold Pudding, Maraschino (1772) 


1981, Cricknw OKRA, CHASSTUR 


Cut off head and feet of a small, tender fowl, diaw, tear off meat 
from breast and legs, xemove skin and bone, then cut meat into half- 
inch pieces. Place in a saucepan with one ounce raw ham, one 
good-sized white onion, one gieen pepper, two lecks and fou well peeled 
and cleaned fresh mushrooms, all cut in small squares. Add two 
tablespoons melted butter and buskly brown on the range for ten min- 
utes, stirring once ina while. Moisten with four pints water and one 
and a half pmts pure tomato juice, add the fowl carcass and let boil for 
thirty-five minutes; add one ounce cooked, smoked beef tongue, twelve 
tuimmed fresh okias cut im half-inch pieces, two ounces Carolina, rice, 
a bean chopped garlic, half teaspoon freshly chopped paisley, level 
teaspoon salt and half teaspoon white pepper; let ee simmei for 
forty-five minutes more, take up the caicass, skim the fat from the 
surface, pour the soup into a tureen and serve, 


1982 Pompano, Mrunrien 


Trim off the fins and wipe two fresh one-and-a-half-pound pompanos, 
make a few small incisions on both sides of the skin, season with a tea~ 
spoon salt and half teaspoon pepper, lightly baste with a little milk, 
then gently tun in flom. TIeat one and a half tablespoons melted 
butter in a fiying pan, add the fish, one beside another, and fiy for six 
minutes on each side. Remove, diess on a dish, squeeze the juice of 
half a sound lemon over, then sprinkle with a half teaspoon freshly 
chopped parsley, Place an ounce butter in frying pan, toss on the 
fire until of a light brown colour, Pare fish and serve. 


Thursday, First > of July 


BREAKFAST 


Huckleborries (1913) Hominy (45) 
Omelette, Navarraisa 
White Perch Sauté (z0z3) Brolled Pigs’ Feet (434) 
Saratoga Potatoes (156) 
Grange Cakes 


1983. Omrterre, NAVARRAISE 


Crack eight fresh eggs in a bowl, add a half gill cream, half teaspoon 
salt, two saltspoons white pepper, a half teaspoon freshly chopped 
tarragon leaves, and sharply beat up witha fork for two minutes. Heat 
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in a frying pan a tablespoon melted butter, add three finely sliced ctpes 
and two ounces very fresh ‘calf’s liver cut into half-mch-square pieces. 
Season with two salispoons salt, a salispoon peppe, and gently hown 
for five minules, tossing meanwhile, Add a half bean finely chopped 
garlic, lightly toss, then drop in eggs, stn with fork for two minutes and 
let rest for half minute; fold up the opposite sides to meet in the centre, 
let rest for a minute, iuin on a hot dish and setve. 


1984. ORANGE CaKkLs 


Cut the rind of an orange into exceedingly small squae pieces and 
boil in two gills of water for five minutes. Drain, replace the rind in 
the pan, squeeze in all the orange juice and cook until nearly dry, Pie- 
pate a flannel giiddle cake pieparation (No. 136), pour orange 
juice and peel into preparation, lightly mix, then proceed to prepare 
cakes exactly the same, 


LUNCHEON 


Cold Celery Broth 
Little Neck Clams, Bordelaiso 
Boulettes of ‘Turkey, Finnoise (1290) 
Beetroot and Potato Salad 
Pear Fritters 


. 1985. Corp Cricry Brourt 


Have two medium stalks of fiesh cclay, thoroughly wash in cold 
water, diain and finely slice, then place m a saucepan with one and a 
half pounds finely chopped lean shin of beef, two branches well-cleaned 
pusley, a branch chervil and a few bianches chives, adding whiles of 
two eggs. Season with two teaspoons salt, stir with a wooden spoon for 
thiec minutes, then gradually pow in two quarts water and constantly 
sth while adding. Place pan on the open fire, continually mix till 
il comes to a boil, shift the pan to a corne: of 1ange and let very slowly 
simmer fo. one and a half hous, stain the both through cheesecloth 
inlo a stone vessel, Iet thoroughly cool off, pour into sia cups and serve. 


1986, Laine Nick Crams, BoRDELAIbE 


Open forty-eight fresh little neck clams, and keep detached on the 
half shell. Lay them on a tin, finely chop together fou shallots, a half . 
bean garlic and two lnanches parsley, evenly divide this hash on the 
clams, pour a half teaspoon claret and ariange a thin piece lean raw 
bacon over each, Sprinkle a tablespoon giated Parmesan cheese over, 
then set in the oven for fifteen minutes, zemove, dress on a dish, pour 
gravy from pan over and serve. 


1987, Brrrroor AND Potato SALAD 


Boil three medium, red beetroots in two quarts water with a teaspoon 
salt for an hour and a half, remove, plunge in cold water and pull off 
skin with the fingeis while in water. Lift up, lightly diain, cut in halves, 
then finely‘slice and place them in a salad bow! with three medium, 
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peeled boiled potatoes cut in same way as the bects. Season with 
four tablespoons French dressing (No. 863), mix well and serve, 


1983. Prar Frirrers , 


Peel, cut in halves and remove seeds from six ripe, sweet, medium 
pears, place on a plate, add a tablespoon powdered sugar, half teaspoon 
ground cinnamon and tablespoon maraschino, turn well in the seasoning 
and let infuse for fiiteen minutes. Prepare a frying batter (No. 204), 
roll pears in and drop one by one in boiling fat. Gently fry for ten 
minutes, turning with a skimmer once in a while, lifL up, drain on a cloth 
and lightly trim sprinkle a Httle powdered sugar over, dress on dish 
with a folded napkin and serve. 


DINNER 


Clams (1457) Radishes (58) 
Lyons Sausage (582) 
Consommd aux Lazagnes 
Spamsh Mackerel with Paprika 
Potatoes, Duchessa (304) 
Appetizing Lamb Chops Roast Capon (378) 
Romaine Salad (ar4) 
Parfait au Café (1265) 


1989. Consomaui aux LAzAGNES * 


Prepare a consominé (No. §2), strain into another saucepan and keep 
simmering. Plunge four ounces lazagnes into a quart boiling water 
with a teaspoon salt, boil for twenty minutes, drain well on a sieve, then 
add to the consommé; boil fur five minutes, pour into a soup tureen. and. 
serve with two ounces grated Parmesan chees¢ separately, 


tggo, SPANIsm MACKEREL WIttt Paprika 


Trim and cut the head off a {fresh Spanish niackerel of three pounds, 
split in two through the back, then remove spinal bone and Jay on a 
lightly buttered tin, cut side up, Season with a teaspoon salt, half tea- 
spoon paprika and teaspoon anchovy essence, spread a tablespoon of 
butter over the surface, squeeze the juice of half a lemon over and set in 
the oven for thirty-five minutes. Remove, dress on a hot dish, .pour the 
gravy (if any) over, decorate with a little parsley greens and serve, 


toox. Avpriizinc Lame Crops 


Neatiy tra and flatten six small French lamb chops, season with a 
half teaspoon salt and three saltspoons pepper. Heat a tablespoon 
melted butter in a frying pan, arange six thin slices lean bacon one 
beside another in the pan and briskly fry for two minutes on each side. 
Remove, keep on a plate, then place chops in same pan and fry for three 
fninutes on each side, Dress on a dish crownike, one overlapping 
another, place bacon on top of chops, fill the centte with green peas 
{No. 119) and serve very hot. 
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Friday, Second Week of July : 


BREAKFAST 
Rasphesiies and Cicam (1846) 
Giape-Nuts (1371) Eggs, Muzaffer-edt Din 
Whitebnit, lines Ierbes (1373) 
Salisbiny Steaks (347) 
Hashed Potato Sautces (50) 
Commeat Pones (gpo) 


R-ED Din 


Remove the galls from six while chicken livers and place them in a 
bowl. Season with half teaspoon salt, one saltspoon cayenne pepper, 
half saltspoon grated nutmeg and one salispcon ground mixed abspice; 
pour in a half gill sherry and tablespoon rum, add half teaspoon finely 
chopped parsley and quaiter bean finely chopped garlic; turn well in the 
seasoning and let infuse in a cool place for thirty minutes, Place in a 
saucepan, cover it and let cook for fifteen minutes, then transfer to a 
mortar and thoroughly pound to a paste. Rub through a sieve into a 
siucepan; pour in one and a half gills demi-glace ‘No, 122), add one 
small, finely chopped truffle and let boil for cight minutes, lightly 1 b.ing 
meanwhile. Evenly divide this preparation into six egg-cocotte dishes, 
carefully crack two fresh eggs into each dish, season with a half teaspoon 
salt and three saltspoons pepper, evenly divided. Pour a teaspoon cream 
on top of each dish, place on a tin, set in the oven for five minutes, 
remove and serve. 


1992. Eecs, Muzar 





LUNCITEON 


Fish Chowder (198) 
Stulfod Dovillod Lobste.s (1 2g0) 
Mutton Pot Pic (330) 
‘Omelette, Mousseuse 
Vanilla Custard (1345) 


1993. OMELETTE, Moussruse 


Place a gill of thick cream in a bowl, set bowl on the ice and whisk 
it up to a froth. Crack cight fresh egys into the aeam, season with a 
half teaspoon salt, a saltspoon cach cayenne pepper anc grated nutmeg, 
and whisk for two minutes, TIeat one ounce fresh butter in a clean 
frying pan, drop in the eggs, mix with a fork for two minutes and Jet rest 
for half a minute; fold up the opposite sides to meet in the centre, let rest 
for a minute, turn on 4 hot dish and serve. 


DINNER 


Clams (.457) 
Canapds, Moreno Russ (353) Olives 
Potags, St. Nazaire Blackfish en Matelote 
Potatoes, Windsor (252) 
. , Chicken Bialsé au Risotto 
Eggplant Stuffed, Provengale (306) 
Roast Beef (126) Escarole Salad (roc} 
Raspberry Shoiteake 
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1994. Poracr, St. NAzArrc 

Brown two finely chopped white onions in a large saucepan with two 
ounces butter for eight minutes, add two sliced leeks, one bianch each 
parsley and cheivil, a sprig each thyme and hay leaf, a clove, 9) rg 
marjoram, and |p own for five minutes, lightly mising meanwhile; then 
add one ounce flow, mia well, moisten with one and a half quarts white 
hioth (No yor), one quart fresh, cushed tomatoes and one pint water, 
Scason with a level tablespoon salt and half teaspoon pepper, mix well 
and let boil for twenty-five minutes. Add two pounds clean, fresh fish 
bones and Iet slowly cook for forty minutes, press thiough sieve into a 
basin and then through Chinese strainer into a saucepan. Place on the 
fire and as soon as it comes to a boil, dredge in three ounces of tapioca, 
continually mixing while adding it, let boil for fifleen minutes, mix at 
the bottom once in a while, pour into a soup tureen and serve. 


1995. Biackrisn rN Marcrore 

Procure a three-and-a-half-pound fiesh blackfish, scale, cut off the 
head, fins and tail. Cut into inch picces, place in a saucepan with a 
tablespoon sall, half teaspoon pepper, clove garlic, sliced onion and two 
branches parsley, Cover the dish with two-thirds water and one-third 
claret, place cover on and let gently boil for thirty minutes, Lift up fish 
with skimmet and place in another saucepan, Knead a half ounce 
butter with an ounce flour, add little by little to the sauce, continually 
mixing while adding it, then let boil in a frying pan with a tablespoon 
melted butter, sprinkle a teaspoon of powdered sugar over and gently 
brown until a nice golden colour and thoroughly soft. Dain and add 
lo the fish, with six cooked shrimps and six canned mushrooins, stain 
the fish sauce through a cheesecloth into the pan, add a teaspoon anchovy 
essence and the juice of a quarter lemon; carefully mix, cook for five 
minutes, diess on a hot dish, sprinkle a little chopped parsley over and 
serve, 

1996. Cruckcn Bratsf au Risorro 

Singe, draw, cut off the head and fect at the first joint, and neatly wipo 
a. two-and-a-half-pound tender chicken, Truss and cover the breast 
with thin slices of lading pork, place a mirepoix (No. 241) at the bottom 
of a braising pan, lay the chicken over it, season with a teaspoon salt 
and half teaspoon pepper and lightly baste with a little melted butter, 
Set in the oven to roast for thirty-five minutes or until a nice golden 
colour, then pour in a gill while wine, one tablespoon brandy and one gill 
demi-glace (No. 122), place the lid on the pan and reset in the oven for 
twenty minutes. Remove, dicss a Picdmontaise risotto (No. 225) on a 
laige dish, unttuss the chicken and lay it on top of the rice. Skim 
the fat from the surface of the giavy, boil for five minutes, then strain it 
over the chicken and serve. 


1997. RASPBERRY SHORTCAKE 


Place a quart well picked and cleaned 1aspbeuries in a bowl, with two 
tablespoons powdered sugar, a tablespoon each kirsch and maraschino 
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and half teaspoon vanilla essence. Carefully mix the cherries in 
the seasoning without mashing them, then pioceed to make the 
shortcake exactly the same as strawberry shortcake (No, 1677) and 
serve the same way. 


Saturday, Second Week of July 


BREAKFAST 


Blackberries and Cream (192s) 
Quaker Oats (105) 
Shirred Eggs, Colbert 
Porgies, Sautées, Fines Herbes (1553) 
Beef Hash (923) 
Puffs (313) 


r998. Sumrrcp Eccs, Cornrrr 


Lightly butler six shiried-egg dishes and ciack two fresh eggs into 
each dish. Season evenly with a half teaspoon salt and two saltspoons 
white pepper, then set in the oven for thiee minutes. Remove, pour a 
Colbert sauce (No. 121) evenly over the eggs and serve, 


LUNCIIEON 


Hornngs, Nordenfyold 
, Tendrons of Lamb Braisé with Vegetables 
Farina Pudding (1005) 


1999. Herrincs, Norprnryorp 


Remove the skin from four pickled, fat female herrings, then soak 
them in cold water over night, Drain, split open through the stomach, 
remove the rocs and place them in a small bowl with enough fresh cold 
milk to cover them, Cut off the heads, split the four henings in two, 
remove the spinal bones, then cut each half in two diagonally and lightly 
wash with a litle white vinegar. Cut two medium white onions in thin 
1ings and place them at bottom of a hors d’ceuvre dish, arrange the 
herring filets on top and keep in a cold place until required. 

Drain 10es from the milk, finely chop and place ina bowl. Add two 
very finely chopped, sound shallots, half teaspoon each chopped chives 
and paisley, one sallspoon cayenne pepper and half salispoon grated 
nutmeg, Mix well, then pour in one tablespoon cach good white vinc- 
gar and thick cream. Thoroughly mix again for one minute, spread 
prepaied roes over herrings, decorate all around dish with thin slices 
of lemon and serve. 


2000, TENDRONS oF Lamp Braisé wirm VEGETABLES 


Cut three pounds breast of lamb into two-and-a-half-inch-square 
pieces, Place in a roasting pan six new carrots cut in halves, six small, 
peeled white onions, and twelve small, pecled, raw new potatoes. Ar- 
range the lamb in the centre and the vegetables around, Season all 
over with one and a half teaspoons salt, a half teaspoon pepper, salispoon 
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grated nutmeg, half salispoon ground thyme and half siltspoon mixed 
allspice. Lightly baste with melted butter, pour a half gill water in the 
pany then set in the oven for thirly-live minutes, turning the lamb and 
vegetables once in a while. Pour in a half gill pure tomato juice, one 
and a half gills demi-glace (No. 122) and reset in the oven for thirty 
minutes more. Remove, dress on a hot dish, sprinkle a lille freshly 
chopped parsley over and serve. 


DINNER 


Conrommd, Rachel 
Olives Ratlishes (58) 
Bluefish Etuvé with Tomatoes 
Entrecétes, Sauce Polviade String Deans with Coun 
Roast Duchling, Apple Sauce (187) 
Romaine Salad (914) 
Pear Chailotte (474) 


goor. Consomini, RAciED 


Prepare, strain into another saucepan and keep hot a consommé 
(No. 52). Cut the tender part of a bunch fresh asparagus in half-inch 
picces, thoroughly wash and drain, plunge into a quart boiling water 
with a teaspoon salt and boil for twenty minutes, drain on a sieve and 
add to consommé, Prepare some chicken quenclles (No, 1894), drain 
and add also to the consommé, boil for three minutes, pow into o 
soup tureen and serve, . 


zoo2, Briuerish Erovi wrx Tomarors 


Neatly trim and remove bones from a three-pound fresh bluefish and 
place in a Kghtly buttered baking dish. Season with a half teaspoon 
each salt and curry powder and two salispoons pepper. Cut into slices 
four ripe, fresh, medium tomatoes, place them on top and around the 
fish and season with a half teaspoon salt, three sallspoons sugar and two 
sutspoons white pepper. Mix on a plate one ounce butter with a half 
teaspoon anchovy paste, three very finely chopped shallots, half teaspoon 
freshly chopped parsley and the juice of half alemon, Iéquully divide 
the mixture over the fish and tomatoes, cover the fish with a buttered 
paper and set in the oven for forty-five minutes, Remove, lift up the 
paper and serve in the same dish, 


2003, Tinrrucérms, Sauce Powrape 


Neatly trim and flatten two one-and-a-quarter-pound cuts sirloin of 
beef. Mix on a plate a tablespoon oil, teaspoon salt and half teaspoon 
pepper, repeatedly turn steaks in the seasoning, arrange on a broiler 
and broil for eight minutes on each side. Remove, dress on a hot dish, 
pour a Poivrade sauce (No. 546) over and serve, 


2004, Strinc BEANS wir Corn 


Break the blossom ends, pull backward and remove the strings of a 
pint fresh, tender string beans, neatly pare the ihin strips from other 
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end of beans, cut in two, phinge them into a quart water with a tea- 
spoon salt and gently boil for forty minutes. Dyain, 

Cut away the stalks, remave the eaves and silk from three goad- 
sized tender ears of green coin; drop them in a saycepan with two 
quarts boiling water, 4 quatler pint milk, teaspoon salt, and boil for 
twenty-five minutes. Drain and let slightly cool off, then with the 
back of a knife blade detach grains from the cobs. Heat one table- 
spoon melted butter in a frying pan, add the beans and corn, season with 
three saltspoons salt and two saltspaons pepper, cook for eight minutes, 
tossing well meanwhile, dyess an a vegetable dish, sprinkle a little chopped 
parsley over and serve. 


Sunday, Second Week of July 


BREAKFAST 


Peaches and Cream (7828) 
Hominy (45) 

Feied Eggs with Fresh Mushrooms 
Yarmouth Bloaters (311) 
Mutton Chops (49) 
Hashed Brown Patatoes (go) 
Flannol Cakes (136) 


zoag. Frren Recs wire FRestt Musurooma 


Peel, wash well and finely slice six medium, fresh mushrooms, then 
place in a frying pan with one and a half tablespoons melted butter, 
Season with two saltspoons salt, one saltspoon pepper, and lightly fry 
for three minutes, lightly tossing them. Evenly spread the mushrooms 
in pan, carefully crack twelve fresh eggs over and fry for one minute, 
then set in the oven for fiye minutes, Remove, carefully glide on a 
dish and serve. 


LUNCHEON 


Cold Chicken Broth 
Lobster Sauté, Finnolso 
Fritadelies, Alexandra Fresh Peas (x59) 
Omelette, Celestins (1799) 


2006, CoLp Ciickren Brot 


Thoroughly wash in cold water and drain one pound fresh chicken 
bones, chop up very finely and place in saucepan with twa and a half 
quarts cold water, set pan on fire and season with a igaspaon salt and 
half teaspoon white pepper. As soon ag it comes to a bail skim 
scum from surface, then add one each sliced cqrrot, onion, turnip and 
two leeks, two branches cach celery and parsley, one bay leaf, ane clave 
and a sprig of thyme. Cover pan and let simmer for one and a half 
hours, skim fat from surface, strain through a cheesecloth jnta a 
stone jar, place jar in a basin with cracked fce around and let got thor: 
oughly cold, then pour into six cups and serve. 
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2007, Lozsrer Saurii, FINNoIsE 


Boil two two-pound live lobsters in a gallon water with a tablespoon 
‘salt for twenty minutes. Lift up and Iet cool off, crack shells from claws 
and tails, carefully pick out ail the meat and cut into half-inch pieces, 
Heat a tablespoon melted butter in a frying pan, add one, finely chopped, 
seeded green pepper and gently brown for two minutes, then add the 
lobster, Season with a half teaspoon salt and saltspoon cayenne pepper, 
* brown for five minutes, then pour in two gills pure, fresh tomato juice, 
lightly mix and let boil for cight minutes. Knead an ounce butter with 
three-quarters ounce flour, then gradually acd to the lobster, continually 
mixing while doing so, cook for five minutes more, place in a chafing 
dish or soup tureen and serve. 


2008. FRITADELLES, ALEXANDRA 


Skin a ‘two-and-a-half-pound tender chicken, pick. off all the meat, 
finely chop it with two ounces raw, lean veal and place in a bowl. Sea- 
son with a level teaspoon salt, a saltspoon cach cayenne pepper, 
nutmeg. and “ground mixed allspice, gradually pour in two gills thic! 
cream, and sharply stir with a wooden spoon while adding. Divide 
the preparation into six eyen parts, lightly roll in freshly prepared bread 
crumbs .and give them nice cake forms. ‘ : 

Heat a tablespoon melted butter in a frying’ pan, place in it the 
fritadelles, one beside another, and slowly fry for eight minutes on cach 
side. Remove, pour a Béarnaise sauce (No. 34) ona hot dish, arrange 
the fritadelles over and serve. 


DINNER 


Salted Atmonds (934) Clams (1457) Olives 
Purdéo Crecy, Fauhonno 
Salmon, London, Style 
+ Sliced Cucumbers (340) 
Tournedes, Rossini ‘ 
Boignots of Caulitlower (1161) 
Mottsso of Ham in Cnsea (417) 
Claret Punch . 
Roast Capon (378) Lettuce Salad (148) 
Iced Diplomatic Pudding. 





2009, Pure. Crecy, Fauzonne 


Soak a pint white beans in plenty cold water over night, drain, place 
in a large saucepan with, fifteen scraped, sliced new carrots, two sliced 
medium onions, one bean garlic, two sliced leeks, half pound raw lean 
salt pork cut in small pieces, a bay leaf and sprig of thyme, Moisten 
with two.and a half quarts broth, season with:a teaspoon salt and half 
teaspoon pepper, place lid on pan, boil for forty. minutes, then, set ‘sauce- 

“pan in oven for forty-five minutes... Remove, press purée through a 
sieve into basin, then through a Chinese strainer into another saucepan, 
set on the fire, add one pint broth and half ounce butter, mix well, let 
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boil for five minutes, pour into.a soup turcen and serve with a plate of 
bread croutons (No. 23) separately. 


,2or0. Sarmon, Lonnon.Stvie ‘ 


Procure a three-pound piece fresh salmon, tail part, split in two, 
remoye spinal bone, and cut each half into three even strips length- 
wise, With a larding necdle and thin strips of Jarding pork neatly 
lard the surface. of each piece, then place fish in a lightly buttered 
baking dish, larded side up. ‘Season with a half teaspoon salt and three 
saltspoons ‘pepper, squeeze over the juice of. a quarter lemon, pour 
‘in one gill white wine, cover the salmon with a sheet buttered paper 
and set in the oven for thirty-five minutes, then remove. Mix in a sauce- 
pan a level tablespoon butter with a teaspoon flour, then strain fish gravy 
into pan and stir on range until it comes to a boil, pour sauce over fish 
“and serve, ; : 

: 2011. TouRNEDOS, Rossint wo 


-Cut from a two-pound piece well-trimmed tenderloin of beef six even 
‘slices, trim and neatly flatten them, season with a: teaspoon salt and. 
half teaspoon, pepper, then lightly baste with oil, . Arrange on broiler 
“and broil. over a brisk charcoal fire for three minutes. on cach side, 
remove and dress on a hot dish over six round pieces freshly prepared 
toasts. Dip a teaspoon. in lukewarm water and scoop six thin pieces 
of paté de foie gras from a small tureen, arrange a piece on top of each 
‘filet, pour a hot Perigucux sauce (No. 677) over the filets, set in oven for 
‘two minutes and serve. 

Pans gor2, -CLARET Puncit 


‘Prepare a lemon-water ice preparation (No. 376). Pour in one gill 
claret, a saltspoon cinnamon, one gill raspberry syrup and two tablespoons 
ckitsch. Strain the preparation into the ice-creym freezer and proceed 
to freeze and serve in same way. 


é ; 2013: Icrn Drenomatic Puppine. 


Cut into small squares one ounce peeled almonds, half a candied 
Ai ion peel, ‘two-Candied. apricots, six candied cherries.and. two’ sliced 
candied pineapples; place them, in a bowl,-add: two. tablespoons well- © 
picked Sultana rasins, pout in three tablespoons good rum, mix all well 
“in-the seasoning and let infuse for an hour, * ; 
. Prepare three half pints vanilla ice cream (No. 42), add to the vanilla 
a.half pint whipped cream and the infused fruits... Mix well with spatula, 
- place the. cream in a dome-shaped quart mould, lay sheet white paper 
over, cover mould and bury in the tub with broken ice and rock salt for 
one and a half hours, Remove, dip in Jukewarm water for a few seconds, 
wipe well, then unmould on‘a-cold dish... Mix in-a-bowl a. gill siraw- 
berry syrup with two tablespoons maraschino, pour over the pudding 
and serve, ae: : : 
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Monday, Second Week of July 


BREAKFAST 


Raspborries and Cicam (1846) 
Boiled Rice (275) 
Poached Eggs, St Jean 
Calves’ Liver and Bacon (155) 
Potatoes Sautées (135) 
Buckwheat Cakes (340) 


zor4. Poacutp Eeas, St. Jran 


Prepare six fish cakes (No. 5), arrange on a dish, place a poached 
egg on top of cach, pour a cream sauce (No. 736) over, evenly divided, 
and serve. 

LUNCIIEON 
Stuffed Deviltedt Crabs (ro) 
Boned Turkey with Jelly (1928) 


Esenrole Salad with Eges 
Peach Shoiteake 


gorg. Escarone Satan wrrit Eoos 


Remove the outer leaves from a large white head of escarole and 
detach leayes from stalk. If tolerably clean carefully wipe it without 
washing. Place in a salad howl with six thoroughly ald, hard hoiled 
eggs cut into quarters, season with four tablespoons dressing (No, 863), 
mix well and serve. \ 

2016, Pracit SioRTCAKE \ 


Peel twelve medium, ripe, sweet, fresh peaches. Cab\oft from the 
stones in quarter-inch slices, place in a bowl, add a tablespody powdered 
sugar and twa tablespoons maraschino. Mix well Galton chen pro- 
ceed to make exactly the same as strawberry shortcake (No, £677), 


DINNER 


Radishes (58) Caviaro (59) 
Venitienne Soup 
Bonito, Polonniso Potatoes Persitlnds (63) 
Ham, Londonderry (1771) 
Spinach in Cream (340) 
Leg of Lamb, Mint Sate (ya) 
Sliced ‘Tomatoes (461) Jelly, Moscovito (1626) 


ory, VENISIRNNE Sour 


Prepare a yeal broth exactly the same as No. 1538 and let cool off, 
Beat up in a bow! three egg yolks with one and a third gills cream, add 
to the soup, mix well, set on the fire and continually mix until near 
boiling point, but do not allow to boil, Pour into a ‘soup tureen and 
serve with six slices of toasted French bread and a little grated Parmesan 
cheese separately, 


TUESDAY, SECOND WEEK OF JULY Gor 


2018. Bontro, POLoNAIsE 


Trim off the fins, remove the head and split in two through the back, 
then remove the spinal bone from a tee-pound fresh bonito. Season 
with a half teaspoon each salt and pepper, evenly spicad an anchovy 
butter (No. 11) over the fish, then roll in bread crumbs, TTeat a table- 
spoon melted butter in a frying pan, add the bonito and gently fiy for 
ten minutes on each side, dress on a dish, squeeze juice of half a lemon 
and sprinkle half teaspoon chapped parsley over. Place half an ounce 
of butter in the pan and toss on the fire till brown, then pour over the 
fish and serve. 


Tuesday, Second Week of July 


BREAKFAST 


Sliced Pen hos (1828) 
Barley with Cream (1068) 
Scramblod Eggs, Provengalo 
Kippered Werrings (153) 
Lamb Ilash with Greon Poppers (77) 
Curry Cakes (1112) 


2019. SCRAMBLED Ecos, PRovENcALE 


Crack eight fresh eggs in a bowl, add a half gill cream, half teaspoon 
salt, (wo sallspoons white pepper, and sharply beat up with a fork for one 
minute. TJeat a tablespoon melted butter in a frying pan, add two 
etpes cut into small squares and briskly fry for three minutes, then add 
three finely chopped shallots and a half teaspoon freshly chopped 
parsley; lightly toss, drop in the eggs and cook for six minutes, stirring 
with a wooden spoon meanwhile, pour into a deep dish and serve, 


LUNCHEON 


Parsloy Broth (1667) 
Crayfish, Bordetaise 
Mutton Chops with Mashed Potatoes 
Cold Old-fashioned Rico Pudding (140) 


2020, CRAvrisit, BORDELATSE 


Procure thirty-six large fresh crayfish and keep them fn running 
water for one hour, Drain, remove the intestines by pinching the 
extreme end of the cential fin, place in a saucepan with a quart cold 
water, a gill good vinegar, teaspoon salt, bunch parsloy, sliced onion, 
sprig thyme, bay leaf and two cloves, Cover the pan, set on the fire, 
and as soon as it comes to a hoil drain on a sieve, 

Tleat in @ saucepan a tablespoon butter, add six finely chopped, 
sound shallots and the red parts of three new carrots finely chopped up, 
then gently brown for five minutes, Add the crayfish with a quarter 
pint claret and two gills demi-glace (No. 122). Season with a half 
teaspoon salt and tivo sallspoons pepper, caver the pan and let cook for 
twenty minutes. Add one finely chopped bean garlic, one teaspoon 
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finely chopped parsley, and half teaspoon finely chapped tarragon 
leaves, toss well and Iet cook tor ten minutes, dress on a hot, deep 
dish and setve. 

go2t. Murron Citors wirmt Masnip Poraiors 


Neatly trim and flatten six tender mutton chops, Mix on a plate a 
tablespoon oil with teaspoon salt and half teaspoon pepper, repeatedly 
turn the chops in the seasoning, arrange on a broiler and cook for five 
minutes on each side, Dress mashed potatoes (No. 178) on a hot dish, +” 
pyramid-like, arrange the chops one overlapping another around the 
potatoes and serve. e 

DINNER 


Clams (1457) Olives Salted Peanuts (954) 
Mulligatawny, Osaca 


TMalibut, Vert-Pré Potatoes, Snow 
Boned Squabs with Jelty 
Roast Ribs of Beef (126) Chicory Salat (48) 


Macaioon Ice Cream (920) 
2022, MULIIGATAWNY, OSACA 


Cut in quarter-inch squares one pound Iean raw mutton, Cut also 
into smaller squaies two cach new cariots and white turnips, the white 
parts of two leeks, a green pepper and bean garlic. Place in a sauce- 
pan with one and a half tablespoons melted butter and gently brown for 
fifteen minutes, frequently stirring meanwhile, Mbisten with two and 

.W half quarts white broth (No. 7or), scason with a heavy teaspoon sult, 

one teaspoon cuny powder and half teaspoon white pepper, lightly 
mix and Jet slowly boil for forty-five minutes, Add six Irech okras 
trimmed and cut into quater-inch pieces, one large peeled and cored 
apple, three peeled slices eggplant and four small, peeled, fresh red 
tomatoes, all cut into small pieces. Let them delle boil for thirty 
minutes longer, lightly mixing once in a while, then add the milk and 
shredded white fibres (meat) of a small fresh cocoanut, ‘Lightly mix, 
boil for ten minutes, pour into a soup turecn and serve, 


2023. IJartur, Vert-Pri 


Procure three three-quaiter-pound slices fresh chicken halibut and 
place them in a frying pan with an ounce butter, a gill white wine, 
branch parsley, juice of a quarter lemon, teaspoon salt and half teaspoon 

‘ pepper. Cover the fish with a buttered paper, boil on range for five 
minutes, then set in oven for twenty-five minutes, Remove, carefully 
lift up fish with a skimmer, dress on a hol dish and reduce gravy to 
half the quantity on the fire. Have a veit-pré sauce ready (No. 184), 
strain the fish liquor into it, mix well, then pour over fish and serve, 


2024. Porators, Snow, 


Boil twelve new, medium potatoes with jackets on in two quarts water 
with a teaspoon salt for thirty minutes. Drain, peel, season with a half 
teaspoon salt and three saltspoons white pepper, then rul-them through 
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a sieve into a serving dish and serve. (Carefully avoid touching the 
potatoes afler dropping from the sieve.) 
202s. Bonep Squans A LA Jette 


Remove heads, fect and wings from six fine fat squabs. Split open 
without separating through back, and carefully bonejwithout spoiling 
skin. Lay them on atable, open side up, Evenly season with teaspoon 
salt, two saltspoons cayenne and a saltspoon grated nutmeg, and keep 
til required. 

Finely chop a half pound Jean 1aw veal with a half pound fresh fat 
pork, pound both in a mortar to a smooth paste, then add one by one 
the yolks of thiee eggs and briskly pound while adding them. Press 
this force through a sieve into a bowl. Place the bowl on ice, season 
with half teaspoon salt, two salispoons cayenne, half saltspoon grated nut- 
meg and half saltspoon ground mixed allspice, and thoroughly mix with 
wooden spoon. Cut in quarter-inch-square pieces one ounce larding 
pork, oneounce cooked lean ham, one ounce cooked, smoked beef tongue 
and one medium truffle, and add to the force in the bow! with an ounce 
peeled pistachios, Mixwell. Place in a saucepan three minced shallots, 
one branch parsley, a branch chervil, six tarragon leaves, a gill sherry, a 
tablespoon 2um and a tablespoon truffle liquor, Let 1educe on fire to 
half quantity, Remové, let cool off, Then strain through a cheesecloth 
into the bowl; thoroughly mix. Then evenly divide force in centre of 
the six squabs. Fold up sides to entirely envelop the squabs, Wrap 
each squab in a stiong picce of cloth and fasten the two ends tightly. 
Place a mirepoix (No, 272) in a braising pan with the squabs, pour in 
cnough broth or water to cover. Season with a level tablespoon salt 
and half teaspoon pepper. Cover pan and let boil onc hour on range. 
Remove squabs, place and ict stand on a plate five minutes. Unwrap, 
wash cloths in cold water and tightly wrap again in the same cloths, 
Place between two boards, arrange a two-pound weight fon top and 
lei stand in that condition till thoroughly cold. Unwrap, and neatly trim, 

Cut four tablespoons jelly (No. 1879) in small square pieces. Spread 
ona cold dish. Then dress squabs over jelly, decorate all around with 
lettuce leaves. Place a very thin slice truflle on top of each and serve. 


Wednesday, Second Week of July 


BREAKFAST 


Stewed Rhubarb (73) Wheatona (1298 
Ekgs Croquette, Mignonotte 
Fish Fritters (ros7) 
Beef Sauté, Anglaise (513) 
Hnashed Creamed Potatoes (220) 
Honoy Cakes (x215) 


2026. Eccs Croquetrr, MIGNONETTE 


Heat in a saucepan one tablespoon melted butter, adding three finely 
chopped shallots and brown three minutes, Add one tablespoon flour, 
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mix a little, pour one gill cream over, add half teaspoon freshly chopped 
parsley, one salispoon chopped chervil and one salispaon chopped tarra- 
gon, and continually mix until it comes to 2 boil. 

Cut eight hard-boiled eggs in squares and add to pan. Season with 
half teaspoon salt, one salispoon cayenne and a saltspoon grated nutmeg 
mix well and let cook five minutes. Add an ounce butter and tivo table- 
spoons sherry, mix well, ‘Transfer to a dish and Jet get cold. Divide 
in twelve even parts, then roll on a lightly floured table to cork forms, 
dip in beaten egg, then in fresh bread crumbs, Arrange in a frying 
basket and fry in boiling fat five minutes, Lift up, drain on a cloth, 
dress on a dish with a folded napkin, decorate with a little parsley greens 


and serve. 
LUNCHEON 


Shrimps with Mayonnaise 

Ragout of Lamb (478) * 

Noodlos with Buttor (333) 
Raspberry Tartlota 


2027, SHRIMPS WIT MAYONNAISE 


Shell one and a half paunds caoked fresh shrimps and place in a bowl, 
Season with three tablespoons salad dressing (No. 863). Mix well in 
seasoning. Garnish sides of a compaticr dish with well washed and 
drained (cold) lettuce leaves, Dress shrimps in centre, dame-like, then 
spread a mayonnaise (No, 70) over the shrimps, sprinkle teaspaon capers 
over all, arrange two cold hard-boiled eggs cut inte quarters around the 
bottam against the shrimps and serve, 


2028, RAspuerry Tarriers 


Prepare six tarllct crusts (No, 161). Place in a saucepan Live ounces 
sugar, with two gills water, half teaspoon vanilla essence and three table- 
spoons brandy, add a pint fresh, well-picked raspberries, mix well pnd 
let oil five minutes. Lift up raspherries with a skimmer, arrange them 
on the crusts, evenly divided, Reduce syrup on fire {o hulf the quantity, 
then divide over tartlets, sprinkle a little shredded cocoanut aver and 


serve, 
DINNER 

Radishes (58) Olives 

Purée of Oyater Plant 

Kingfish, Moumére (773) 

Potataes, Vionnajsp (165) 

Beef Tongue on Papillattes Tomatoes, Bock 
Roast Turkey, Cranberry Sauce (67) 

Romaine Salad (214) 
Cold Peach Pudding 


2029. Purir or Ovster Pranr 
Trim off stems, scrape and thoroughly wash two medium bunches 
of oyster plants, Drain and slice very fina, place In a saucepan with 


* ounce butter and gently fry until tender, stirring once in a while, 
dd two tablespoons flour, and mix well while heating two minutes, 


* 
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Moisten with two quarts broth or water, add two finely sliced medium 
onions, two finely sliced leeks and one branch parsley, Season with one 
teaspoon salt, half teaspoon pepper and one saltspoon grated nutmeg, 
Cover pan and let slowly boil one hour, , Remove, press the soup 
through xv sieve into a basin, then through a Chinese strainer into the 
sme saucepan previously wiped, pour in one pint milk and two gills 
cream} add at the same time a half ounce fresh butter. Continually mix 
with wooden spoon while boiling five minutes. Pour soup into a soup 
tureen and serve with a plate of bread croutons (No, 23) separately. 


2030. Brrr Toncur en Pariciorres 


Pare and neatly trim a medium, fresh beef tongue, Arrange a mire- 
poix (No, 271) in a braising pan, and lay the tongue over. Season 
with a teaspoon salt and half teaspoon pepper, spread two tablespoons 
lard over the vegetables, then cook on fire ten minutes. Moisten 
with a quart water, one gill claret, one gill demi-glace (No. 122) and one 
gill tomato sauce, place lid on, boil ten minutes, then set in oven tivo 
hours, turning tongue in gravy every half hour, Remove, lift up tongue, 
phinge in cold water, then peel off skin with a coarse towel, then cut 
in twelve even slices and keep on a plate till required, Skim fat from 
surface of sauce, then Jet pat it on the fire to one pint, Strain sauce 
into another saucepan, add twelve finely chopped, canned mushrooms 
and four tablespoons bread crum)s, pour in two tablespoons sherry , and 
boil ten minutes, Remove to a table. Cut from a raw ham twelve 
thin slices same size as the tongue, Cut six pieces while paper fifteen 
inches square, fold in twa, then cut each piece in semi-heart-shape length 
and -width of the paper, open and lightly oil both sides, Place one slice 
of ham in centre of one-half of paper, spread a Hite sauce on top of ham, 
then place a piece of tongue over sauce, Spread alittle more sauce over 
tongue, then another piece of longue, more sauce, and finally a piece of 
ham. Envelop the tongue, ele., by twisting both edges of the paper. 
Place on a tin, set in oven ten minuics, Remove and serve, 

2031. ‘TomAToEs, Bock 

Wipe and cul in halves six fine, good-sized, ripe, fresh tomatocs, 
Place in a baking dish, cut side up. Season with half teaspoon salt, half 
teaspoon sugar, two saltspoons white pepper and half teaspoon chopped 
parsley, squeeze over juice of half a sound lemon, Arrange a few little 
bits butter over them, Sprinkle a tablespoon of bread crumbs, evenly 
divided,’over, then set in oven to bake fifteen minutes. Remove and 
serve on the same dish, 


2032. Corp Pracit Puppine 


Peel twelve good-sized, sound, fresh peaches, cul from the stones in 
quarter-inch slices, place in a bowl, add six ounces remnants of cakes or 
bread cut in quarter-inch squares, two ounces well-picked currants, and 
gently mix. Lightly butter and sugar a quart pudding mould, and 
place in these articles, Crack four fresh eggs in a bowl, add four 
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ounces sugar, two tablespoons kirsch or maraschino and a half zeaspoon 
vanilla. Sharply whisk, then- gradually pour in a pint cold ‘milk 
and a gill cream, whisk for two minutes, and pour it into the pudding 
mould, Place mould inva saucepan with hot water up tochalf its 
height. Set in oven forty minutes. Remove, place mould’ in a 
basin with cold water and ice up to half its height and let. get thoroughly 
cold, Unmould ona cold-dish. Pour a sweet mousseline sauce over 
and serve. 
2033. CoLp SwEEL MoussELINE SAUCE 

Place two egg yolks and two ounces sugar in a copper basin, briskly 
slir on range five minutes. Remove, lay basin on ice and stir 1il] thor- 
oughly cold. . Beat up one and a half gills cream to a stiff froth and add 
to the eggs with a half teaspoon vanilla essence, _ Whisk all well for two 
minutes, then use as required, 


Thursday, Second Week of July 


BREAKFAST 
Sliced Pears in Cream 
Wheaten Grits (131) 
Poached Eyas with Mint 
Fish Cakes: (s) 
Broiled Beefsteak (172) Lyonnalsa Potatoes (78) 
Raisin Griddle Cakes (1719) 


2034. . Sticep Pears In Cream 


Reniove stems. aid peel six good-sized, sound, sweet pears, cut in 
halves, remove seeds and cores, . Slice them in thin slices, crosswise, place 
on a compotier, sprinkle over two tablespoons powdered sugar, lightly 
mix, and serve with thick cream and sugar separately, 

; 203§.. Poacurn Eoas wire Minr 

Prepare twelve poached eggs on toast, exactly as in: No, 106, 
Sprinkle ‘over them /a teaspoon’ very finely chopped . fresh : mint 
leaves.. Place one ounce butter in. i frying: pan ‘and ‘toss ‘on. fire 
until a nice light brown, then pour in a tablespoon vinegar, toss a 


Tittle, pour over eggs and serve. ig 8 


LUNCHEON.’ 
Cold Consommé in Cups (190%) 
Soft Shelt Crabs au Corfouil 
‘Turkey Hash with Clams ~ Greon Corn (1864) 
ears Floating Island (1524). woods 1 


; 2036. Sorr Suit Craps av Cerriur, 
Procure twelve very fresh, medium, soft shell crabs, Remove the 


. Spongy parts under side points, pull off-the apyons, wash well in: cold 
water and thoroughly drain ona cloth, Place ‘on a dish, season with a: 
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teaspoon salt and half teaspoon pepper. Pour in a gill cold milk, 
repeatedly turn in seasoning, then let infuse thirty minutes, Lift up 
and gently roll in flour. . Heat two tablespoons melted butter in a frying 
pan; add the crabs and briskly fry three minutes on cach side. . Adi 
leaves of two Iranches chervil, toss well. Dress ona dish, one over- 
lapping another, pour all the contents of pan and squeeze juice of half 
a sound lemon over then serve, 


2037, Turkey Hasm witn CLams 


“Detach all meat from the turkey left over from. yesterday and 
cut in quarter-inch pieces. Plunge twenty-four freshly ‘opened 
small clams ina pint of boiling water three minutes, drain, then cut 
each in quarters, 

Heat a tablespoon melted butter in a saucepan, add one seedless 
chopped green pepper and six finely chopped shallots and brown three 
minutes, pour in a pint milk, and as soon as it comes to a boil add the 
turkey, clams, and. one finely chopped, cold, boiled potato, Season with 
half teaspoon salt, one saltspoon.cayenng and saltspoon grated nutmeg, 
lightly. mix and cook twelve minutes, occasionally stirring meanwhile. 
Add one gill cream and a half ounce good butter, mix well, cook five 
minutes more, pour. into a hot dish and serve, 


DINNER 


Olives Clams (1457) Tomatoes, Surprise (765) ': 
Poppor Pot, Country Style : 
Filet of Spanish Mackerel, Fin de Sicclo 
Potatoes, Dauphine (415) 
Saddle of Mutton, Grecienno 
Puréo of Cucumbers 
- Roast Chickon (290). Escayole Salad (100) 
Pistachio: Parfait 


; _ 9038, Perper Por, Counrry Stynm 


Place one pound fresh tripe. and two call’s feet in a-soup pot, . Pour 
in three quarts cold water, add two medium carrots, two while turnips, 
two medium onions and one sound: red pepper; tie in a, bunch one leck, 
two branches parsley, one branch chervil, one sprig thyme, one bay leaf, 
one clove, one sprig marjoram and one sprig mace;-add: this bouquet to 
the soup with two teaspoons salt and half teaspoon. pepper... Cover pot 
and let: slowly boil one hour and a half, Lift up the tripe, calf's feet, 
vegetables and bunch of herbs.. Remove meat from calf’s feet, cut in 
small square pieces, also the tripe, the carrots, turnips, pepper and onions. 
Remove fat from surface of soup, add above articles to the pot;add_also 
two medium, ‘peeled potatoes, cut in small square pieces, and-a half gill 
white wine. . Boil slowly thirty minutes, pour the soup into a tureen and 
‘serve, Pan : 

2039. Fivur or Sranish MAckeret, Tin. pe Smcin 


Trim off fins, cut head off, split in two and remove the-spine bone. 


from a fresh Spanish mackerel of three pounds, Cut each filet in three. 
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slanting, even pieces, place in a lightly buttered baking dish, Season 
with teaspoon salt, two salispoons white pepper and saltspoon grated 
nutmeg. Finely chop together one sound green pepper, six shallots, six 
well-washed and peeled fresh mushrooms and ten leaves tiurragon; 
sprinkle this mixture over the fish, Divide halt an ounce of butter in 
little bits and Jay them venly over fish, pour gill whive wine into the dish, 
Cover with buttered paper, then set in oyen to bake forly-live minutes, 
Remove, lift up paper, squeeze juice of a quarter lemon over and send to 
table in same dish, 








gogo. SADDLE or Murron, Grecrenne 


Proctre a four-rib piece tender saddle of mutton, Remove rec skin 
from top and all fat from inside, fold up flanks inside and firmly tie all 
around. Place a mlrepvix (No. 271) in a small braising pan, lay the 
saddle over, Season with heavy teaspoon salt and half saltspoon green 
pepper, and lightly baste the saddle with a litte melted Jard, Sct in oven 
to roast twenty-five minutes, turning once in awhile, Bring it to the oven 
door, pour in two tablespoons brandy atid a half gill sherry, then set fire 
to brandy antl continually baste saddle until the fire goes out. Add four 
tablespoons currant jelly, one gill demi-glace and one anda half gills pure 
tomato juice; reset in oven twenty minutes more, Remove, dress saddle 
on a hot dish, untie and keep hot, Strain sauce through a Chinese 
strainer into a small saucepan. skim fat from surface, add two ounces 
well-picked Corinth raisins, boil five minutes. Pour sauce over saddle 
and serve. 


ao4t, Purte or Cucumpirs 


. Peel four medium, sound ripe cucumbers, cut in quarters, remove 
spongy parts, place in a saucepan with a pint broth and half teaspoon 
gall. Cover pan and boil thirty minutes, ‘Thoroughly drain, then rub 
through a wire sieve into a bowl. 

Mix in a saucepan a tablespoon melted butter with a tablespoon and 
a half Nour, beat fora half minute, add a gill cream, sharply stir until 
it comes to a boil, then add purée with three salispoons salt, a sallspoon 
cayenne, half ounce butter, and sharply stir while heating five minutes, 
Remoye, dress the purée on a vegetable dish, neatly smooth both sides 
to a dome shape, arrange sfx heart-shaped croutons (No, go) around and 
serve. 

go42. Pisractio Parrarr 


Prepare a pint of pistachio ice cream (No. 645), Whisk two gills 
cream to a stiff froth, add half the quantity to the ice cream, mix well 
with spatula until well amalgamated, then add tablespoon powdered 
sugar and a few drops vanilla essence to balance of the cream and whisk 
one minute. Divide the parfait in six parfait or sherbet glasses, decorate 
top of each with whipped cream, sprinkle a litle finely chopped 
pistachio on surface; arrange half a candied cherry on top of each 
and serve, 


* 
FRIDAY, THIRD* WEEK OF JULY Gay 


Friday, Third Week of July- 
BREAKFAST 


Blackberries and Cream (ryag} 
Cornmeal Mish (326) 

Eggs Cocotte with Clams 
Fried Whitebait (x123) 
Broiled Devilled Mam (451) 
Fried Potatocs on Quartiera (686) 
Kiimmel Cakes (1691) 


2043. Iiecs Cocorre wirit Cras 


Plunge eighteen little neck clams ina half pint boiling water for three 
minutes, Drain, and cut in small squares, place in a small saucepan 
with @ lalf gill cream and a gill milk, Season with two sultspoons salt, 
a light sallspoon cayenne and a light salispoon grated nutmepz, add a 
teaspoon butter, lightly mix, and oil for five minutes. Divide this cream 
evenly in six individual egg-cocotte dishes and carefully crack two fresh 
eggs into cach dish, Scason with half (easpoon salt anc two saltspoons 
white pepper, equally divided, lay them on a@ tin, set in oven five 
minutes, remove and serve. 


LUNCHEON 


Tish Chowder (x98) 
Canapés, Loionvo (548) 
Entrecdtes Soyer (1135) 

Omelette, Chambery 
Pinoapplo Fritters (1186) 


2044. OMULETLE, CHAMBERY 


Crack eight fresh eggs i. a howl, add half gill mitk, half sultspoon 
salt, two salispoons pepper, 4 tavlespoor grated Parmesan cheese, anc 
sharply beat with fork fortwo minutes, Cut in exceedingly small square 
pieces a medium-sized, peeled raw potato and one medium, peeled white 
onion cut same way; place both in a irying pan with tablespoon melted 
butter and gently fry a nice golden colour, frequently tossing meanwhile. 
Sprinkle over a salispoon salt, toss a little, then drop in the eggs, briskly 
stir with fork for two minutes and lot rest halia minute; fold opposite 
sides to mect in centre, let rest a minute, turn on a hot dish and serve, 


DINNER 


Radishes (58) Clams (1957) ~~ Anchovies (242) 
Cream, Japanese 
Broiled Pompano, Mattro d'1ldtel (228) 
v Potatoes, Parisienne (711) 
Mignon» of Lamb, Sauco Lyonnaiso 
Sting Boans with Butter (1579) 
Broiled Devilled Lobster (138) 
Roast Squabs (831) Lettiwo (148) 
wAmerican Pudding (236) 


# 
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2045. CREAM, JAPANESE 


Place in a saucepan one pound clean, raw chicken bones, one pound 
knuckle of veal and three and a half quarts water; set on fire and let come 
to a boil, then skim fat from surface, season with two teaspoons salt 
and half teaspoon white pepper, add one minced white onion, two sliced 
leeks, two branches celery, also sliced, one branch paisley, one sprig 
thyme and one clove. Boil forty minutes, then add fifteen fresh, clean, 
crushed okras and allow to boil an hour and a half longer. 

Mix in another saucepan one ounce butter with two and a half ounces 
flour, heat one minute, then strain broth through a strainer into this pan, 
season with a teaspoon curry, saltspoon cayenne pepper and saltspoon 
grated nutmeg; mix with wooden spoon until it comes to a boil, cook 
for thirty minutes, then pour in two gills cream, add half ounce good 
butter, mix until it bojls and keep hot, Plunge thice ounces Japanese 
pearls in a pint boiling water with half teaspoon salt, boil for forty 
minutes, and stir at bottom once ina while. Drain pearls ona sieve and 
wash under cold water until they do not stick to the fingers. Strain 
cream through a cheesecloth into a saucepan, add the pearls, lightly mix, 
hoil for two minutes, pour soup into a tureen and serve. 


2046, MicNons or LAMB, Sauce LyONNAISE 


Procure six mignons of four ounces each, cut from a tender leg of 
lamb, neatly flatten, season with a teaspoon salt and half teaspoon 
yepper. Heat a tablespoon melted butter in frying pan, add the mig- 
nons, one beside another, and gently fry for five minutes on each side. 
Remove, arrange six round, freshly prepared slices of toast on a hot 
dish, place mignons on top, pour a Lyonnaise sauce over and serve. 


2047. LYONNAISE SAUCE 


Cut in quarters, then finely slice, a Spanish onion, brown in a sauce- 
pan with a tablespoon melted butter to a nice golden colour, then pour in 
one gill tomato sauce (No. 16) and one gill demi-glace. Add half tca- 
spoon freshly chopped parsley, juice of half a sound lemon, two sallt- 
spoons salt and one saltspoon cayenne pepper, lightly mix, then boil 
for twelve minutes and use as required. 


Saturday, Third Week of July 


BREAKFAST 


Stewed Prunes (1) Malta Vita (1592) 
Fried Eggs, Colbert Fried Little Neck Clamg 
Lamb Kidneys en Brochette (1331) 
Potatoes au Gratin (173) 

Corn Muffins (sx) 5 


2048. Frrep Eccs, CoLprrr 


_ Tfeat one and a half tablespoons melted butter in a frying pan and 
carefully crack in twelve fresh eggs. Evenly season with half teaspoon 
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“galt, three saltspoons pepper, fry for one minute, then set in oven for five 
minutes. Remove, carefully slide on a large hot dish, pour a Colbert 
sauce (No, 121) over and serve. 


2049. Friep Lirzrz Nrcx CLams* 


Roll forty-eight freshly opened fresh clams in flour, then dip in beaten 
egg, gently rojl in cracker dust or bread crumbs, plunge in boiling 
fat and fry for five minutes, Lift up, drain, sprinkle a little salt over, 
dress on a hot dish, decorate with six quarters of lemon and serve. 


LUNCIIEON 


Fish Scallops au Gratin 
Terrine of Ham and Veal 
Fresh Macédoine Salad 
Créme ait Caramel (480) 


2050, T'istt ScaLors AU GRATIN 


Peel off skin, remove the bones and cut in half-inch-square pieces 
one and a half pounds very fresh halibut, place in a frying pan with gill 
white wine, half ounce butter, one teaspoon salt and half teaspoon pepper. 
Cover fish with a lightly buttered paper, boil on range for five minutes, 
then set in oven six minutes. Mix in a saucepan one and a half ounces 
butter with two ounces flour and heat for one minute, stirring meanwhile, 
Pour in the fish liquor, one gill milk and one gill ceam, thoroughly mix 
until it comes to a boil, then boil for five minutes; add fish with two table- 
spoons sherry, one leaspoon anchovy essence, and gently mix and cook for 
fivé minutes. Pour the whole into a baking dish, sprinkle a little grated 
Parmesan cheese over, setin oven to hake for ten minutes, remove and 
serye. 

N.B. Any left-over fish can be utilized instead of the fresh, 


gosr, TERRINE oF [Jan AND VrAL 


Finely chop a half pound raw lean veal with half pound of fresh 
raw fat pork, place in a mortar with two egg yolks, two tablespoons 
shekry, one teaspoon rum, half teaspoon salt, sulispoon cayenne, salt- 
spoon grated nutmeg and sallspoon ground mixed spice; thoroughly 
pound five minutes, then press through a sieve and keep on a plate, 
Procure three slices quarter of a pound each from a leg of veal; neatly 
flatten them, Season with half teaspoon salt’and two sallspoons white 
pepper; place in a frying pan with tablespoon melted butter, fry three 
minutes on each side, and keep on a plate. Have three slices cooked 
ham same thickness as the steaks and place on plate with the veal. Line 
interior of an oval cocotie tureen with thin slices larding pork, arrange 
a layer of the preparation ai bottom and all around sides of the iureen, 
quarter of an inch thick, Place a slice veal at bottom, spread’ a little 
force over the veal, then a slice of ham, a little more force, another slice 
of veal, etc., until finished, Arrange a bay leaf on top. Cover with thin 
slices larding pork; pour in half gill sherry, cover tureen, tlien place 
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in a small braising pan, pour in hot water up to half the height of tureen, 
set in oven one hour. Bring tureen to oven door, lift up cover, pour in 
two tablespoons brandy, re-cover, set in oven and bake half an hour 
more, Remove, place turcen in a cool place, lay a board, oval shape, 
of same size as tureen, over the paté, place a pound weight on top until 
thoroughly cold, lift up board, remove fat from top, pass a clean knife 
all around edges so as to detach it, Turn on a cold dish with a folded 
napkin, remove jard from top and all around, 

Cut in quarter-inch pieces four tablespoons jelly (No. 1879), arlange 
around the tween. Finely slice lengthwise twelve medium vinegar 
pickles, arrange them, one overlapping another, on top around asa clown, 
place a thin slice of truffle in centre and serve. 

N.B. A litile finely chopped truffle sprinkled over each layer of 
force in the tureen will improve the flavour considerably, if so desired. 


2os2. Fresit MackpowE SALAD 


‘With a small Parisian potato scoop, scoop out all you can from six 
medium, sciaped cariois and four peeled medium, white turnips; place 
in a saucepan with a quart water and half teaspoon salt and boil thi ty- 
five minutes, Drain well on sieve, then place in # cool place and let 
cool off. Add then four tablespoons cooked cold green peas, four 
tablespoons cold cooked string beans, cut in short picces, two 
tablespoons cold cooked fresh or canned asparagus tips and half a small 
cold cooked cauliflower (but nothing but the perfect flower) in small 
pieces, Season with four tablespoons dressing (No. 863), gently mix 
all well together and serve. 


DINNER 
Olives Lyons Sausnge (582) 
Chicken, Pectoral Porgies, West Point 


Potatoes, Chassepot (123) 
Potpourri, Bonne Famille 
Roast Duckling, Apple Sauce (187) 
Romaine Salad (214) 

Peach Pudding (35) 


2053, CHICKEN, PECTORAL 


Skin and thoroughly bone a small tender fowl, cut breast in half- 
inch pieces and keep on a plate. Remove sinews from legs and finely 
chop same with two ounces of raw Jean beef and pourid in a mortar to a 
smooth paste, then add three tablespoons bread crumbs and two egg 
yolks and pound again until well amalgamated. Remove from mortar 
and roll out the force on a lightly floured table to cranberry-like balls. 
Heat one and a half tablespoons melted butter in a saucepan, add breast 
of the chicken with three finely sliced leeks and one chopped white onion; 
gently brown ten minutes, occasionally stirring meanwhile, Moijsten 
with one quart broth and two quarts water; add the fowl carcass, head 
excepted, with two teaspoons salt and. half teasppon pepper, and boil 
thirty-five minutes; add then three ounces raw rice and cook thirty 
minutes more. Plunge the meat balls in a pint boiling water two minutes, 


SUNDAY, THIRD WEEK OF JULY 613, 


drain on a sieve and add to the soup, Remoye hones fram the soup, 
skim fat from surface, pour the soup into a soup tureen and serye. 
2054. Porcies, Wrst Pont’ 

Scale, trim off fins and cut off heads {rom six even-sized fresh fat 
porgies. Place in a frying pan with one sliced onion, one branch parsley, 
a sprig thyme, one bay leaf, one clove, juice of half a sound lemon, an 
ounce butter, half gill while wine, half pint water, a teaspoon salt and 
two saltspoons pepper. Cover fish with buttered paper and slowly boil 
on range twenty-five minutes, Lift up porgies with skimmer, 1emove 
skin from each fish and keep hot. Strain gravy into a saucepan and 
boil ten minutes. 

Soak two ounces bread crumbs in gill cold milk, squeeze out milk 
and add bread to the saucepan, mix well, and boil five minutes, Knead 
on plate a teaspoon butter with teaspoon flour and add it, little by little, 
to sauce; mix well while boiling two minutes. Stain sauce through a 
Chinese strainer over the poigics, sprinkle a little chopped paisley over 


and serve. 
2055, Porrourri, Bonne Faure 


Cut in one-inch square pieces half pound yaw Jean beef, half pound 
ditto veal, half pound ditto mution, and half pound ditto fresh lean pork. 
Then cut in quarter-inch oe half pound raw lean ham; place ahave 
articles in a roasting pan, lightly baste with a little melted lard, then set 
in a brisk oven twenty minutes ot until it obtains a nice golden colour. 
Remove, take up meat and place in an carthen pot. Cut in half-inch 
pieces two medium carrots, two merlium Ly.nips, two white onions, two 
raw sound potatoes and two medium parsnips, and add to pot with 
chopped zind of a lemon, half teaspoon freshly chopped paisley, half 
teaspoon chopped cheryil and 4 chopped sound bean garlic, Season 
with good teaspoon salt, half teaspoon white pepper, saltspoan thyme, 
saltspoon grated nutmeg and two saltspoons ground mixed allspice. 
Moisten with a pint cider, a pint of broth, one gill of demi-glace (No. 
12a) and one gill tomato sauce; lightly mix with spoon, place cover on. 
Make a stiff dough with quarter pound flour and half gill water, and 
arrange around joints of cover and pan to pievent evaporation. Set in 
a moderate oven two and a half hours, Remove and serve without 
uncovering, 

Sunday, Third Week of July 


BREAKFAST 


Muskmelons Tarina Giuel (74) 
Shirred Eggs with Cicam 
Boiled Salt Mackesel (107) 

Beofstenks with Fried Apples 
Brioches (878) 


2056. MuskMELoys 
The best muskmelons are now undoybtedly raised in the tablelands 
of Colorado, having almost entirely superseded those of New: Jersey, 
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Delaware and Maryland. The Jenny Lind, Rocky Ford, Nutmeg and 
Christiana aie considered the best. 

Place three medium muskmelons in the ice box over night, and 
just before serving cut them im even halves. Carefully remove all spongy 
parts and seeds, place them on a hots d’auvres dish and serve with 
powdered sugar, salt and peppel, separately 


2057, SHTRRED Eccs wirn CrraM 


Lightly butter six shirred-egg dishes, pour one and a half tablespoons 
sweet cream into each dish. Carefully crack two fiesh eggs into each, 
Evenly season with half teaspoon salt and two saltspoons white pepper, 
set in oven for five mmutes, remove and serve. 


2058. Brrrsreaks witm Frmep Aprirs 


Procure six smalf tender sirloin steaks of four ounces each, neatly 
flatten. Mix ona plate tablespoon oil, teaspoon salt and half teaspoon 
pepper. Repeatedly turn steaks in seasoning, then atrange on a broiler 
and broil four minutes on each side. Dress on a dish and keep hot. 
Peel and core three good-sized sound applés, then cut each in four 
even slices, dip in milk, hghtly roll in flour, place in a frying basket and 
fry in boiling Jat four mmutes, Dram on a cloth, arrange around steaks, 
spread a little maitre d’hdtel over the steaks and serve. 


LUNCHEON 


Tomato Broth m Cups 
Stuffed Devilled Clams (567) 
Combmation Lamb Chops 
Lemon Custard Pie (316) 


2059. Toxaro Brom mw Curs 


Cut in thin pieces one medium carrot, one onion,.two leeks, one green 
pepper and two ouncesiawleanham. Place these articles in a saucepan 
with a tablespoon butter and gently brown ten minutes, occasionally 
mixing meanwhile, then add one branch parsley, one sound bean crusherl 
garlic, one sprig thyme, one bay leaf, one clove, one and a half quaits 
broth (No. yor), one quart well-cleaned fresh ciushed, 1ed tomatoes, one 
teaspoon salt and one teaspoon sugar. Lightly mix, then slowly boil 
one hour and fifteen minutes, Press broth through sieve mto a basin, 
then through a cheesecloth into six cups and serve with a plate of oyster- 
ettes, separately. 

2060. ComBination Lams Crops 


Neatly trim six tender Jamb chops, season all around with half a 
teaspoon salt and two saltspoons white pepper Cut in even halvyes— 
lengthwise—three very fresh lamb kidneys. Season with thiee salt- 
spoons salt and saltspoon pepper. Arrange both kidneys and chops 
on a double broiler and broil on a brisk fire threegninutes on each side. 
Remoye, dress on a, hot dish, arrange six slices broiled bacon (No, 13) 
over them. 
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Cut away a small round piece at both ends of three fiesh sound 1ed 
tomatoes, cut them in halves, scason with half teaspoon salt, half 
teaspoon sugar and two sallspoons peppel, arlange on a double broiler 
and bioil thice minutes on each side, diess them atound the chops 


Ve. 
ee DINNER 


Clams (1457) 
Radishes (58) Salted Almonds (954) 
Consomm., Infante 
Cold ‘Lrout, Greon Sauce (1903) Sheed Cucumbers (340) 
Filet of Beef, Griscom Timbales of Spsnach 
Punch, Anisette (1163) 
Brovted Squab Turkey with Bacon (1701) 
Lettuce Salad (148) Biscits Glacé & | Orange 


2061. Consomat, INranra 

Prepaie and Stain into another saucepan a consommé (No. 52) 
and keep simmering until 1equned, Reduce in a saucepan on ihe fire 
two gills tomato sauce (No_16) to one-third of the quantity, then :emave 
to the table, pour in one gill cream, one whole egg and the yolk of two 
Sharply mix with a whisk one minute, then strain this preparation 
through a cloth into four lightly buttered individual pudding moulds; 
place moulds in a tm with hot water up to half their height and set in 
oven ten minutes with the doo open, 1emove and Iet cool off, then cut in 
slices quarter of an inch thick and place in a soup tureen Cut from 
four thin slices of sandwich bread round pieces one-half inch in diametea, 
dip in a litle cream, then in beaten egg, fry in a htUe melted butter 
toa nice golden colour, drain on a cloth anc add to the soup turcen, 
Cut in quarler mch squaie pieces two sweet Spanish red peppers, 
add them to the consommé with thice tablespoons cooked greeh peas, 
boil five minutes, pour the consommé into the soup tmeen and serve 

2062, Finut or Burr, Griscoat 

Neatly trim a three-pound piece filet of becf. Cut two ounces lean 
ham in small strips, then with a larding needle inseat these stiips on the 
surface of the filet, Lay a mirepoix (No. 271) in a 1onsting pan; lay the 
fileL on tgp, season all around with half teaspoon salt and half teaspoon 
pepper, lightly baste the filet with a little melted butter; pour half a gill 
water inio pan, then set in oven thiity-five minutes, tuning and basting 
once in a while, Remove and keep hot in the pan. 

Carefully wipe thice good-sized, Iut not too 1ipe, sound 1ed tomatoes, 
cut them in even halves, crosswise — With a small keen knife cut away a 
very little of the soft part of each half from the top “cut part” without 
disturbing the skin, Evenly season them with half teaspoon salt, three 
saltspoons sugar and two salispoons white pepper. Place in a mortar 
one ounce raw beef marrow, one sound good-sized chopped shallot, one 
branch very fresh parsley, one branch fresh chervil and two bianches 
tarragon, Season with saltspoon salt and half saltspoon cayenne pepper, 
thoroughly pound to a nice smooth paste, then piess the paste through 
a wire sieve into a bowl, add a tablespoon fresh bread crumbs, strain in 
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the juice of quarter of a sound lemon, stir till well mixed, then sprea 
the force evenly over the six half tomatoes—cut side, Arrange th 
tomatoes on a lightly buttered tin, set in the oven fifteen minutes, re 
move and use as directed. Peel and thoroughly wash twelye medium 
sound fresh mushrooms and fry to a nice golden colour in a tablespoo! 
melted hutter, season with three saltspoons salt, Have six timbale 
of spinach ready. 

Place filet on a large hot dish and alternately arrange the garnishin; 
arqund the filet, that is to say, a timbale of spinach, a fresh mushroom, : 
tomato, another mushroom, timbale, and so on until finished, Skir 
fat from surface of the gravy; pour in half gill good sherry, one goo: 
gill demi-glace (No. 122) and tablespoon truffle liquor; lightly mix, the: 
briskly boil eight minutes. Strain through a Chinese strainer over th 
filet, and serve very hot. 


2063. TIMBALES OF SPINACEL 


Remove stalks and any stale leaves adhering, from two quarts fresh 
spinach, thoroughly wash in several changes of water, drain, then 
plunge in two quarts of boiling water with teaspoon salt and boil ten 
minutes; drain on a sieve, and with a skimmer press out water, Then 
finely chop, place in a saucepan with half teaspoon salt, half teaspoon 
sugar, two saltspoons white pepper, a saltspoon grated nutmeg and three 
egg yolks, place pan on fire and stir with wooden spoon while heat- 
ing five minutes. Remove, lightly butter six individual pudding moulds, 
then fill with the spinach, lay moulds in a sautoire, cover with a sheet of 
buttered paper, set in oven ten minutes, remove, unmould and use as 
required, 

2064, Biscurts Gracté A L’ORANGE 


Crack six egg yolks in a copper basin, add two ounces granulated 
sugar, chopped rind and juice of a fresh orange, set basin on corner 
of range and briskly whisk while heating ten minutes; remove to a 
table, heat five minutes longer, then set basin on ice, and briskly 
stir with wooden spoon until thoroughly cold. Add half pint whipped 
cream (No. 337), gently mix with skimmer one minute. With this 
preparation fill six paper ice cream boxes, neatly smooth surface with 
blade of a knife all around. Have a small freezer in an ice cream tub 
with broken ice and rock salt, place the cases,in the freezer and let freeze 
for two hours, remove, place on a dish with a folded napkin and serve, 


Monday, Third Week of July 


BREAKFAST 
Stewed Rhubarb (73) - Semolina (19a) 
Omelette, Madeira Sauco 
Kingfish Sauté, Meuniére (773) 
Calf's Liver with Bacon (155) 
German Fried Potatoes (242) 
English Muffins (528) 
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2065. OMELETtSs, Maverra Sauce 


Crack eight fresh eggs in a bowl, add half a gill milk, half teaspoon 
salt and two saltspoons pepper. Sharply beat with fork two minutes. 
Heat a tablespoon melted butter in a frying pan, drop in the eggs, briskly 
mix with fork two minutes, let rest half a minute, fold up opposite sides 
to meet in centre, let rest one minute, then turn on a hot dish; pour a 
Madeira sauce (No. 641) over the omelette and serve, 


LUNCHEON : 


Crab Meat with Mayonnaise 
Goulash of Beef, Hongroise (263) 
Macaroni in Cream (386) 
Blanc Manger (1os2) 


2066. Cras Merar wirm MAYyoNNAIsSE 


Place ina bowl one and a half pounds fresh craly meat flakes, season 
with three tablespoons dressing (No, 863), mix well. Arrange six 
well-cleaned lettuce leaves around a compotier, dress cral meat on top, 
spread a mayonnaise sauce (No, 70) over, Sprinkle a light tablespoon 
capers on top, then arrange two cold hard-boiled eggs, cut in quarters, 
around mayonnaise and serve. 


DINNER 


Olives Thon Mariné (1597) 
Potage du Lundi 
Red Snapper, Mobile (571) 
Potatoes, Pont Neuf (642) 
Broiled Duckling, O1ange Marmalade 
String Beans, Paloiso 
Roast Leg of Lamb, Mint Sauce (392) 
Escarolo (100) 
Victoria Pudding 


2067, Porscr pu Lunn 


Heat two tablespoons melted butter in a saucepan, add two Spanish 
onions fincly sliced, two ditto leeks and one crushed bean garlic, 
gently brown for twenty minutes or until a good brown colow, stirring 
once ina while, then add two tablespoons flour; constantly stir on fire five 
minutes, Moisten with two quarts broth (No. 707), ‘season with tea- 
spoon salt and half teaspoon pepper, then gently boil forty-five minutes, 
Add two ounces grated Parmesan or Swiss cheese; mix well, sharply 
heat two whole eggs on a plate, add them to soup; mix while cooking 
two minuies, pour potage into a soup lureen and serve with six slices 
French bread, toasted. 


2068, Bromep Duckiive, OrAnor MarmanApE 


Remove head and fect from a tender medium duckling, split open 
without separating, draw, then envelop it in a coarse towel and gently 
flatten with a cleayer. Season with teaspoon salt, half sallspoan pepper 
and saltspoon grated nutmeg. Rub all around with a tablespoan oil, 
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then arrange on a double broile: and broil twelve minutes on each side. 
Remove, dress on a hot dish over six freshly prepared sliccs of toast, 
spread a maitre d’hdtel butter (No. 7) over, and serve with sia tablespoons 
o1ange marmalade, separately. 
2069. STRING Brans, PALOIsE 

Break blossom end and pull backwaid, removing string and pare 
strip from other end, from one quart of fresh, tender string beans. Cut 
in two and place in a saucepan with thee pints water, teaspoon salt 
and tablespoon Vinegar, and boil forty minutes Thoroughly drain on a 
sieve, then place in a frying pan with half ounce butter, a teaspoon 
vinegar, half teaspoon freshly chopped parsley, half teaspoon salt, two 
saltspoons pepper, one saltspoon giated nutmeg and one egg yolk. 
Carefully nux by lifting up from under with a skimmer, dress on a 
vegetable dish and serve. 


2070, VICTORIA PupDING 


Place in a saucepan one and a half pints milk, half pint cream and a 
vanilla bean or a teaspoon vanilla essence; let boil five minutes. Mix 
in a bowl four ounces sugar with six egg yolks and a tablespoon arrow- 
root, sharply mix with whisk, then pour in, little by little, the boiled milk, 
briskly mix while adding it. Strain this into a lightly buttered quart 
pudding mould, place it in a saucepan, pour in hot water up to half its 
height, then set in oven forty-five minutes, Remove, let stand" for ten 
minutes, Mix in a saucepan three tablespoons currants with a table- 
spoon maraschino, set on fire until melted, unmould pudding on a 
large dish, pour sauce over and serve. 


Tuesday, Third Week of July 


BREAKFAST 


Raspberries in Cream (1846) Oatment Porridge (2) 
Scrambled Eggs on Anchovy Toast 
Weakfish, Mattre d’Ilétel (927) 
Fntadelles of Lamb, Ménagére 
Stewed Potatoes (110) Waffles (296) 


goy1. Scramptrp Eces on Ancuovy Toast 

Crack eight fresh eggs in a bowl, add half gill cream, half teaspoon 
salt and two saltspoons pepper; sharply beat with fork one minute 
Evenly spread a tablespoon anchovy butter (No 62) on six freshly pre- 
pared slices of toast, dress on a dish, heat a tablespoon melted butter 
in a frying pan, drop in the eggs, cook six minutes, frequently mixing 
meanwhile; dress eggs over the six slices of toasts, evenly divided, and 
serve, 

2072, Frivtapciirs or Lams, M&naciRE 


Cut all the meat from the leg of lamb left over from yesterday in 
small square pieces and keep on a plate, Cut in same shape one cold, 
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medium, boiled potato. Tleat tablespoon melted butte: in a frying pan, 
add a finely chopped, medium white onion and fry five minutes, lightly 
stirring meanwhile. Add the lamb and potatoes, pour in one pint of 
broth (No. 271), season with half teaspoon salt, three saltspoons white 
pepper and a saltspoon giated nutmeg, add half teaspoon freshly chopped 
paisley, mix well. Cover pan and let cook twenty minutes, frequently 
mixing meanwhile. Add four tablespoons freshly prepared bread 
crumbs and two egg yolks, sharply stir while heating five minutes, 
pour prepaiation into a dish and let cool off, Divide into twelve even 
paris, coll into oval-shaped cake forms, dip in beaten egg, then in bread 
crumbs ‘Thoroughly heat two tablespoons lard ina fiying pan, alange 
in the fritadelles and fiy five mmuteson cach side, Pour one and a half 
gills hot tomato sauce (No. 16) on a dish, dress the fiitadelles, one over- 
lapping another, crown-like and serve. 


LUNCIIEON 


Chaim Broth, Chantilly 
Fned Soft Shell Crabs (1351) 
Country Captam (1887) 
Chocolate Soufilé 


2073. Cram BrorH, CHANTILLY 


Place fifteen freshly opened clams with their own liquor in a sauce- 
pan with’one quart water, two branches soup celery and two saltspoons 
cayenne pepper. Sel on fire and as soon as it comes to a boil skim 
fhhoth from surface, boilsfive minutes, remove, strain Uuough a damp 
double cheesecloth into six cups, but fill the cups only to three-quarters 
their height, Beat one and a half gills thick cream to a stiff froth, evenly 
spread it over the six cups of clam broth and serve, cither hot or cold. 


2074, CilocoLarn Sourrié 


Place three tablespoons gtated chocolate in a howl with one and a half 
ounces fine sugar, half teaspoon vanilla cssence and yolk of two eggs. 
Sharply mix five minutes, then beat the whites of five eggs to a stiff froth, 
add to yolks and gently mia with skimmer one minute. Pour the prepar- 
ation into a soufllé dish, then set in a moderate oven twenty minutes, 
Remove, sprinkle a little powdered sugar over and immediately send to 


table, 
DINNER 


Clams (1457) 
Radishes (38) Caviare (59) 
Lamb Broth, Esperance 
Salmon, Sauco Fleuroite Potatoes Chateau (208) 
Cételettes of Mutton, Avignonnaise 
Roast Capon (378) Chicory Salad (38) 
Fresh Peach Coupes 


2075, Lams Brorn, EsrerANce 
Cut in small square pieces one pound raw, lean lamb, one small 
carrot, one di{ta (urnip, one ditto onion and two ditto lecks, Place these 
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in a saucepan with tablespoon melted butter and gently fry ten minutes, 
stirring ance in a while, then pour in one quar! broth, a pint tomato 
juice and quart and a half water, adding one beef marrow bone. 
Season with one and a half teaspoons salt and half teaspoon pepper, let 
bail twenty-five minutes, add two qunces well-washed barley, let 
boil thirty minutes more, then add half pint fresh green peas, half pint 
fresh string beans cut in short pieces and two tablespoons Worcester- 
shire sauce. Lightly mix and boil fifty minutes longer. Remove bone, 
skim fat fram surface, pour soup into a hot soup tureen and serve. 


2076. SALMON, SAUCE FLEURETTE 


Procure three slices fresh salmon, three-quarters of a pound each; 
place in a frying pan with half ounce butter, one gill white wine, a branch 
parsley, juice of quarter of a sound lemon, half teaspoon salt and half 
teaspoon pepper. Cover salmon with buttered paper, then set in oven 
thirty minutes. Remove, dress fish on a dish, prepare a sauce Fleur- 
ette (No. 320), reduce the fish liquor to half the quantity on fire, 
strain into sauce, lightly mix, pour over the fish and serve. 


2077, CéreLcrres or Murron, AVIGNONNAISE 


Trim and neatly flatten six French mutton cételettes, season all 
around with teaspoon salt and half teaspoon pepper. Lightly roll in 
melted butter, then in bread crumbs, arrange on a broiler and’broil five 
minutes on each side, Remove, dress on a hot dish, one overlapping 
another, crown-like. Place green peas Avignonnaise in the centre of 
the crown, pour a gill hot demi-glace (No. 122) around the chops and 
serve, 

2078. GREEN PEAS, AVIGNONNAISE 


Place a pint fresh, tender, shelled peas in a saucepan with quart boil- 
ing water, a teaspoon salt, half teaspoon sugar, two saltspoons pepper 
and a teaspoon butter. Cover pan, boil forty minutes, thorowekly 
drpin on a sieve, heat a teaspoon melted butter in a frying pan, add 
two ounces very finely chopped cooked ham and gently brown five 
minutes, frequently stirring meanwhile; add peas with half teaspoon 
chopped chiyes, teaspoon French mustard, one ounce butter, three 
saltspoons salt, saltspoon white pepper, and sprinkle over teaspoon 
flour, lightly toss on fire while cooking three minutes, Remove and 
use as required, 

2079, FResa Praci Coures 


Peel twelve medium, sound, fresh ripe peaches, cut off the stones in 
quarter-inch slices, place in a bowl with two tablespoons powdered sugar, 
tablespoon rum and one tablespoon maraschino; carefully turn in season- 
ing, then let stand on ice until required. 

Prepare a pint only of vanilla ice cream (No. 42). Divide the peaches 
in six champagne glasses, fill with the yanilla cream, neatly smooth 
surface, then place a maraschino cherry on top of each and serve, : 
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Wednesday, Third Week of July 


BREAKFAST 


Watermoton : 
Cornmeal Mush (326) Bgas, Bateliora 
Kippered Horrings (153) 
Corneil Beef Hash (247) 
Cinnamon Cakes (1195) 


‘ 2080, WATERMELON 


Cut a cold, medium, sound, ripe watermelon in six even pieces. 
Dress on a large cold dish and serve with powdered sugar separately. 


2081. Kecs, Batriiere 


Have three quarts water with quarter gill vinegar and tablespoon 
sal, and as soon as it thoroughly boils carefully crack in six fresh eggs 
and poach four minutes, Lift up with a skimmer and gently drop them 
in cold water, Poach six more in same way, lift from the cold water, 
neatly trim and drain on a cloth. 

Finely chop twelve anchovics in oil, place on a plate with a teaspoon 
anchovy paste, mix well, and spread paste over eggs equally; turn lightly 
in Parmesan cheese, then drop in boiling fat and fry one minute. Lift 
up, dress on a dish with a folded napkin, decorate with six quarters of 


lemon and serve. 
LUNCIUEON 


Chicken Broth with Rica (800) 
Lobster, Cardinal Nopaul Curry 
Coffeo Cream 


; 2082, Lonster, CARDINAL 


Cut away the large and small claws from three small live lobsters of 
one pound each, split in two, remove gravel pouch from heads. Sea- 
son bodies with half teaspoon salt and two saltspoons pepper, then 
lightly baste with oil. Arrange on a roasting pan, crack claws with 
cleaver and place on pan with rest, set in oven fifleen minutes. Re- 
move the bodies only from pan and keep on a dish, Set claws in oven 
five minutes more, remove, let cool off, then pick out meat from 
shells, cut in dice, and keep on a plate. Cut two Spanish red peppers 
and six canned mushrooms in small dice and add to the cut lobster; add 
half a icaspoon chopped parsley, a teaspoon French mustard, one egg 
yolk, three saltspoong salt and one saltspoon pepper, Mix all welt 
together, then spread the force over boclics of the lobster. Arrange 
on a tin, reduce three-quarters of a pint of tomato sauce (No. 16) 
to half quantity, add two egg yolks, sharply mix with whisk while heating 
three minutes. Let cool off a little. Tvenly pour sauce over the six 
pieces of lobster, sprinkle two tablespoons grated Parmesan cheese over, 
sel in oven ten minttes, remove, dress on a dish with a folded napkin, 
decorate with a little parsley greens and serve, 
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2083. NEPAUL CuRRY 


Cut head and feet from a tender two-pound chicken, entirely bone 
it and cut meat, liver and heart in half-inch square pieces. Cut also in 
same shape one ounce lean raw ham, one medium onion, one bean garlic, 
one chili pepper, one tomato, one apple—coied and pecled—and one 
medium, seeded green pepper; place all in a bowl. Soak a piece 
white bread in milk three minutes, press out milk and add to above. 
Season with one and a half teaspoons salt, two saltspoons cayenne pepper, 
a saltspoon grated nutmeg, saltspoon dried bay leaf, saltspoon thyme 
and a heavy teaspoon cury powder; mix all ingredients togetha, press 
through a chopping machine, place in a mortar, add two egg yolks 
and tho.oughly pound to a paste. Divide this preparation in six even 
parts, then roll each piece on a lightly floured table to fine cake forms. 

Heat two tablespoons lard in a frying pan, place cakes in pan, one 
beside another, and gently cook ten minutes, remove, dress a rice 
(No. 490) on a dish, flatten surface to a smooth, round form, Arrange 
meat on top, pour a curry sauce (No. 54) over all and serve with 
Indian chutney separately. 


2084. Correr CREAM 


Boil in a saucepan one pint milk, a pint cream and half teaspoon 
vanilla essence for one minute. Place five egg yolks in a bow! with four 
ounces sugar and briskly mix with whisk until well amalgamated, then 
gradually pour milk, etc., over eggs and sharply whisk while adding. 
Pour in saucepan again, set pan on fire and thoroughly mix five minutes, 
but do not allow to boil, Remove to a table. Place an ounce very 
strong freshly ground coffee in a‘small coffee pot, then pour over a gill 
boiling water, cover and let infuse fifteen minutes, then strain through a 
double cheesecloth into the cream, Strain c1eam through a cheese- 
cloth into a bowl and let thoroughly cool off. When entirely cold send 
to table in the bowl with six saucers and 2 plate of any kind of small 
cakes on hand. 


DINNER 


Radishes (38) Ohves 
Gumbo, Arlequin 
Filet of Sole, Mornay Potatoes, Bignon (403) 
Balotine of Lamb Stuffed with Spinach (1724) 
Baked Tomatoes (841) 
Roast Ribs of Beef (126) Esearole Salad (100) 
Jolly, Macédoine (1303) 


2085. Gunpo, ARLEQUIN 


Heat a tablespoon melted butter in a saucepan, add half a pound raw 
veal, one sound gieen pepper, one Spanish onion, two leeks and two 
ounces of raw ham, all cut in quarter-inch-pieces, and gently brown 
ten minutes, mixing well meanwhile. Moisten with two quarts broth 
(No. 701) one quart tomato juice, adding one pound clean, raw 
chicken bones (if at hand), Season with a good teaspoon salt, a tea- 
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spoon stigar, half teaspoon pepper and saltspoon of Spanish saffron, 
lightly mix and let boil twenty minutes. Add two ounces raw rice 
and boil twenty minuies more. Trim and cut twelve fresh okras in 
quarter-inch pieces and add to soup with three Spanish swect peppers 
cut in lozenge pieces, then boil forty-five minutes longer, Remove 
chicken bones, pick off leaves from two bianches chervil and add to 
soup, lightly mix. Pour soup into a tureen and serve. 


“2086. Finer or Sore, Mornay 


Lift up the filets from a three-pound fresh flounder, skin, then cut 
each filet in three slanting, even pieces; place in a sautoir with half ounce 
butier, a gill white wine, bianch parsley, juice of quarter of a Jemon, 
half teaspoon salt and two saltspoons pepper. Cover fish with butteied 
paper, then set in oven for twenty-five minutes. Remoye, and- ariange 
filets ona baking dish. Place twelve canned mushrooms in the fish liquor, 
then reduce the fish gravy on the fire to half the quantity. Ariange one 
mushroom on top of each filet. Prepare a Mornay sauce (No, 326), 
pour the fish pet into the sauce, lightly mix, then pour the sauce over 
fish, sprinkle a little Parmesan cheese over, set in oven for ten minutes, 
Remove and serve. 


Thuraday, Third Week of July 


BREAKFAST 


Rasphorries and Cream (1846) 
Wheatena (1298) 

Poached Exes, Tiovatoro 
Biolled Spantsh Mackorol (689) 
Mutton Chops with Bacon (845) 

Stowed Potatoes in Cream (110) 

Rice Griddle Cakos (aar) 


2087. PodActep Eccs, Trovarorn 


Finely chop four sweet red peppers and place in a small frying pan 
with a teaspoon butter and thice salispoons salt, Cook for five minutes, 
gently tossing meanwhile, Prepare twelve round pieces of toast, two 
inches in diameter and a quarter inch thick, lightly butler. Evenly 
spread the sweet peppers over the toust. Place ona hot dish. Prepac 
twelve poached eggs (No.106) and place over the toast. Reduce lwo gills 
of tomato sauce to half the quantily on the fire. Arrange a very thin 
slice of truffle over each egg, pour the sauce and sprinkle a little chopped 
parsley over and serve, 

LUNCIIEON 
Soft Clams en Brochetto 


Beef Sauté with Tomatoes * Succotash 
Cold Maraschino Pudding (1772) 


2088, Sovrr CLAMS EN BROCUEITE 


Carefully open forty-cight fresh, medium, soft clams. Remove all 
sandy parts, keeping nothing but the perfect bodies, plunge in boiling 
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water one minute and drain. Cut forty-eight thin three-quarter-inch- 
square pieces lean bacon, then arrange clams and bacon alternately on six 
skewers. Season with a half teaspoon salt and half teaspoon pepper, 
lightly roll in oil, then in bread crumbs, arrange on a double broiler and 
broil five ntinutes on each side. Dress on a hot dish, pour a tablespoon 
maitre d’hétel butter over them and serve. 


2089. Brrr Sauté wirm ToMATOES 


Cut the beef left over from yesterday into half-inch squares. Peel 
and cut in pieces five good-sized, fresh red tomatoes. Heat a tablespoon 
melted butter in an enamelled saucepan, add one finely chopped white 
onion and gently brown three minutes. Add beef and cook ten minutes, 
frequently stirring meanwhile, then add tomatoes with a half teaspoon 
freshly chopped chives and one teaspoon tarragon vinegar. Season witha 
half teaspoon salt, twe saltspoons white pepper and a saltspoon of grated 
nutineg, and mix well, Cover pan and cook thirty-five minutes, occasion- 
ally mixing. Remove, transfer to a deep hot dish, sprinkle a little chopped 
parsley over and serve. 

2090. SUCCOTASE 


. Plunge a half pint shelled lima beans in a pint boiling water with half 
teaspoon salt and boil thirly minutes. Drain on sieve and place in a 
saucepan. Remove stalks, leaves and silk from four good-sized, sound, 
tender cars green corn. Place in three quarts boiling water with a gill 
milk, and teaspoon salt, and boil forty minutes. Drain, and with back 
of a knife blade detach grains from the cob and add to beans, 
season with half teaspoon salt and two saltspoons pepper. Pour in a 
half gill cream and one gill milk. Mix well, then briskly cook five 
minutes. Knead on a saucer one ounce butter with a teaspoon flour, 
and gradually add to the succotash, Mix well while heating five minutes. 
Dress on a vegetable dish and serve. 


DINNER 
Olives Clams (1457) Sardines (1148) 
Potage, Argentina 
Black Bass, Bretonne Potatoes, Colbert 
Siloin of Beef, Orlando 
Cauliflower Fried with Cheese 
Stuffed Green Peppers (818) 
Roast Turkey, Cranberry Sauce (67) 
Lettuce Salad (148) 
Ice Cream, Chambord (939) 


2091. Porace, ARGENTINA 


1 

Place in a saucepan a piece of veal knuckle, one beef marrow bone 
and a gallon cold water. Season with a heavy teaspoon salt and half 
leaspoon pepper, let come to a boil, skim scum from surface, then add 
two medium carrots, one turnip, two onions, two leeks, one bay leaf, a 
sprig thyme and one clove. Cover pan and Jet simmer two and a half 
hours, Skim fat from surface, then strain through a cheesecloth 
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into another saucepan, sct on the fire, and as soon as it comes to a boil 
dredge in three ounces tapioca, Mix well witha whisk, then Iet slowly boil 
fifteen minutes, occasionally mixing meanwhile. Add milk and grated 
white (meat) of a medium, fresh cocounut, mix well, boil ten minutes 
longer, pour into a soup tureen and serve. 


2092, Brack Bass, BReTONNE 


Procure a fresh black bass of three pounds. Scale, trim off fins and 
thoroughly wipe. Cut in short julicune strips ‘two small red carrots 
and two branches celery, place in a large frying pan with an ounce butter 
and cook five minutes. Lay fish on top, and season with teaspoon salt 
and half teaspoon pepper. Pour in a half gill white wine and one and a 
half gills tomato sauce (No. 16) add six finely sliced canned mushrooms, 
Cover fish with buttered paper, boil five minulcs on range, then set in 
oven thirly minutes. Remove, take off paper, dress fish on a hot dish. 
Bail sauce five minutes, pour it over fish, arrange six heart-shaped bread 
croutons around the dish, sprinkle a little freshly chopped parsley over 
and serve. 


2093. Porarors, Corprrr 


Boil six meditim potatoes thirty minutes, Drain and peel, then cul 
in half-inch-squaic pieces, plunge in boiling fat and fry to a nice golden 
colour. Drain, then place in a saucepan with a gill demi-glace (No. 122), 
juice of half a sound lemon, half teaspoon freshly chopped parsley, half 
teaspoon salt and half teaspoon pepper, toss well on fire and cook six 
minutes. Dress on a hot dish and serve. 


2094. SIRLOIN oF Brrr, ORLANDO 


Trim off a litte of the fat on surface of a two-and-a-half-pound piece 
tender sirloin of beef. Place a mirepoix (No, 271) in a roasting pan, lay 
beef over, season with teaspoon salt and half teaspoon pepper, Spread 
two tablespoons melted lard over beef, pour a half gill water in the pan 
Set in brisk oven thirly-five minutes, turning and basting once in a while, 
Remove and dress onahotdish, Skim fat from pan, place vegetables 
in a small saucepan, pour in one gill demi-glace (No, 122) and two table- 
spoons sherry, lightly mix and boil five minutes, Stain through a 
Chinese strainer over the beef, arrange a fried cauliflower with cheese 
around and serve, 


2095. CAULIFLOWER Frisp writ Cimnss 


Cut off stalk and remove outer branches of a firm white cauliflower. 
Drop it in three quarts boiling water with a tablespoon salt and boil 
thirty-five minutes, Drain, then divide cauliflower in small bouquets. 
Season with half teaspoon salt and two galisyoons pepper, lightly roll 
in flour, dip in beaten egg and then lightly voll in grated Parmesan 
cheese, place in a frying basket and fry in boiling fat eight minutes or 
until a nice golden colour, Drain on a cloth and use as directed, 
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BREAKFAST 


Sliced Peaches (1828) Oatmeal Porridge (2) 
Eggs en Cocotte with Sardines 
White Perch Sauté, Meuniére 
Salisbury Steaks (347) Julienne Potatoes (799) 
Puffs (313) : 


2096. Eccs EN CocoTre wit SARDINES 


Skin, bone and cut ‘in small pieces six medium sardines, place in a 
‘saucepan with one and a half gills demi-glace (No.,122) and a. little 
freshly chopped parsley. Mix well and-boil five minutes, Divide the 
sauce into six cocotte-egg dishes. Crack two fresh eggs into each dish, 
Evenly season with half teaspoon salt and two saltspoons pepper. 
Squeeze juice of half a sound lemon over, lay in a tin, set in oven five 
minutes. Remove and serve. 


2097. Wuirs Percy Saurié, Meonrire | 


‘Trim off fins and thoroughly wipe six fresh, fat white perch. Make 
three slight incisions on both sides of fish. Season with half. teaspoon 
salt and two saltspoons pepper, lightly baste with cold milk, then roll in 
flour, Heat one and a half tablespoons melted butter in a black frying 
pan, place in perch, one beside another, and fry for six minutes on each 
side. Remove, dress on a dish, sprinkle a little freshly chopped parsley 
over and squeeze juice of half a lemon on them. Place an ounce butter 
in the frying pan and toss on fire until a light brown colour, pour over 
the fish and serve, ; 


LUNCHEON 


Clam Broth (80) 
Shrimps with Cream 
Boulettes of Turkey,* Finnoiso (1290) 
‘ Lge Salad 
Gateaux Religiouse (837) 


2098. Smriwrs wirm Cream 


* Shell one and a half. pounds. cooked shrimps and place them in a. 
saucepan with one gill milk, one anda half gills cream, two tablespoons 
sherry, ‘half ‘teaspoon salt, one. saltspoon cayenne and one, saltspoon 
grated nutmeg, lightly mix, and boil ten minutes.. Knead on a plate 
an ounce butter with a tablespoon flour and add it, little by little, to” 
the shrimps, lightly mixing while adding, cook two minutes longer, pour 
into.a deep hot dish and serve. 


ee 2099. Eee Satap. | i 
Cut eight cold, hard boiled..eggs in quarters and. place i in'a bowl: a 


Season with four tablespoons dressing. (No. 863), adding half teaspoon aoe 


French mustard, mix. well and serve. 
“ *Use turkey left over from eatarday 
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DINNER 


Radishes (38) Clams (1457) ” Olives 
Clear Green Turtte, Tomaté 
Bluefish, Norwegienne ‘Timbales of Potatoes 
. Lamb Steaks, Colbert 
Okra, Andalouse 
Lobster Patties, Augusta (1613) 
Roast Guinea Fowl (1535) Romaine Salad (214) 
. Gateaux, Polonaise 


aroo, CLEAR GREEN TURTLE, Tostaré 


Open a pint can of green turtle, thoroughly heat it in a bain-marie, 
then cut meat in half-inch-square pieces, place both meat and broth ina - 
saucepan with one and a half pints strained consommé (No. 52), add 
half gill sherry, a tablespoon brandy and slowly boil twenty. minutes. 
Pour in a pint hot tomato sauce (NO, 16), boil five minutes, Pour into 
@ soup tureen and serve. 


ator, BiverisH, NoRWEGIENNE 


Neatly trim a three-pound piece fresh bluefish, place in a large frying 
pan with a half gill white wine, two gills demi-glace (No. 122), juice of 
quarter of a lemon, one ounce butter, half teaspoon salt and saltspoon 
cayenne pepper. Cover fish with buttered paper, boil five minutes on 

_tange, then set in oven. twenty-five minutes. Remove, dress fish on a‘ 
dish, Strain sauce througli a cheesecloth into a saucepan, boil -five 
minutes, then add’ a tablespoon freshly grated horseradish, two, table- 
spoons capers, four anchovies in oil cut in small pieces, and half. tea- 
spoon freshly chopped ‘parsley; mix well, boil three minutes, pour over 
fish and serve with six heart-shaped bread croutons (No. go), around 
the fish, ‘ ; 

: atoz. TIMBALES or Porators 


Boil in two quarts water six medium, pecled potatoes with a teaspoon 
salt for thirty minutes; thoroughly drain, then press: through a potato 
masher into a saucepan, add two egg yolks, half teaspoon salt, two salt: 
spoons: pepper and a saltspoon grated nutmeg, Set pan on fire and 
sharply stir with spatula while heating five minutes. ‘Remove, lightly 
butter six individual moulds, then fill with the purée, neatly smooth 
surface, spread a very little butter. over, set in oven to bake ten minutes, 
Remove, unmould on a dish and. serve. = ; 


2103. LAuB. StraKs, CoLBEeRt. 


Cut three nice steaks of three-quarters of a pound each from a 
tender leg of lamb. Make a few light incisions around the skin of ‘each, 
-evenly season with teaspoon salt and half teaspoon pepper. Heat one 
anda half-tablespoons: melted butter or lard ii a-frying pan,-place the 
steaks one beside another in pan-and gently fry eight minutes on each 
side, Dress on a.lot dishy Pour a sauce Colbert (No. 121) over the 
steaks and serve. ot : 
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2tog. OKRA, ANDALOUSE 


Trim, wash and drain twenty-four good-sized fresh, tender, sound 
okras. Peel and cut in slices four good-sized fresh peeled red tomatoes. 
Heat a tablespoon melted butter in a saucepan, add one finely 
chopped white onion and gently brown five minutes, then add the okras 
and tomatoes. Season with a light teaspoon salt, half teaspoon pepper 
and half teaspoon parsley. Carefully mix, Cover pan, then set in oven 
one hour. Remove, pour into a hot dish. Arrange three freshly pre- 
pared slices of toast, cut in half, around the dish and serve. 


210g. GATEAUX, POLONAISE 


Roll out on a lightly floured table a pound of feuilletage (No. 756) 
to thickness of quarter of an inch and cut six even pieces two and a 
half inches square. Lightly baste with a little water (on top only), fold 
the four corners to meet in the centre, arrange them on a lightly wetted 
pastry sheet, lightly egg the surface, sprinkle a little granulated sugar 
ever and set to bake in a brisk oven twenty-five minutes. Remove, 
then fill the four open lines with currant jelly so as to form a cross, 
dress on a dish with a folded napkin, and serve. 


Saturday, Fourth Week of July 


BREAKFAST 


Fresh Plums Cero-Pruto (1610) 
Shirred Eggs, San Sebastian 
Fried Whitebait (1123) Tripe, Lyonnaise (981) 
German Fried Potatoes (242) 
Lemon Griddle Cakes (577) 


2106. Frese PLuus 


Select twenty-four thoroughly ripe, sound, fresh sweet plums, neatly 
wipe, dress on a compolier, and send to table with powdered sugar 
separately, 

2107. SHIRRED Jiccs, SAN SEBASTIAN 


Cut in very small squares one large green pepper, place in a small 
saucepan with three sound, chopped, small shallots, a teaspoon melted 
butter, and fry for three minutes. Add one Spanish sweet pepper 
cut same shape, and one and a half gills tomato sauce (No. 16), lightly 
mix, cook for five minutes, Evenly divide the sauce into six shirred- 
egg dishes and carefully crack two fresh eggs into each dish. Finely 
chop one ounce cooked lean ham and sprinkle it over the six dishes of 
eggs, sct in oven four minutes, remove and serve. 


LUNCHEON 


Clam Croquettes 
Trish Stew (435) 
Spaghetti au Gratin (1308) 
Pear Tarticts 
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2108, CLAM Croquerres 


Open twelve large fresh clams, place in a saucepan with their liquor 
and a half pint cold water, boil for five minutes, drain and finely chop. 
Heat one ounce butter in a saucepan, add one medium, finely chopped 
onion and fry to a light colour, then add two ounces flour; stir well while 
heating half'a minute, then add a half pint of the clam liquor, mix well, 
boil two minutes and add the clams, Season with a saltspoon ctyenne, 
saltspoon grated nutmeg, teaspoon French mustard and a tablespoon 
Worcestershire suice, mix well and slowly cook ten minutes. Adda half 
teaspoon chopped parsley, juice of quarter of a sound lemon, two table- 
spoons cream and tio egg yolks, thoroughly mix and cook tivo minutes, 
Transfer the force into a bow] and let thoroughly cool. Divide it in six 
equal paris, roll out Ga a lightly floured table to cork-shaped forms, dip 
them in beaten egg, then in bread crumbs, place in a frying basket and 
fry in boiling fat for ten minutes. Remove, drain well, dress on a hot 
dish with a folded napkin, decorate with a litle parsley greens and serve. 


arog, Prar Tarrerrs 


Remove stems and peel six fresh, ripe, good-sized pears, cut in 
halves, remove sceds, cut in quarter-inch slices and place on a plate. 
Season with a teaspoon sugar, a half teaspoon vanilla essence table- 
spoon kirsch or maraschino, turn well in scasoning and let infuse till 
required, . 

Prepare six tartlet crusts (No. 161). Remove the beans from the 
crusts and thoroughly wipe them, Evenly divide the pears into the six 
tartlets, then set in oven for ten minutes. Remove, spread a teaspoon 
currant jelly over each, Dress on a dish with a folded napkin and serve, 


DINNER 


Canapés of Anchovies (141) Radishes (58) 
Potago, Mouscuetaire 
Small Flounder, Sur lo Plat 
Potatoes, Brabant (1220) 
: Broiled Chicken with Mushrooms 
Gieen Com on the Cob (1864) 
Rihs of Lamb, Mint Sauco (255) 
Sticed ‘Tomatoes (461) 
Crome au Thé (Cream of Ten) 


atto, Paoracr, Mousqurrarre 


Finely slice eight medium, sound, peeled, raw potatoes and place ina 
saucepan with a pint well trimmed and cleaned sorrel, one pound fresh 
mutton bones, a bay leaf, one bean garlic, one quart broth (No. 7o1) 
and two quarts water. Season with two teaspoons salt, half teaspoon 
pepper and saltspoon grated nutmeg, Lightly mix and slowly boil one 
and a half hours. Press through a sieve into a basin, then through a 
cheesecloth into another saucepan, add half pint cooked green peas and 
the leaves of {wo branches chervil, lightly mix, boil five minutes, pour 
soup into a tureen and serve, 
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“attz, SmatL Frounper, Sur ce Prar 


Peel off skin on both sides of three small flounders of.a pound each ° 
and make an incision from head to tail on-thick side of each fish, “Then 
with a knife lift up filets from bone of each fish without.separating from _ 
the bodies, Knead ina bow! one ounce butter, half teaspoon extract of 
beef, three finely chopped shallots, half teaspoon freshly chopped parsley 
and juice of half a lemon, Evenly divide this under the filets of each 
fish, well spread over. Place on a lightly buttered baking dish, pour 
one gill white wine around fish. Sprinkle three tablespoons fresh bread. - 
crumbs over, Season with teaspoon salt and half teaspoon pepper, then 
set to bake in oven forty-five minutes. Remove and send to table in 

_ same dish. 
aziz, BroiLep CHICKEN With MusHRooms 


Singe, cut head and fect from a tender three-pound chicken. Split 
through back without separating, remove spine bone, draw and wipe dry, 
take out breast bone and neatly flatten it, season with a teaspoon salt 
and half teaspoon pepper, then rub it well all over with tablespoon oil. 
Arrange on a.double broiler and gently broil cight minutes on each side, 
then set in oven ten minutes. Remove, dress on a hot dish; squeeze 
juice of quarter of a lemon over and keep hot. 

Place twelve sliced canned. mushrooms in a saucepan with two table- 
spoons sherry and one and a half gills demi-glace (No. 122), let boil ten 
minutes, pour sauce over chicken and serve. 


- -@IT3. Crim av Tt 


Place half ounce Oolong tea in a teapot, pour over a pint of boiling 
cream and let infuse fully one hour. ‘Then‘strain through a cheesecloth 
into’ a small saucepan, add a pint milk, half saltspoon salt, eight egg 
yolks and four ounces sugar. Thoroughly mix with a whisk one minute, 
. then press it through’a cheesecloth into ‘a quart pudding mould and 
: place it in a saucepan with hot water up to half the Frlght of the mould. 

-. Set in oven thirty-five minutes, Remove, place mould in. a basin’ with 
ice water around and let cool off, take it up, wipe ss unmould on.a cold 
dish and serve, 


Sunday, Fourth. Week of July 


BREAKFAST 
Raspberries in Cream. (1846) 
Pattijohn Food (170) Fried Eggs with Curry 
Kippered: Horrings (153). 
Lamb Chap. with Bacon (219) 
French Fried Potatoes (8). 
Buckwheat Cakes (339). 


2t14. Friep Eocs wire Curry 


Heat a half teaspoon melted butter in small black frying pan, dredge = 
in half saltspoon curry powder, then carefully crack two fresh eges into 
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the pan, Season with one saltspoon salt, half saltspoon pepper and half 

saltspoon curry powder. Fry for one and a half minutes on one side, 
turn over by a rapid movement of the-handle of the pan and fry one. and 

a half minutes again, then slide on a hot dish. Proceed to prepare five . 
_ ether portions in the same way, then send to table. 


‘ LUNCHEON 
Okra Broth 
Fish Coquilles (1284) 
Terrino of Duckting, Hicks 
Kirsch Fruits 


2115. OKRA Brora 


Place in a saucepan two ounces taw ham cut in small pieces, two 
ounces, raw lean veal, two ounces of raw lean beef, one pound clean, raw, 
cracked chicken bones, slice half a green pepper, one carrot, one white 
onion, two leeks and twenty-four fresh, sound okras. Moisten with 
four quarts water. Season with one and a half teaspoons salt, gently 
boil two and a half hours, skimming off scum once in a while, then 
strain it through a damp double cheesecloth into six cups and serve 

' either hot or cold. . 


art16, TERRINE oF Ducktine, Hicks 


. Ginge, cut off, head and feet of a, tender duckling of four pounds, split 
open, without separating, through back, draw, remove all bones, season 
inside of. bird with half teaspoon salt, one saltspoon cayenne pepper; 
saltspoon grated nutmeg and galtspoon ground mixed allspice. Sprinkle 
two ounces peeled pistachios inside of duck, fold up to.its original form, 
Place bones of the duck in a roasting pan with a small sliced carrot, three 
sliced shallots, one bay leaf and one clove. Spread a teaspoon melted 
butter over the bones, set in oven. fifteen minutes, remove, placc 
in mortar‘and pound to a pulp, . Remove and place in a saucepan with 
two gills tomato sauce and two gills demi-glace (No. 122), and let reduce 
on fire'to half the quantity, Strain. through a sieve into a clean mortar 
and let cool off. Finely chop: half- pound raw Jean. veal with half © 
pound of fresh fat pork, place both in mortar, season with half teaspoon 
salt, one saltspoon cayenne, half saltspoon grated nutmeg, one saltspoon 
ground allspice, two tablespoons sherry and one.tablespoon good old 
Jamaica rum, add two egg yolks and thoroughly. pound all well together, 
then rub it through a wire sieve into'a bowl. Line the bottom and sides 
of an oval earthen cocotte terrine with very thin’slices of larding pork, 
Arrange three-quarters of the force at the bottom and sides of the terrinc, 
place the duck in the centre, spread the remaining force over the duck, 
pour over two tablespoons sherry, cover. with. thin slices. larding pork, 
place a bay leaf on top.in the centre, Prickle the patty from top to.” 
bottom four or five times with-a needle, place cover over, place the 

--terrine on a roasting pan, pour in hot water-up to a third of the height 
of mould,‘and set jn oven one hour, Bring to oven door, lift up cover,. 
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pour in quarter gill brandy, re-cover and re-set in oven thirty-five 
minutes moie. Remove, let stand in a cool place for ten minutes. 
Place an oval board on top of patty, then lay a pound weight on top of 
the board, and keep it in that condition until thoroughly cold. Un- 
mould on a dish, remove all the lard around the terrine, neatly wipe 
the inside of same, then set on ice. Melt eight tablespoons jelly (No. 
3879) in a small saucepan; pour one-third of the jelly into the terrine, 
let thoroughly set; sprinkle over a minced truffle. Replace the paté in 
the terrine, pour balance of the jelly all around between the terrine and 
patty, then let thoroughly congeal, Carefully immerse in cold water a 
few seconds, unmould on a dish with a folded napkin, decorate al) 
around with a few cleaned lettuce leaves and serve. 


2ir7, Kirscw Fruits 


Two sound, juicy oranges, two good-sized pears, two peaches, four 
plums, half pint raspberties, two sound bananas, three slices pincapple 
and one sound apple. Peel, core and slice the fruits, Place in a howl 
with two tablespoons fine sugar, one tablespoon curagao and three table- 
spoons Swiss kirsch. Turn well in seasoning and serve. If any fresh 
cherries are at hand remove the stalks, stone and add to the other fruits. 


DINNER 
« Clams (7457) 
Salted Almonds (954) Olives 


Consommé, Massina 
Cold Salmon, Alaska Sliced Cucumbers (340) 
Filet Mignons with New Potatoes Rissol¢es 
Sweetbread Cutlets, Sauce Périgueux 
Fresh Peas with Butter (1519) 
Punch, Créme Yvette (560) 

Roast Squabs with Cress (831) 

Chicory Salad (38) 
Muskmelon Ice Cream 


2118, Consonmrt, MAssina 


Prepare, strain and keep simmering in a saucepan a consommé 
(No. 52). Have one and a half gills cream in a small saucepan, place on 
the fire and as soon as it comes to a boiling point dredge in three table- 
spoons chestnut flour, sharply whisk while adding it, then let boil five 
minutes, occasionally mixing meanwhile; remove to the table, scason 
with two saltspoons salt, half salispoon cayenne pepper and half salt- 
spoon grated nutmeg, add the yolks of two eggs and two tablespoons 
sherry; mix well one minute, Lightly butter four individual pudding 
moulds, strain preparation through a cheeseclotli into the moulds, place 
them in a small tin, pour hof water up to half their height and hake in a 
moderate oven with the door open ten minutes, Remove, let stand in a 
cool place five minutes, unmould, cut in slices quarter-inch thick, and 
place in a soup tureen. Pour two tablespoons good sherry and one 
tablespoon truffle liquor in the consommé, boil two minutes, pour in 
the soup tureen over the chestnut custard and serve. 
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2tzg, CoLp SALMON, ALASKA 


Place three slices salmon of three-quarters of a pound each in a 
sauteuse with a half gill white wine, a pint water, two tablespoons vinegar, 
one sliced onion, two branches parsley, one bay leaf, one clove and a 
heavy teaspoon salt; let slowly come to a boil, then place pan in a cold 
place and let thoroughly cool off. 

Prepare a JIollandaise sauce (No, 279), add to jt half teaspoon 
anchovy essance, beat with a whisk until thoroughly cold. Whisk 
a half gill thick cream to a stiff froth and add to sauce, gently mix with 
spoon, then place it ina sauce bowl. ‘Diess salmon on a cold dish with a. 
folded napkin, decorate with a little parsley greens and send to table 
with the sauce separately. 


arzo. Finer Mignons witm New Porartors Rissorfes 


Neatly trim top of a two-pound piece filet of beef, then cut in six even 
pieces. Mix on a plate one tablespoon oil, one teaspoon salt and half 
teaspoon pepper; repertedly turn filets in seasoning, arrange on a |noiler 
and broil three minutes on each side. Remove, dress on a hot dish, 
arrange twelve small potatoes iissolées around the filets, spread a 
maitre d’hdtel butter (No. 7) over them and serve, 


2t21, Potators RissoLfins 


Peel, wash and drain well twelve pecled sound new potatoes. eat 
two tablespoons good lard in a frying pan, add potatoes and fry on the 
fire until a nice golden colour, turning once ina while. Sprinkle over a 
teaspoon salf, toss again, set in a moderate oven for twenty-five minutes. 
Remove, drain and serve, 


2122, SwrEErBReaD Curiurs, Sauce Péricurux 


Soak six sweetbreads in cold water two hours. Remove and plunge 
in boiling water five minutes. Drain, then trim all around, place in a 
saucepan with a sliced carrot, one small sliced onion cut in small pieces, 
half ounce lard, half gill white wine and one pint broth (No, 701). 
Season with a light teaspoon sall, cover pan, slowly hoil twenty minutes. 
Lift up breads with a skimmer, cut into quarter-inch-square pieces and 
keep on a plate till required. 

Mix in a saucepan one and a half ounces butter with two ounces flour. 
Skim fat from surface of sweetbread broth, then strain through a Chinese 
strainer into the roux, mix well and lel reduce to half the quantity, 
frequently mixing meanwhile; add six finely chopped canned mushrooms, 
half teaspcon chopped truffles, one saltspoon cayenne, half salispoon 
grated nutmeg, two tablespoons sherry, three tablespoons cream and 
two egg yolks, Sharply mix with whisk while cooking two minutes. 
Add the breads, gently mix, cook two minutes, transfer to a dish and 
let cool off. Roll out the force on a Nehtly floured table to six nice 
cutlet forms, dip in beaten egg, then roll in bread crumbs; arrange in» 
frying basket, plunge in boiling fat and fry cight minutes, Remove, 
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drain on a cloth, dress on a dish, one overlapping another, crown like, 
Pour a sauce pétigueux around them, adjust a fancy frill at the end of 
each cutlet and serve. 


2123. Muskweton Ick Cream 


Prepaie a vanilla ice cream preparation (No. 42), Cut in halves, 
remove all the seeds fiom two ripe, sweet muskmelons. Scoop out 
the meat, press through a wire sieve into the vanilla preparation, mix well, 
then proceed to cook, freeze and serve, exactly the same as the vanilla. 


Monday, Fourth Week of July 


BREAKFAST 


Watermeton (2080) Hominy (45) 
Omelette with Veal Kidneys 
Fried Filet of Sole, Tartare Sauce (487) 
Broiled Devilled Pig's Feet 
Baked Potatces (683) 

Rice Griddle Cakes (221) 


2124, OMELETTE with VEAL Kipnrys 


Trim off fat and reméve skin from a fresh veal kidney, and cut in 
quarter-inch square pieces. Heat a tablespoon melted butter in a black 
frying pan, add the kidneys and fry five minutes, tossing welt once in a 
while, Sprinkle over three saltspoons salt and saltspoon pepper, lightly 
toss and drain them. 

Carefully crack eight fresh eggs into a bowl, add the kidneys, half a 
gill milk, half a teaspoon salt and two saltspoons pepper. Sharply beat 
with fork two minutes. Heat a tablespoon melted butter in a hying 
pan, drop in the eggs, mia with fork for two minutes, let rest half a 
minute, fold opposite sides to meet in centre, let rest for a minute, turn 
on a hot dish and serve. 


2125. Broriep Drvitrep Pic’s Freer 


Split in two three fine, fat, cooked pig's feet. Season with half tea- 
spoon salt and saltspoon white pepper. Spread a devilled butter (No. 11) 
on both sides of the feet, roll in bread crumbs, arrange on a double 
broiler and broil five minutes on each side. Remove, dress on a hot dish 


and serve. 
a LUNCHEON 


Marinaded Frogs' Legs, Fried 
Mutton Chops, Lillevise 
Garfield Potatoes (1843) 

Apple Méiingue Pie (732) 


2126. Martnaprep Jrocs’ Lres, Farep 


Cut away feet from one and a half pounds fresh frogs’ legs. Place 
in a small stone jar and cover with half vinegar and half water, adding 
one branch parsley, one sliced onion, one crushed bean garlic, a sprig 
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thyme and one bay leaf, mix well and let infuse in a cool place one hour. 
Drain on a cloth, 1ollin flour, place in a frying basket, shake a little, 
then plunge in boiling fat and fry eight minutes. Lift up, spjnkle half 
teaspoon salt over them, diess on a hot dish with a folded napkin, 
decorate with six quarters lemon and a little paisley greens and serve. 


2127, Murron Crops, Linton 


Neatly trim and flatten six tender mutton chops. Scason with half 
teaspoon salt, two sallspoons pepper and a saltspoon grated nutmeg, 
Mix on a plate three tablespoons fiesh bicad c1umbs with an ounce Jean, 
finely grated ham, a teaspoon freshly chopped parsley and one saltspoon 
crushed bay leaf. Dip chops lightly in beaten egg, then roll gently in 
the mixture, auange on the bioiler and Inoil each side five minutes, 
Dress ona hot dish, pour three gills tomato sauce (No, 16) in a sauteuse 
and let reduce on the fire to half the quantity, pour it around the chaps 
and serve. 

DINNER 


Radishes (58) Anchovies Canapés (143) 
Country Family Soup 
Spanish Mackerol, Maitre d'I6tel (689) 
Potatoes, Demidoff (898) Beef & la Mado (534) 
Spaghetti, Italienne (15) 
Roast Duckling (187) Sliced Tomatoos (461) 
English Bread Pudding 


az28, Country I'amiry Soup : 


Procure two quarts fresh green peas, shell them, plunge’ shells in a 
gallon boiling water and scald for five minutes, then drain ona sieve. 
(Keep the peas for Wednesday's dinner.) TTeat two tablespoons gaod 
lard in a large saucepan, add quarter pound Jean salt pork cut in small 
pieces, two sliced leeks, two sliced merium onions and one bay leaf; 
gently brown on the fire ten minutes, add the shells, cover pan and 
let sweat ien minutes; then add four good-sized sound peeled potatoes 
sliced, one quart broth (No. yor), ancl two quarts water; season with 
one and a half teaspoons salt and half teaspoon pepper. Lightly mix, 
re-cover pan and gently boil two hours. Remove, pass soup through 
sieve into a basin, then through a Chinese strainer into a soup tureen, 
and serve with a plate of bread croutons (No. 23) separately. 


atag. ENGLIsm% Brean Puppine 


Cut into half-inch pieces half pound stale crustless bread, soak in a 
little cold milk five minutes; then squeeze out milk and place in a bowl, 
stir with wooden spoon a few minutes, then add two ounces butter, three 
ounces sugar, three egg yolks, two whole eggs, four ounces well-picked 
currants, six cushed macaroons, half teaspoon vanilla essence, one salt- 
spoon salt and two gills cream. Sharply mix with wooden spoon until 
well amalgamated. Lightly butter a quart pudding mould, drop prepar- 
ation into it, place in a saucepan, pour in hot water up to half the height 
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of the mould and set in oven forty minutes. Remove, unmould the pud- 
ding on a hot dish, pour a Sabayon sauce (No. 102) over and serve, 


Tuesday, Fourth Week of July 


BREAKFAST 


Huckleberries (1915) Quaker Onts (105) 
Scrambled Eggs with Onions 
Yarmouth Bloaters (31x) 
Broited Sirloin Steaks (6) Potatoes, Allumettes (196) 
Cinnamon Cakes (1195) 


2130. SCRAMBLED Eccs witH ONIONS 


Carefully crack cight fresh eggs into a bowl, add a half gill milk, half 
tedspoon salt and two saltspoons pepper, sharply beat with fork one 
minute, Heat a tablespoon melted butter in a sauteuse, add one medium, 
finely chopped onion, gently brown five minutes, then drop in the 
eggs and cook six minutes, frequently stirring meanwhile. Dress on a 
vegetable dish and serve. 


LUNCHEON 


Chicken Broth (573) 
Lobster, Créole 
Haricot of Lamb (597) 
Cauliflower Salad 
Binnc Manger (10§2) 


arg. Lonsrrr, Critoe 


Boil two live lobsters of two pounds each in a gallon boiling water 
with a tablespoon salt twenty minutes, Drain and let cool off. Crack 
shells from the claws and tails, carefully pick out meat and cut it in 
half-inch pieces. Place in a small saucepan one finely sliced seedecl 
green pepper, one sliced white onion and one tablespoon oil, then nicely 
brown three minutes. Add the lobster, season with half teaspoon salt 
and salispoon pepper, mix and brown five minutes. Then add three 
peeled and finely crushed red tomatoes; lightly mix and cook five 
minutes. Add six finely sliced camed mushrooms and one tablespoon 
sherry, mix lightly and slowly cook ten minutes, lightly mixing mean- 
while. Pour the lobster into a vegetable dish, sprinkle a little freshly 
chopped parsley over and serve, 


2132, CAULIFLOWER SALAD 


Cut off stalk, trim outer leaves of a large, sound white head of cauli- 
flower; detach houquets from stalk, plunge in two quarts boiling water 
with a gill milk and a teaspoon salt and boil twenty-five minutes. Drain 
ona sieve and let thoroughly cool off. Place bouquets in a howl, scason 
with four light tablespoons dressing (No, 863), carefully mix without 
breaking the pieces and serve, 
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DINNER 


Clams (1457) 
Lyons Sausage (582) Olives 
Soupe, Originale 
Ualibut, Sealloped with Cheeso 
Potatoes, Uollandaise (26) 
Chicken Negus 
Broiled Eggplant Leg of Mutton, Cuniant Jelly (523) 
Esenrole Salad (100) 
Teed Pudding, Pteury 


2133. Soure, ORIGINALE 


Heat one tablespoon melted butter in a saucepan, add four fiiely 
sliced lecks and genily brown six minutes; moisten with two quarts 
broth (No. 70x). Season with teaspoon salt and half teaspoon pepper, 
boil ten minutes, then add two ounces raw rice and gently boil thirty 
minutes, Skin and remove seeds from a pound of fresh pumpkin, then 
cut it in quarter-inch-square pieces, plunge in boiling water ten minutes, 
drain pumpkin pieces in a sieve, add to the soup, and gently hoil fifteen 
minutes more. Make a smooth hash with half bean garlic, two branches 
well-washed parsley, one branch chervil und twelve branches chives, 
add it to the soup with half pint milk, gently mix, simmer fiftcen minutes 
more, pour the soup into a tureen and serve. 


2134. Hamu, SCALLOPED, wrrit Ciersn 


Remove bone and skin from a three-pound piece of fresh halibut, 
cut in thn slices and place on a dish, Season with teaspoon salt, three 
saltspoons pepper, saltspoon grated nutmeg, squeeze juice of half a 
sound lemon, sprinkle teaspoon parsley over and turn well in seasoning. 
Place in a sautoive an ounce flour and same quantity butter and knead 
thoroughly, then dilute with a light pint milk and let come to a boil. 
Season with a half teaspoon salt, sal(spoon cayenne and half saltspoon 
grated putmeg, add two egg yolks and two ounces grated Parmesan 
cheese. Stir a little and boil one minute longer, Pour a little of the 
sauce at bottom of a china baking dish, arrange a layer of fish over 
sauce. Cover fish with more sauce, then a layer of fish, etc, until 
finished. Cover with sauce, sprinkle two tablespoons bread crumbs. 
Distribute half ounce butter in small hits on top. Set in moderate oven 
to bake forty-five minutes. Remove and serve in the same dish, 


2135. Cimcken Nrcus 


Singe a tender three-pound chicken, draw, then cut in twelve even 
pieces. Scason all over with a teaspoon salt and half teaspoon pepper, 
gently turn in flour, dip in beaten egg and lightly roll in bread crumbs, 
Ieat two tablespoons melted butter in a sautoire, arrange in the chicken 
and gently brown eight minutes on each side, then set in oven ten min- 
utes. Remove and keep hot. 

Slice in rings three medium white onions, turn well in flour and place 
in a frying basket, then fry five minutes. Lift up, shake well in the 
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Lasket, sprinkle over a half teaspoon salt, diess on a large dish. 
Atrange chicken on top of onions. Prepare and place tomatoes on 
crusts (No. 1287) around the chicken and send to table with a Béarnaise 
sauce (No. 34) sepazately. 

2136. BROILED NcGrLant 


Peel and cut a medium egg plant into quarter-inch slices, Mix on a 
plate a tablespoon oil, teaspoon salt and half teaspoon pepper. Twn 
pieces in seasoning, arrange on a double broiler and broil three minutes 
on each side. ' Remove, dress on a dish and serve. 

‘ 2137. Icrn Pupprne, Frrury 

Prepare a quart of vanilla ice cream (No. 42). Finely chop six 
candied cherries, one candied orange peel, two candied apricots and two 
ounces angelica, place in a howl with a tablespoon kirsch and mix well. 
Peel and remove stones fiom four sound, fresh peaches. Rub them 
through a wire sieve into the fruits, Beat in a basin to a fioth half pint 
cream, adding two ounces sugar, half teaspoon vanilla essence, and mix 
well. Keep quarter the quantity of acam in a bowl, Add the fruits, 
peaches and three-quarters of the vanilla ice cream to the basin with the 
whipped acam. Mix well with a skimmer, then place ina clean, dome- 
shaped quart mould, ‘Tightly cover it and bury in the ice-ceam tub 
with broken salted ice for one and a half hours, Unmould on a cold 
dish. Thoroughly mix a quarter of the vanilla with balance of whipped 
cream until liquid. Pour it over the pudding and serve. 


‘Wednesday, Fourth Week of July 


BREAKFAST 


Stewed Rhubarb (73) 
Cracked Wheat (656) 
Eggs Molet, Moderne 
Fresh Mackerel, Broiled (388) 
Chicken Livers on Brachette (600) 
Potato Sautées (135) 
English Muffins (528) 


' 

2138. Ecos Morr, Moprrne 
Boil twelvé fresh eggs five minutes, take up and plunge in cold water 
one minute, remove, shell and place in a hot deep dish. Prepare a cream 
sauce (No, 736), acd six'finely sliced, canned mushrooms, two sweet 
peppers cut in small squares, three anchovies in oil cnt in small pieces 
and half teaspoon fieshly chopped parsley; mix a little, then let boil five 

minutes. Pour sauce over eggs and serve. 


LUNCHEON 


Cald Consommé (1901) 

Soft Shell Crabs on Toast (135) 
Mutton Kidneys, Turngo 
Jerusalem Artichokes, Rissofé 
Choux & Ia Crame (336) 
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2139. Murron Kipnevys, Tursico 


Carefully skin twelve very fresh mutton kidneys, then cut in one- 
third-inch-thick slices. Cut also six 1aw country sausages in half-inch 
pieces. Heat a tablespoon melted butter in a sautoire, add kidneys 
and sausages, Season with a light teaspoon salt and three saltspoons 
pepper, then briskly fly six minutes, frequently tossing meanwhile, Add 
four finely chopped shallots, lightly mix and brown two minutes, then 
add twelve canned mushiooms cut in halves. Pour in a half gill white 
wine and let reduce to a third of the quantity; pour in one gill demi-glace 
(No, 122), a gill tomato sauce, lightly mix and let briskly cook six min- 
utes Pour the kidneys into a deep dish, sprinkle a little finely chopped 
parsley over and serve. 


2140. JDRUSALCM ARTICIIOKES, Rissort 


Pecl, wash and diain twenty-four medium-sized, fresh, sound Jer- 
usalem aitichokes. [eat two tablespoons melted laid in a frying pan, 
place artichokes in the pan and fy them to a nice biown colour all 
around. Sprinkle over a light teaspoon salt and two salispoons white 
pepper. Set in oven twenty-five minutes. Remove with a skimmer, 
dress on a deep hot dish; sprinkle over a half teaspoon chopped parsley, 
Remove fat from pan, add one ounce butter, thoroughly heat, then 
squeeze in juice of half a sound Jemon, lightly mix, pour it over the 
artichokes and serve. 


. 


DINNER 


Radlshes (58) Canapés of Caviare (59) 
Potage Spaghettt, Lucornoiso 
Polenta Quonolles 
Kingfish with White Wino 
Potatoes, Brioche (or) 
Squabs, on Cocotte, with Fresh Peas 
Greon Coin Sautés 
Roast Ribs of Boef (126), 
Chicory Salad (38) 
Soufflé of Maiaschino (325) 


ex4t. Porace Spaciori, Lucrrnosn 


Prepare and strain a consomméd (No, §2) in a saucepan, pour in one 
pint tomato sauce and let boil until requied. Boil four ounces spa- 
ghetti in a quart water with half teaspoon salt ten minutes, remove, 
drain on sieve and cut in half-inch pieces; add to the consommé with a 
polenta quenelles garnishing prepared as below, boil ten minutes 
longer, pour the soup into a tureen and serve with two ounces 
grated Parmesan cheese separately. 


214tA, POLENTA QUENELLES , 


Place three egg yolks in a bowl with one ounce butter, briskly stir 
with wooden spoon six minutes, or until creamy, then dredgé in two anda 
half ounces yellow farina for polenta (Indian.meal flour), season with two 
saltspoons salt, one saltspoon pepper and half saltspoon grated nutmeg. 


640 THE INTERNATIONAL COOK BOOK 


Mix well one minute, lave two quarts boiling water with a teaspoon 
salt in a saucepan on fire. Take up a teaspoon of the preparation, 
smooth surface with blade of a knife dipped in hot water, and with 
another teaspoon, also dipped in hot water, scoop out the preparation 
and drop it in the boiling water. Quickly proceed in same way until 
all the polenta is used. Boil until firm, drain on a cloth, neatly trim all 
around and tse as directed. 


ax42, Kiuncrise with Waite Wine 


Scale, trim fins and cut off heads from two very fresh kingfish of‘one 
and a half pounds each. Split open without separating through front, 
remove spinal bones, place in a sautoire with half ounce butter, one gill 
white wine, a gill water, three finely sliced shallots, a branch parsley; 
squeeze in juice of quarter of a sound lemon, Season with half teaspocn, 
salt and three saltspoons pepper. Cover fish with buttered paper and 
slowly boil on range twenty minutes. Lift up with a skimmer and place 
on a hot dish; remove all water from around fish on dish. Knead ona 
plate one ounce butter with an ounce flour and add it, little by little, to 
the fish liquor and briskly mix with a whisk while adding, then Lcil 
ten minutes, Dilute one egg yolk with a tablespoon cream, add to the 
sauce and sharply mix while heating one minute, Strain the sauce 
through a Chinese strainer over the fish, Arrange six heart-shaped 
bread croutons (No. 90) around fish and serve. 


2143. SQUABS, EN Cocortr, with Fresn Pras 


Cut off heads and legs from six fresh squabs, draw and truss. Place 
on a tin, baste each with a little melted butter, then set in a brisk oven 
ten minutes, Remove and place in an earthen cocotte dish, add three- 
quarters pint shelled peas, from Monday, ote ounce raw lean ham cut 
in quarter-inch-square pieces and twelve small cnions previously 
browned in a teaspoon of butter. Season with a teaspocn salt and three 
salispoons pepper, moisten with one gill brath and one gill tomato juice. 
Knead a teaspoon butter with a teaspoon flour and divide in small bits 
over all, Tie ina bunch one bianch parsley, one bidnch chervil, 
half a bean garlic and add to the squabs. ‘Tightly cover, then set in oven 
forty-five minutes. Remove and send to the table without uncovering. 





2144. GREEN Corn Sauriis 


Cut off stalks, remove Ieaves and silk from six medium, sound ears 
green corn, Plunge in three quarts boiling water with one gill milk anda 
teaspoon sall, and boil twenty-five minutes. Lift up, let cool off a little. 
Carefully run a knife between the sections—lengthwise—so as to cagily 
detach from cob, then with back of knife blade press grains off cobs. 
Have an ounce butter in a black frying pan, and when it is thoroughly 
hot add the corn, Season with half a teaspoon salt and three saltspoons 
pepper, toss well and fry ten minutes, frequently tossing meanwhile. 
Transfer o a vegetable dish and serve, 
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Thursday, Fourth Week of July 


BREAKFAST 

. Sliced Peaches (1828) 
Grape-Nuts (1371) 

Eggs, Robert 
Kippeied Herrings (153) 
Mutton Hash, Singapore (717) 
Hashed Brown Lyonnais Potatoes (1529) 

Flannel Cakes (136) 


2145. Ices, Roprrr 


Lightly butter six shirred-egy dishes, crack two fresh eggs into each 
dish. Evenly season with half teaspoon salt and three saltspoons pepper. 
Set in oven two minutes, Bring dishes to oven door. Divide a Robert 
sauce (No. 1066) over them equally and reset in oven two minutes longer. 
Remove and serve, 

LUNCHEON 
Fish Coquilles (1284) 
Galantine of Fowl with Jelly (1880) 
Portuguese Salad 
Charlotte Russe (939) 


2146, Porrucurse SALAD 


Peel and cut in halves two medium, sound cucumbers. Remove 
spongy parts and finely slice, Slice very finely one small Spanish onion, 
two medium, fresh red tomatoes, to Spanish peppers and two sound 
peeled and cored apples. Place these in a salad bowl, season with four 
tablespoons dressing (No. 863). Mix well and serve, 


DINNER 
Ham Canapés (301) Crofite-au-Pot 
Clams (1457) Oltves 


Pompano Sauté with Fines Merbes 
Potatoes, Bordolaise (r190) 
Milet Mignons, Béarnaiso Sauco 
String Beans (1579) 
Roast Turkey, Cranberry Sauce (67) : 
Lettuce Salad (148) 
Rum Jelly (1171) 
2147, Crotiru-Au-Por 
Place a two-pound piece shin of beef and a beef marrow bone ina 
large saucepan, pour in four quarts water, season with two teaspoons 
salt and half teaspoon pepper, set on fire and as soot as it comes to a 
boil skim fat from surface, then slowly boil one hour. Cut a half head 
clean, very small white cabbage in quarters, scald in boiling water five 
minutes to take away the strong odor, add to the soup with {wo medium 
carrots, two turnips and one onion; tic in a bunch two leeks, one branch 
parsley, one branch celery, one branch chervil, one sprig thyme, one bay 
leaf and one clove and add to the soup. Cover pan and slowly boil one 
hour longer, Remove all vegetables from pan, cut carrots and turnips 


642 THE INTERNATIONAL COOK BOOK 
in slices, the cabbage in half-inch squares, place in an earthen soup 
tureen with six slices loasted French roll, strain the broth through a 
damp doubled cheesecloth over the vegetables and bread and seive. 
2148. Pompano SAuT& wire Tunrs IIrrers 

Trim off fins and thoroughly wipe two fresh pompanos of one and a 
half pounds each, Season with teaspoon salt and half teaspoon pepper. 
Lightly baste with cold milk, then lightly 1oll in flour. TTeat two table- 
spoons melted butter in a black frying pan, add the fish one beside 
another and fry five minutes on each side, then set in oven for ten 
minutes, Remove, dress fish on a hot dish, sprinkle over half teaspoon 
finely chopped parsley, two sallspoons chopped chervil and two salt- 
spoons chopped chives. Squeeze juice of half a sound lemon into pan 
with the butter, lightly toss, pour over fish and serve. 


2149. Tirrr Micnons, Biarnaisc Sauce 

Neatly trim two pounds filet of beef, then cut in six even pieces, 
flatten and season with teaspoon salt and half teaspoon pepper, lightly 
rub them with a little oil, arrange on broiler and briskly bioil three 
minutes on each side. Remove, auange six freshly prepared round 
toasts on a dish and lay filets on top. Pour a Béarnaise sauce (No. 34) 
over filets, pour half a gill of hot tomato sauce (No. 16) around and 
serve, 

Friday, Fifth Week of July 


BREAKFAST 


Raspberries (1846) 
Rice Flour (464) 
Poached Eggs, St. Gormain 
Tried Whitebait (1123) 
Beef,* Anglaise (513) 
Potatoes au Gratin (173) 
Cornmeal Pones (990) 


2irso, Poacnep Ecos, St, Grrmain 

Boil a pint shelled, tender green peas in a quart boiling water with 
teaspoon salt fifty minutes. Thoroughly drain on sieve, then pound in 
mortar to a pulp and 1ub through wire sieve into a small saucepan, 
adding two tablespoons good cream, half ounce butter, three saltspoons 
salt, three salispoons sugar and two saltspoons white pepper. Thor- 
oughly mix with wooden spoon while heating three minutes. Dress the 
purée on a large hot dish, well spread over. Arrange twelve freshly 
poached eggs (No. 106) over the purée and serve. 


LUNCHEON 


Clam Chowder (331) Fish Curry, Goa 
Turkey Hash,} en Bordure (953) 
Macaroni, Polonaiso 
Babas au Rhum (1716) 


* Using beef left over from Wednesday 
T Using the turkey left over from yesterday 
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arsx, Fis Curry, Goa 


Cut head off a fresh striped bass of three pounds, split in two through 
back, remove spinal bone and skin from the filets, cut meat in twelve 
even pieces and keep ona plate, Place bones, head and skin in a sauce- 
pan with a quart water, two Leaspoons salt and three saltspoons pepper, 
then boil thirty minutes. Finely slice a small canot, a small onion, 
half a green pepper, one medium apple, one ripe tomato and one hean 
garlic; place these in a saucepan with a tablespoon melted butter, then 
add one bay leaf, a sprig thyme and half teaspoon fresh or chied chopped 
mint; gently brown cight minutes, add two tablespoons flour; thoroughly 
mix one minute, Stzain the fish broth into this pan, add a good teaspoon 
curry powder, a teaspoon Worcestershire sauce, a saltspoon grated 
nutmeg and rind of quarter of a lemon, Mix well and slowly boll 
thirty minutes. Press through a stiainer into another saucepan, add 
the fish with two tablespoons fresh cocoanut, gently mix, boil twenty- 
five minutes. Dress on a hot dish, arrange a boiled rice (No. 490) 
around the fish and serve, 


2rg2. Macaroni, PoLonaisr 


Plunge three-quarters of a pound Italian macaroni in thee quarts 
boiling water with teaspoon salt and boil fo1ty minutcs, Drain on sieve, 
replace in the dried saucepan, add ounce butter, ounce grated Parmesan 
cheese and ounce giated Swiss cheese, mix well without breaking, 
Dress on a deep hot dish. 

Place two tablespoons melied butter in a black frying pan with lwo 
tablespoons fresh bread c.umbs, toss well on fire until the c.umbs are 
a nice golden colour, then pour over the macaroni and serve. 


DINNER 


Radishes (58) Clams (1459) Olves 
Bisque of Crawfish 
Pickerel, Caper Sauce (1884) Potato Croqueties (390) 
Lamb Chops, Soubise (93) Buttor Beans (1494) 
Vol au Vent, Dieppoiso 
Broiled Spring Chickon with Bacon (12) 

Rontaine Salad (214) 
Scotch Pudding (420) 


azs3. Bisque or Crawrisiz 


‘Thoroughly wash thirty small live crawfish in cold water. Remove 
tails from eightcen of them, plunge in boiling water with a little vinegar 
and salt and boil ten minutes, drain, remove shells and keep tails on a 
plate until required. Thoroughly pound the thirty crawfish in moutar 
toafine pulp. Heat one ounce butter in a large saucepan, add the craw- 
fish, as well as 2 finely sliced carrot and one finely sliced onion, then 
briskly cook ten minutes, frequently stirring meanwhile; then add one 
pint fresh crushed tomatoes, two quarts broth, one-quarter pint white 
wine, two branches parsley, one branch chervil, one bay 1caf, one clove 
and three ounces raw rice; season with a good {teaspoon salt and two 
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saltspoons cayenne pepper and let gently boil one hour, occasionally 
mixing meanwhile. Remove, pass the bisque through sieve into a 
basin, then through a fine Chinese straincr into a clean saucepan, set 
pan on fire, and as soon as it comes to a boil add one gill cream, a half 
ounce good butter, juice of a quarter of lemon and the crawfish tails, 
Continually mix with wooden spoon until it comes to a boil. Pour the 
bisque into a soup tureen and serve, 


2tgq. VoL au VENT, Divproise 


Prepare and keep hot a vol au vent (No. 757). Place in a saucepan 
twenty-four cooked shelled shrimps, eighteen freshly opened little neck 
clams without the liquor, twelve whole canned mushrooms and one small 
sliced trufle. Tie in a bunch two branches parsley and two branches 
chervil and add to pan, moisten with a gill white wine and two gills 
broth (No. yor). Season with half teaspoon salt, saltspoon cayenne 
pepper and saltspoon grated nutmeg, lightly shuffle pan, cover and 
simmer ten minutes, Mix in another saucepan one ounce butter with 
one and a half ounces flour, heat half minute, then strain liquer from 
the other pan into this, continually mix until it comes to a boil and boil 
five minutes, Dilute an egg yolk in half gill eam, add it to sauce, and 
sharply mix with a whisk while cooking one minute. Remove the 
bouquet, pour sauce into other pan with ingredients, and lightly mix. 
Place the vol au vent on a hot dish, fill up with the preparation, sprinkle 
a little chopped parsley over, place the cover on and serve, 


Saturday, Fifth Week of July 


BREAKFAST 


Blackberries (1925) Force (979) 
Eggs Cocotte, Colgate 
Findon Haddock (76) 
Country Sausages (134) 

Potatoes, Saratoga (156) 
Buckwheat Cakes (330) 


2155. Eces Cocorrr, Corcate 

Heat a teaspoon melted butter in a saucepan, add three finely chopped 
shallots and brown three minutes, then pour in two tablespoons sherry, 
one gill demi-glace (No. 122), half teaspoon anchovy essence, juice of 
quarter of a lemon, half teaspoon chopped chives and half saltspoon 
cayenne pepper, mix well and boil six minutes. Evenly divide sauce in 
six cocotte dishes, crack two fresh eggs into each dish. Evenly season 
with half teaspoon salt and two saltspoons pepper. Set in oven five 
minutes. Remove and serve. 


LUNCIIEON 
Canapés, Hongroise 
Obdtes of Beef with New Carrote 
Lima Beans (1938) 
Stewed Pines (2) 
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2156. Canariis, TloncRorsr 


Cut trom a stale loaf of sandwich bicad six slices a half inch thick, 
then cut slices in two-and-a-half-inch-diameter circular pieces, lightly 
butter both sides, roll in grated Parmesan cheese, fiy in a frying pan 
with tablespoon butter until a good golden colour and keep hot on a 
plate, Boil three peeled medium potatoes in salted water thirty minutes, 
thoroughly drain, then press through a potato masher into a bowl, add 
half pound smoked salmon, cut in very small pieces, two egg yolks, 
two tablespoons cream, half teaspoon salt, three saltspoons paprika and 
saltspoon grated nutmeg, thoroughly mix, Evenly divide the force 
over the six canapés. Neatly smooth top with blade of a knife to dome- 
shaped form, lightly butter surface, sprinkle a little Parmesan cheese 
over, place on a tin, set in oven fifteen minutes, Remove, dress ona 
dish with a folded napkin and serve. 


arsy, Cores or Brrr wim New Carrozs 


Procure two single ribs tender beef. Neatly trim all around, season 
with good teaspoon salt and half teaspoon pepper. With a larding 
needle insert a few strips of larding pork on surface of each rib. Heat 
one tablespoon melted butter in a braising pan, place the cétes in the 
pan, one beside another, and gently brown on range ten minutes on each 
side. Add twelve sliced new carrots and brown five minutes more, 
Moisten with one gill claret, Cover pan and let reduce ten minutes. 
Pour in one gill demi-glace (No. 122) and one gill tomato sauce, Finely 
chop four sound shallots, two branches parsley, half a bean garlic, a 
few branches chives, and add to pan, Set in oven twelve minutes, 
Remove ribs, dress on a hot dish, slowly boil sauce ten minutes on range. 
Skim off fat from surface of gravy, then pour contents of pan over ribs 
and serve. 


DINNER 


Salied Ponnuts (934) Olives 
Potage, Mussulman 
Red Snapper at Gratin 
Potatoes, Chassepot (123) 
Ham, Champagne Sauce 
Spinach & l'Anugiaiso (247) 
Roast Squabs, Watercress (832) 
Esearole Salad (100) 
Cannelons with Whipped Cream 


2158 Porace, Mussurman 


Blanch one pint dry, split green peas in boiling water five minutes. 
Remove and thooughly drain on sieve, Peel, wash and slice fifteen 
Jerusalem artichokes; add 10 peas. IIcat two tablespoons melted butter 
in a large saucepan, add one sliced onion, two sli¢ed leeks, quarter 
pound salt pork, cut in small pieces, and two bay leaves; gently brown 
five minutes, then add peas and artichokes with two quarts water, one 
quart broth (No. yor) and two branches chervil, Season with two 


. 
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teaspoons salt and half teaspoon pepper, Cover pan and gently boil 
two hous and a half. Remove, pass the purée through sieve into a 
basin, then through Chinese strainer into another saucepan, pour in 
one pint tomato sauce (No. 16), mix well, boil five minutes, pour soup‘ 
into a tureen and serve with a plate of bread croutons (No. 23) separately. 


atsg. Reo SNAPPER AU GRATIN 


Remove skin and bones from a thiee-pound very fresh red snapper. 
Cut in thin slices, place ona dish. Season with a level teaspoon salt, 
three salispoons pepper, half teaspoon chopped paisley; squeeze in 
juice of half a sound lemon, pour in half gill white wine, turn well in 
seasoning and let infuse until required. Prepare an Italian sauce (No, 
1244), pour a quarter of it into a baking dish, then place a third of the 
fish over, then another fourth of the sauce, a layer of fish, then the sauce, 
and so on until finished. Sprinkle two tablespoons giated Parmesan 
cheese over, arrange a few little bits butter on top. Set in modeiate 
oven forty-five minutes. Remove, cut a lemon in half, fincly slice it, 
arrange slices around fish and serve. 


at6o, Ham, CHampacne Saucr 


Procure three slices ham, sawn crosswise, of three-quarters of a pound 
each Trim off skin all around, slightly flatten them. Season with half 
teaspoon white pepper. Heat two tablespoons melted butter in a , 
sauteuse, arrange in the slices of ham, one beside another, and nicely fry 
eight minutes on each side, Aitange on a hot dish, Remove fat fiom 
pan (save it for fiying purposes). Pour a champagne sauce in same pan, 
mix well at bottom so as to1etain flavour of the ham, and boil five minutes. 
Pour sauce over the ham and serve, 


2161., CHAMPAGND SAUCE 


Heat a tablespoon melted butter in a saucepan, add one sliced carrot, 
half a sliced onion, one ounce ham cut in small pieces, a bay leaf, one 
sprig thyme and one clove; gently brown ten minutes, frequently stirring 
meanwhile, Pour in a pint champagne cider and let reduce until nearly 
dry, Pour in one gill demi-glace (No. 122) half gill tomato sauce, and 
boil ten minutes. Strain the sauce through a Chinese strainer and use 
as directed. . 

2162, CANNCLONS with Waiprep CRAM 


Procure six small sticks wood, three and a half inches long by one 
inch in diameter. Roll out on a lightly floured table half a pound feuil- 
letage (No. 756) to a fouith of an inch in thickness, then cut in bands 
half an inch wide, Lightly wet one side of each hand, then carefully 
twist the bands around the sticks, wet parts up, to completely cover 
sticks. Place in a lightly wetted baking tin, egg suiface of the cannelons, 
and set in oven twenty minutes. Remove, let rest six minutes, Detach 
sticks from cakes, then fill them with whipped cieam (No. 337). Dress 
on dish with a folded napkin, sprinkle a litle powdered sugar over and 
serve, 


SUNDAY, LLL LL WWE UEP JULY o47 


Sunday, Fifth Week of July 


BREAKFAST 
Muskmelons (2056) 
Farina Gruel (74) 
Shirred Eggs, Omer Pacha 
Fried Poigies (408) 
Enghsh Mutton Chops (a6r) 
Stewed Creamed Potatoes (110) 
Flannel Cakes (136) 


2163. SHiRRED Ices, Omer PAcHA 

Mix in a saucepan one and a half tablespoons melted butter with one 
and a half tablespoons flour, heat half minute, then pour in one and a 
half gills cream and add a tablespoon grated Parmesan cheese. Season 
with three saltspoons salt, half saltspoon cayenne pepper and half salt- 
spoon grated nutmeg, and mix until it comes toa boil. Lightly butter 
six shirred-egg dishes. Crack two fresh eggs into each dish. Evenly 
season, with half teaspoon salt and thiee sallspoons pepper, then evenly 
divide sauce over the six dishes. Sprinkle a little grated Parmesan 
cheese over eggs, set in oven five minutes. Remove and serve. 


LUNCHEON 
Radish Broth 
Broiled Devilled Lobster (158) 
Timbales, Milanatso 
Cauhflower Sautés (631) 
Rice, Imperatrice (2234) 


aré4, Ranisit Brom 

Soak in cold water thirty minutes a large bunch fresh red radishes 
with the stalks and green leaves; wash well and drain, then finely slice 
and place in a saucepan with two pounds finely chopped shin of beef, 
one Sliced catrot, one sliced onion, one sliced leek, two branches parsley, 
one bay leaf, a sprig thyme and one clove, Mboisten with three quarts 
water. Season with teaspoon salt, lightly mix, then set pan on fire, 
and as soon as it begins to boil set pan on coiner of range and slowly 
simmer two and a half hours. Remove, strain through a double cheese- 
cloth into six cups and serve either hot or cold, 

2165. ‘TIMBALES, MILANAISE 

Phinge quarter pound macaroni in two quarts boiling water with two 
teaspoons salt and boil forty minutes. Drain on sieve, Lightly butter 
six individual pudding moulds. Place a thin slice truffle at bottom of 
each mould, then cut macaroni in long pieces the height of the moulds. 
Arrange macaroni against sides of moulds, standing up. Finely chop 
six ounces raw Jean veal, place in a mortar with two egg yolks, two 
ounces bread panade (No.’1795), half teaspoon salt, saltspoon cayenne 
pepper, half saltspoon grated nutmeg and a saltspoon ground mixed all- 
spice, then, thoroughly pound; press through a wire sieve into a bowl, 
add one truffle cul in small squares, {easpoon rum, tablespoon sherry, 
mix well, then pour in half gill c.eam, little by little, sharply mixing mean- 
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while. Add then an ounce cooked ham and one ounce cooked tongue, 
cut in small squares. Mix well, then fill with it the inside of the timbales, 
place on a tin, cover with a lightly buttered paper, pour hot water up to 
half their height, set in oven fifteen minutes. Remove, pour a gill hot 
tomato sauce on a hot dish, unmould the timbales over and serve. 


DINNER 


Clams (1457) Olives 
Canapés Moreno, Russe (353) 
Consommé, Algerien 


Planked Pompano, Breshn (1608) Potatoes, Persillade (63) 
Larded Pilet of Beef, Providence 
Presh Peas, Avignonnnise (2078) Green Corn (1864) 


Punch, aux Roses (367) 
Roast Capon (378) Chicory Salad (38) 
Richmond Ice Cream 


2166. Consomaé, ALGERIEN 


Prepare and strain a consammé (No, 52) into another pan, add three 
ounces tapioca, mix well and let boil fifteen minutes, mixing once in a 
while. Cut a medium, sound egg plant in half, peel one half and cut 
in small pieces (keeping the other half). Heat one tablespoon melted 
butter in a black frying pan, add the pieces of egg plant and fry ten 
minutes, tossing meanwhile. Sprinkle half teaspoon salt, toss a. little, 
then drain on a cloth and add to the consommé; lightly mix, boil five 
minutes, pour soup into a soup tureen and serve. 


2167, Larbrep Ticer or Brer, PRovipencr 


Procure a two-and-a-half-pound piece filet of beef, remove all fat 
and skin from top, then lard With a few thin strips of pork on top. Sea- 
son with teaspoon salt and half teaspoon pepper. Place a mirepoix 
(No, 271) in a roasting pan, lay filet on top, Finely chop the fat rimmed 
off from top of beef and place in pan around the filet. Set to roast in 
oven thirty-five minutes, frequently turning and basting, Remove, 
dress on a hot dish, Arrange six timbales of rice (No. 521) around the 
filet and keep hot, 

Skim the fat from surface of gravy in the pan. Then pour in one 
gill demi-glace (No. 122), half gill tomato sauce (No. 16), and let boil’ 
ten minutes. Finely slice six canned mushrooms and twelve stoned 
olives, place in a saucepan with half gill sherry and let reduce five 
minutes, Strain sauce through a Chinese strainer into this pan, boil 
ten minutes, then pour sauce over the filet. Sprinkle a little chopped 
parsley over and serve, 

2168, RicuMonp Ick CREAM 

Prepare a vanilla ice cream (No. 42). Peel, remove stones and press 
through a sieve into a bowl six medium, frésh ripe sweet peaches add 
to the ice cream in the freezer, with two tablespoons maraschino, anq'thor- 
oughly mix with spatula, Then fill up a quart-brick ice-cream mould 
with the cream, tightly cover and bury it in the ice-cream tub for one 
and a half hours, 
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Cut half a well-trimmed and cored pineapple in very small square 
pieces, place in a small saucepan with one ounce sugar, a half gill water, 
three-quarters gill raspberry syrup, half gill good rum, and boil five min- 
ules. Remove and let coal off, Immerse the brick of ice cream in 
lukewarm water for a few seconds and wipe well. Unmould it ona cold 
dish, pour sauce over and serve, 


Monday, First Week of August 


BREAKFAST 
Gooseberries and Cream 
Boiled Grits (131) 
Tried Eggs, Biarritz 
Broiled Bluefish, Maitre d’ITdtel (326) 
Smoked Beef in Cream (329) | Copeaux Potatoes (gos) 
Kummel Cakes (x6p1) 


2169, GOOSEBERRINS AND CREAM 


Pick off stems, thoroughly wash and carefully diain on a cloth a 
quart fresh, sound, large gooscherrics. Place on a compotier. Sprinkle 
two tablespoons powdered sugar over, lightly mix, Whisk one and a 
half gills cream till well thickened but not quite to a froth, adding two 
tablespoons sugar; whisk for a minute, pour it over the gooseberries and 
serve. 

atyo, Friep Ecos, Brarerrz 


Cut from a stale Joaf of sandwich bread six slices quarter of an inch 
thick, lightly trim off crusts, dip in milk, then in beaten egg. IIcat one 
and a half tablespoons melted butter in a frying pan, add the slices of 
toast, one beside another, and fry three minutes on cach side. Remove, 
place on a hot dish, 

Broil six very thin slices raw ham one minute on each side, arrange 
a slice on top of cach slice of toast, Heat in # small black frying pan a 
teaspoon melted butter, crack in one fresh egg and fry three minutes, 
than lift up with a skimmer and lay over toast. Prepare five more in a 
similar way. Season equally with a very little salt and white pepper and 


serve. 
LUNCHEON 


Cutlets of Crabs 
Galantine of Fowl (1880) 
Sliced Tomatoes (46x) 
Feach Plo (39) 


2171, CuTLETS or Craps 


Heat one ounce butter in a saucepan, add one finely chopped small 
white onion and gently brown three minutes; add iwo ounces flow, stir 
while heating one minute, then pour in one and a half gills cream; 
sharply mix until it comes to a boil, then add a half teaspoon freshly 
chopped parsley, half a bean chopped garlic, one tablespoon Worceste1- 
shire sauce, half teaspoon French mustard, half teaspoon sult, one sali- 
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spoon cayenne peppei, one saltspoon grated nutmeg and two egg yolks. 
Sharply mix with whisk while cooking two minutes. Add then one and a 
half pounds fresh ciab meat flakes, carefully mix with wooden spoon 
without mashing the meat, heat well two minutes, Tuansfer the prepar- 
ation to a dish and let cool off, Then divide in six equal parts, iol] 
out to cutlet-shapet! foums, dip in beaten egg, then roll in bread c_umbs, 
place in a wie frying basket and fry in boiling fat ten minutes Drain 
well, arrange on a hot dish with a folded napkin, decorate with parsley 
greens and seive with one gill of tomato sauce separately. 


DINNER 
Radishes (58) Celery (86) 
Pure of Prunes 
Sheepshead, Clam Sauce Potatoes, Rissolée (11) 

Duckling Bigarade 
Lggplant and Tomato, Athenienne (1410) 
Roast. Beef (126) Lettuce Salad (148) 

Jelly, Angehque (1779) 


2172. Purtc or PRuNrS 

Soak one and a half pounds California prunes in lukewarm water 
over night, drain, 1emove stones and place m large saucepan with a 
sliced medium onion, two, branches parsley, two bianches chervil, two 
bay leaves, two cloves, one cinnamon stick, one and a half ounces sugar, 
half teaspoon salt and one salispoon grated nutmeg. Crack prune 
stones and place with prunes. Moisten with a gill claret, one pint pure 
tomato juice, one pint demi-glace (No, 122), and one and a half quaris 
white bioth (No. 701). Lightly mix, cover pan and let slowly boil one 
hour. Remove, pass puée through sieve into a basin, then through 
a Chinese stiainer into another saucepan; add, litile by httle, half ounce 
good fresh butter; constantly mix with wooden spoon until thoroughly 
melted. Remove, pour purée into a soup timcen and serve. 


2173, SHEEPSHEAD, Cram Sauce 

Neaily trim a three-pound piece fresh sheepshead, place in a sautoire 
with half ounce butter, half gill white wine, one gill water, two branches” 
parsley, juice quarter of a lemon, half teaspoon salt and two salispoons 
pepper. Cover fish with buttered paper, boil five minutes on range, 
then set in oven twenty-five minutes Remove, carefully dress fish on 
a hot dish, pour a clam sauce over and serve. 

2174. CLAM Sauce 

Plunge twenty-four freshly opened ’little neck clams in half gill 
boiling wate: and boil three minutes. Thoroughly drain them, keeping 
the liquoi. Mix in a saucepan one and a half tablespoons melted butter, 
two tablespoons flour, and heat half minute. Pour in half gill milk and 
half gill cream, mix well until it comes toa boil, Addtheclams., Season 
with three saltspoons salt and salispoon cayenne pepper, lightly mix 
and let boil five minutes, add the liquor of clams, dilute an egg yolk in 
tablespoon cream and a few drops lemon juice, add to the sauce, and 
sharply mix while heating one minute, Remove and use ag required, 


TUESDAY, FIRST WEEK OF AUGUST sr 


at7s. DucKLinG, BicArapr 

Singe, cut off head and legs from a tender five-pound duckling, draw, 
neatly wipe and truss. Place a mirepoix (No. 271) in a 1oasting pan, 
lay bird over. Scason mside and all around with a heavy teaspoon salt 
and half teaspoon pepper, baste with a little melted butter, powr quarter 
gill wate in the pan. Set in oven to roast forty minutes, turning and 
basting once ina while. Remove, dress on a hot dish and untiuss 

Remove 1ind from two sound o1anges and cut o1anges in halves 
lengthwise, then slice very finely, 1emove seeds, auange slices around 
the duck. Pour a bigarade sauce over and serve. 

N.B. Keep rinds of the two oranges for sauce. 


2176 Saucr BicARADE 
Entirely remove the white part of the two o1ange rinds, then cut 
them in small juhenne ships, place and boil in boiling water ten minutes, 
Drain, place in a small saucepan with two tablespoons curiant jelly, 
half gill poit wine, juice of a sound orange, onc and a half gills demi- 
glace (No 122), and half saltspoon cayenne pepper. Mix well, let 
ieduce to half the quantity, mixing once in a while, then seive as directed, 


Tuesday, First Week of August 


$ BREAKFAST 


Huckleberrtes (1913) 
Barley and Cieam (1068) 
Omolette with Cauhflower 

Fresh Ueiings (133) 

Beef Hash, Moreno 

Jolly Cakes (r5s4) 


2147, OMELEITT wrttr CAULITLOWER 

Remove stalk and leaves fiom a médium, fresh, sound cauliflower, 
place in a saucepan with (wo quarts water, one gill milk, one teaspoon 
salt, and boil forty minutes. Remove, diain, then press through a sieve 
into a small saucepan, add teaspoon butter, three salispoons grated nut- 
meg, and sharply mix while heating thiee minutes. 

Carefully crack‘eight fresh eggs in a bowl, add half gill milk, half 
teaspoon salt and two salispoons pepper. Sharply beat with fork two 
minutes, Heai tablespoon melted butter in a fying pan, drop in the 
eggs, sharply mix with fork two minutes, let rest for half a minute. 
Spread a third of the cauliflower over the omeletic, fold up the sides 
to meet in the centre, let rest for onc minute. Turn on a hot dish, 
arrange balance of cauliflower at both ends of the dish and serve, 


2198, Brrr IlaAsu, Morro 


Cut meat from roast beef left over fiom yesterday in dice-shaped 
pieces. Cut in same shape half the quantity cold boiled potatoes. 
Heat in a saucepan one tablespoon melted butter, adding one finely 
chopped white onion and nicely brown five minutes. Add beef and pota- 
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toes, with four Spanish sweet peppers cut in small squares. Moisten 
with pint of broth (No. yor), Season with light tcas.90n salt and salt- 
spcon grated nutmeg. Mix well, cover pan, and set in oven one hour. 
Remove, dress hash on a hot dish, arrange six heart.shaped bread crou- 
tons (No. 90) around the hash. Sprinkle a little chopped parsley over 
and serve, 


LUNCHEON 


Beetroot Broth 
Soft Clams, Griswold. 
Ragout of Lamb, Parisienno 
Rhubarb ‘Tartlets (796) 


2179. Brerrroor Broth 


Peel and boil for fifteen minutes four medium, sound red beets, drain, 
slice very finely and place in a saucepan with two pounds chopped shin 
of beef, one sliced carrot, one ditto onion, two ditto leeks, two branches 
paisley, one branch chervil, two bay leaves and two cloves; pour into 
the pan tice quaits water, season with two teaspoons salt and half 
teaspoon pepper, mix well and let slowly come to a boil, mixing once in 
a while, then keep pan simmering two hours; remove, strain the broth 
through a double cheesecloth into six cups and serve cither hot or cold, 


2180. Sorr Cams, GRIswoLD 


Open forty-eight good-sized very fresh soft clams. Remove all 
sandy parts, keeping nothing but the perfect bodies, plunge in a quait 
of boiling water two minutes, drain and place in a sautoire with quarter 
teaspoon finely chopped parsley, quarter teaspoon chopped chervil, 
half teaspoon salt, salispoon cayenne pepper, two tablespoons port wine 
and two tablespoons good brandy. Carefully mix by shuffling pan. 
Cover pan and let steam five minutes. Transfer clams into a chafing 
dish or soup tureen, spread a Hollandaise sauce (No. 279) over, finely 
chop half a medium seeded green pepper, sprinkle it over the clams and 
serve without mixing. 


2181. Racovur or Lams, PARISIENNE 


Cut into two-inch-square pieces one and a half pounds of neck and 
one and a half pounds breast of lamb. Heat two tablespoons laid in a 
braising pan, add the meat. Season with two teaspoons salt and half 
teaspoon pepper and lightly brown twenty minutes, frequently turning 
the pieces once in a while. Remove all fat from pan, sprinkle over two 
tablespoons flour, stir well, then moisten with one and a half pints water 
and a pint pure tomato juice. Mix well, let come to a boil. Add twelve 
small white onions, previously browned in a little butter, and twelve 
small new potatoes, peeled. ‘Tie in a bunch two branches parsley, two 
branches chervil, six branches chives, a sprig thyme, one bay leaf, onc 
clove and one hean garlic and add to pan, place lid on and hojl five min- 
utes, then set in oven twenty-five minutes. Add then half pint shelled 
peas and twelve canned mushrooms, lightly shuflle pan and reset in oven 
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forty-five minutes longer. Remove, take up bouquet, skim fat from 
surface of the ragout. Dress on a deep dish, spiinkle a little parsley 
over and serve. 

DINNER 


Clams (1457) 
Celery (85) Olives 
Potage, Togo 
Cold Brook Trout, Sauce Siberienne 
Sheed Cucumbers (340) 
Entrechtes, Rordelane (1483) Spinach au Velouté (1763) 
Roast Chicken with Cress (290) 
Romaine Salad (214) 
Raspberry Ice Cream (197%) Chocolate Macaicons (291) 


2182, Poracr, Toco 


Cut half a boned fowl], quarter pound raw lean veal and quarter 
pound raw lean mutton in half-inch-square pieces. Place in a saucepan 
with one ounce butter and cook ten minutes, stirring once in a while; 
moisten with two and a half quarts water and one quart broth (No. yor); 
season with two teaspoons salt, half teaspoon pepper and half teaspoon 
curry powder, Thoroughly clean the other half fowl and add to the 
soup with two chopped onions, and two chopped seedless green peppers. 
Lightly mix and boil thirty-five minutes, then add tyo ounces raw rice 
and boil forty-five minutes more. Remove the half fowl, add one tea- 
spoon freshly chopped parsley to the soup; boil five minutes longer. 
Skim fat from surface of soup, pour it into a tureen and serve. 


2183. Cotp Broox Trout, Sauct SIBERIENNE 


Cut off fins with scissors, draw and neatly wipe three mediwn brook 
trout, place in a frying pan with half-eill white wine, tablespoon vinegar, 
juice of half a sound lemon, two gills water, two branches parsley and 
half teaspoon salt. Cover fish with buttered paper and gently boil 
on the fire fifteen minutes. Remove and let cool off in the same pan, 
Dress trout on a cold dish with a folded napkin, decorate with six cleaned 
leaves fresh lettuce and serve with a Siberienne sauce, separately, 


2184. SAUCE SIBERIENNE 
Prepare a mayonnaise sauce (No. 70), adding—when made—half 
teaspoon anchovy essence and teaspoon very fine, freshly grated horse- 


radish; place vessel on ice, briskly mix with a whisk until thoroughly 
cold, and serve as required. 


Wednesday, First Week of August 


BREAKFAST 
Muskmelons (2056) Sago with Cream (2583) 
Scrambled Eggs with Shrimps 
Kingfish Sauté (773) 
Broiled Ham (277) Potato Fritters 
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2185. ScramBicp Eccs wirn Sarimps 


Crack eight fresh eggs in a bowl, add half gill milk, half teaspoon salt 
and two saltspoons pepper. Sharply beat with fork one minute, 

Shell twelve cooked shrimps and cut in third-of-an-inch pieces, place 
jn a sauteuse with tablespoon melted butte and fry five muutes, tossing 
meanwhile, Sprinkle over two saltspoons sali and half teaspoon chopped 
parsley, hghtly toss. Drop im the eggs and cook six minutes, buskly 
mixing occasionally. Dress on a hot dish. Asrange six heast-shaped 
bread croutons (No. go) around the eggs and serve. 


2186. Poraio FRIrrrrs 


Peel and grate into a bowl three medium, sound 1aw potatocs, add 
two tablespoons flom, two iaw eggs, half teaspoon chopped paisley, 
half teaspoon salt, two saltspoons white peppei, one saltspoon grated 
nutmeg and one saltspoon baking powder. Shaiply mia with wooden 
spoon until well amalgamated Heat two tablespoons melted Jard in a 
large black frymg pan, then chop the preparation in the pan m twelve 
equal cake forms and slowly fiy sia munutes on each side. Remove, 
drain on a cloth, then chess on a hot dish and serve. 


LUNCHEON 


Crab Meat, Mayonnaise (2066) 
Chicken Pot Pic, Amencan (159) 
Green Corn Sautés, Créole 
Tresh Peaches with Rice 


2187. Green Corn Sautts, Crtorr 


Cut away stalks, 1emove' leaves and silk fiom six fiesh, sound white 
ears green corn Then with back of a knife blade detach fiom the 
cobs. Ileat a tablespoon oil in a frying pan, add one finely chopped 
seeded green pepper and one small chopped white onion, Nicely brown 
thee minutes, add corn and fry eight minutes, occasionally tossing 
meanwhile; add two finely chopped peeled red tomatoes, Season with 
half teaspoon salt and half teaspoon sugar, toss well and cook eight 
minutes, lightly mixing meanwhile. Dress on a vegetable dish and 
serve, 

2188. Frresa Pracues wir Rice 


Thoroughly wash and drain four ounces rice, place in a saucepan 
with one pint milk, four ounces sugar, one teaspoon vanilla essence 
and rmd of a sound Jemon; mix well and gently boil fifty minutes. Re- 
move rind, add one egg yolk and two tablespoons cream; sharply mix 
while heating one minute, Remove and keep hot. 

Carefully peel six good-sized sound sweet peaches, cut in halves, 
remove stones. Place in a saucepan two ounces sugar, two and a half 
gills water and two tablespoors mazaschine, place on fire, and as soon 
as it begins to boil drop im peaches and cook five minutes. Duess rice 
on a dish, place peaches on top, Reduce syrup to half the quantily 
and pour over the peaches, and seive either hot or cold. 
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DINNER 


Radishes (58) Salted Almonds (954) 
Potage Printamer, Grenat 
Salmon Steaks, Anchovy Butter 
Potatoes, Nannette 
Squab Turkey, Devilted, with Bacon 
Tomato Rice au Giatin 
Ribs of Lamb, Mint Sie (255) 
Escarole Salad (100) 
Danoles, Vanilla 


ar89, Poract PrinrAnicr, GRENAT 


Cut in small square pieces two medium carrots, one sound turnip, one 
medium onion, two branches celery and two leeks. Place these m a 
large saucepan with one and a half tablespoons melted butte: and cook 
toa light brown, stirring once ma while. Then moisten with two quarts 
broth and half pint tomato juice, add one pound beef bones, season 
with teaspoon salt and half teaspoon pepper. Gently boil fifteen min- 
utes, then add two ounces raw Italian rice, boil forty minutes more, 
then remove bones. Skin and cut in small square pieces tee sound 
fresh tomatoes, add to the soup, skim fat from top, bol for five minutes, 
pour potage into a soup tmeen and seive. 


argo. SALMON StrAxs, ANcHOvy Bulrrr 


Procure three pieces fresh salmon of three-quarters of a pound each. 
Mix on a plate a tablespoon of oil, teaspoon salt and half teaspoon 
paprika; repeatedly turn steaks in seasoning A1sange on a broiler and 
broil six minutes on each side. Remove, dress on a hot dish. Spread 
an anchovy butter (No. 62) over. Decorate with a little parsley greens 
and six quarters of lemon and serve, 


axgr. PorArors, NANNELTE 


Heat one and a half tablespoons melted butter m a saucepan, adding 
two tablespoons flour; stir well and cook until a nice biown colour, 
stirring meanwhile. Moisten with a pint of bioth (No, or). Season 
with light teaspoon salt, thee saltspoons pepper and one salispoon grated 
nutmeg, Mix well tll it comes to a boil. Diop m twelve new peeled 
potatoes, add two branches parsley and one bay leaf. Cover pan, set in 
oven forty-five mmutes Remove, take up parsley and bay leaf, pour 
potatoes into a deep dish and serve. . 


arg2, SQuas Turkry, Drvintrcp, wirtt Bacon 


Singe, cut off head and feet from a tender squab turkey, split open 
through back without separating, draw, remove breast bone, neatly wipe, 
envelop it in a clean coarsé towel and neatly flatten with a cleaver, 
Season it all over with a teaspoon salt and half teaspoon pepper. Rub 
all over with tablespoon oil, Arrange on a double bioiler and broil on a 
light charcoal fire ten minutes on each side. Remove, evenly spicad 
all over a devilled butter (No. 11), then broil again two minutes on each 
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side. Remove, dress on a hot dish, Place six thin slices freshly broiled 
crisp bacon over the bird and serve. 


2193. Tomato-Ricr au GRATIN 


Place six ounces rice in a saucepan with pint tomato sauce (No. 16), 
half pint broth, half teaspoon salt and three saltspoons pepper, Mix 
well and boil thirty-five minutes, stirring once in a while. Add two 
ounces giated Parmesan cheese with half ounce butter, mix well, then 
drop the tomato-rice into a baking dish. Sprinkle a little bread crumbs 
over, arrange a few small bits butter on top, set in oven to bake twelve 
minutes. Remove and serve. 


2194, DaRtioLrs, VANILLA 


Roll out on lightly floured table a quarter pound pasie (No. 117) 
exceedingly thin, then line the inside of six individual pudding moulds. 
Place a little bit of butter at botfom of each mould. Crack two fresh 
eggs in a bowl, add one and a half ounces sugar, one and a half ounces 
flour, half teaspoon vanilla essence and three gills milk, and sharply 
mix with whisk two minutes. Strain the preparation through a cheese- 
cloth into the moulds, evenly divided, place on a pastry tin, set in oven 
thirty minutes. Remove, unmould on a dish with a folded napkin, 
sprinkle a little fine sugar over and serve. 


Thursday, First Week of August 


BREAKFAST 


Raspberries in Cream (1846) 
Oatmeal Porridge (2) 
Eggs Molet, Iinnoisa 
Perch Sauté, Fines Herbes (293) 
Mutton Kidney, with Bacon (x95) 
Potatoes, Pont Neuf (647) 
Scotch Scones (364) 


args. Ecos Morer, Foswoise 
Boil twelve fresh eggs five minutes, take up, plunge in cold water 


for one minute, remove, shell, and place on a deep hot dish, Pour a 
Finnoise sauce (No, 251) over them and seive, 


LUNCHEON 


Cold Consomme in Cups (1901) 
Coquilles of Bluefish, Italtenne 
Beefsteaks Rolled 
Lima Beans, Stanford 
Baked Apples (44) 


2196. Coguirtes or Bruerisn, Trarrewne 


Remove bones and skin of a two-and-a-half-pound fresh bluefish. 
Cut the meat in half-inch square pieces, place in a saucepan with pill 
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white wine, pint water, a tablespoon vinegar and half teaspoon salt, 
Cover pan and boil ten minutes. Remove, drain and save the broth. 
Heat tablespoon melted butter in a saucepan, add six finely chopped 
shallots and lightly brown four minutes; add tablespoon flour and stir 
on fue wntila light brown colour. Pour in half the quantity of the blue- 
fish liquor and three gills demi-glace (No. 122). Mix until it comes toa 
boiling point, then add twelve finely minced canned mushrooms and half 
teaspoon freshly chopped parsley. Mix well and boil fifteen minutes. 
Then add the fish and carefully mix. Divide it evenly in six table shells; 
place on a tin. Sprinkle a lite Parmesan cheese over, arrange a few 
little bits utter on top, set in oven fiftcen minutes, remove and serve. 


‘ 2197, BurrsteaKs, RoLLrp 


Cul from a two-pound piece rump steak six cqual slices, flatten them 
to quarter-inch thickness. Season all around with teaspoon salt and half 
teaspoon pepper, then roll up. 

Finely chop one bean garlic, three shallots and four branches paisley, 
place these on a plate and lightly 2o0Il steaks in the mixture, Then 
envelop each steak in a thin slice of larding pork. Tie around with 
string. eat two tablespoons melted lard in a sautoire, place steaks in 
the pan, one beside another, and fry ten minutes, frequently turning, 
then sct in oven fifleen minutes, Remove, untic, dress on a hot dish. 
Remove all fat from pan, add a teaspoon flour; stir well, then pour in 
two tablespoons sherry, three tablespoons tomato catsup, a teaspoon 
Worcestershire sauce and half gill broth. Mix well, boil three minutes, 
Pour the sauce over the steaks and serve. 


2198. Luts Brans, Stanrorp 


Cut into small square pieces two ounces raw lean ham and three 
lecks, place in an enamelled pan with one ounce butter and gently fry to 
a nice brown colour; add a light tablespoon flour; stir well, Moisten 
with a pint broth, then add pint shelled lima beans. Season with half 
teaspoon palt, three saltspoons pepper and half saltspoon grated nutmeg; 
mix well, cover pan and cook on range on a slow fire thirty minutes. 
Remove, dress on a deep hot dish and serve, 


DINNER 


Clams (457) 

Celery (86) Olives 

Consommé Biunvise with Bailey 

Striped Bass with Cuny Potatoes, Chateau (208) 
Guinea Hens, en Casseiute, with Cream 

Jerusalem Artichokes, Porsillaide 
Roast Ribs of Beef (126) 

Asparagus (canned), Vinargectte 

Coffee Ice Cream (1616) Lady-Fingers (150) 


219g. ConsomMui BruNoisr wit Barty 


Prepare, strain into another saucepan and keep simmering a con- 
sommé (No. 52). Boil two ounces barley in a pint of water with half a 
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teaspoon salt fifty minutes. Drain and wash in cold water, (hen add 
to the consommé, Cut a medium carrot, one turnip, one onion, one 
leek and a quarter of a very small cabbage in exceedingly small square 
pieces. Place in a small saucepan with half an ounce butter, thee gills 
of the consommé, three saltspoons salt and three saltspoons sugar. 
Cover vegetables with lightly buttered paper, place hd on pan, then 
cook on range twenty minutes. Set in oven fifteen minutes. Remove, 
add vegetables to the consommé, boil five minutes. Pour the consommé 
into a soup tureen and seive. 


2200. SrriprD Bass wir CURRY 


Cut oft head, scale and trim off fins of a three-pound fresh striped 
bass. Spht open through the front without separating, remove spinal 
bone, lay fish on a buttered baking dish, cut side up Season with half 
teaspoon salt, half teaspoon curry powder and three saltspoons pepper. 
Pout a gill white wine around the fish. Squeeze in juice of half a sound 
lemon, sprinkle three tablespoons bread croutons over the fish, place a 
few*little bits butter over the surface. Set in oven to bake thirty-five 
minutes. Remove and serve, 


220%. Gurnra Hons, EN CASSEROLE, WITH CREAM 


Cut head and feet from two tender guinea hens. Neatly draw, wipe 
and truss Cover breasts with thin slices lardmg pork. Place in an 
earlhen casserole, baste with a little melted butter, then set in oven forty 
minutes, tuning once in a while. Remove, lift up the lard, untruss, 
remove all fat from the pan, 

Prepare a cream sauce (No. 736), adding fo it one gill cream; mix 
well, pour sauce over birds in the pan, place pan on range, season with 
half teaspoon salt, two saltspoons cayenne pepper, one salispoon grated 
nutmeg and one saltspoon ground allspice. Lightly mix, boil ten 
minutes, remove and serve in same pan. 


2202, JERUSALEM ARTICHOKES, PERSILLADE 


Peel, wash and drain twenty-four fresh, sound, medium Jerusalern 
artichokes. Heat two tablespoons melted lard in a frying pan, place 
them in the pan and brown a nice colour all around. Sprinkle over a 
light teaspoon salt, two saltspoons white pepper, and set in oven twenty- 
five minutes. Remove, take all fat from pan, add half an ounce butter, 
with teaspoon chopped parsley and half teaspoon chopped chives. 
Dress the artichokes on a hot deep dish and serve, 


2203. ASPARAGUS, VINAIGRETTE 


Carefully open two cans fine asparagus, Take from cans and care- 
fully drop in boiling water two minutes. Remove with a skimmer, lay 
on 4 cloth and let get cold. Then place on a cold dish with a folded 
napkin, and send to table with six tablespoons dressing (No. 863) in a 
saucepan separately. 
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Friday, First Week of August, 


BREAKFAST 


Pears in Cream (2031) Mominy (45) 
Botled Cggs, Hollandasso 
a Panfish, Mattie d'Hétel 
Lalfs' Liver, Minute (810) 
Fried Sweet Potatoes (116) Buckwheat Cakes (330) 


2204. Bortrp Ecos, THotnanpssy 


Boil twelve fresh eggs eight minutes, remove and shell, cut in quar- 
ters, then place in a deep dish. Pour a Hollandaise sauce (No, 279) 
over the eggs and seve. 

220s. Panis, Matirr p’lléru. 

Mix on a plate a tablespoon oil, a teaspoon salt and half teaspoon 
pepper. Roll six fresh, well-wiped panfish in the seasoning 1epeatedly, 
airange on a broile: and broil on a brisk charcoal fire four minutes on 
each side, Remove, dress on a hot dish. Spread a maitre d’hétel 
(No, 7) over them and seive. . 


LUNCIIEON 


Fish Chowder (198) Lobster, Provengala 
Cold Ribs of Beef with Jelly 
Kusch Omelette (468) 


2206. Lonstrr, PRovengaLe 


Cut off heads from two live lobsters of two pounds each, Cut in 
twelve even pieces cach, T[eat two tablespoon, oil in a large sautoire, 
adding one finely chopped onion and the lobster. Scason with teaspoon 
salt and three saltspoons pepper, then biiskly cook ten minutes, Pour in 
half pint white wine, add one teaspoon fieshly’chopped paisley, half 
teaspoon chopped chives and half a bean chopped garlic. Stix well, 
cover pan and cook ten minutes, Add one gill tomato sauce (No. 16), 
lightly mix and cook ten minutes Jonge:. Dress lobsters and all the 
contents of pan on a lage hot dish and serve, 

a2o7, Corp Rims or Brrr writ Jey 

Remove bones and neatly pae the roast beef left over from yester- 
day, then cut in exceedingly thin slices Niccly dress slices on a 
large cold dish. Cut in ena pieces four tablespaans jelly (No. 1879), 
arrange around beef with six lettuce leaves and twelve small vinegar 
pickles and serve. 

DINNER 
Radishes (58) Clams (1457) Caviare 

Mulhgatawney, Saigon 

Weakfish, Hongroisa Potntoes, Lorctte (472) 

Squabs Sauté, with Tarragon (899) 
Oyster Plant, Italienne Spaghetti au Gratin (1308) 
Saddle of Mutton, Currant Jelly (x977) 

Tomato Salad (461) 
Blackberry Pudding i 
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2208. MULLIGATAWNEY, SAIGON 


Cut in very small squares two sound onions, three leeks, two scedless 
green peppers and four branches celery. Place vegetables in a saucepan 
with half ounce butter and brown ten minutes, stirling well, then add 
one light tablespoon curry powder; stir well while heating twa minutes; 
moisten with two quarts broth (No, yor) and one pint pure tomato juice, 
let come to a boil, then add two ounces rice, two medium, peeled potatoes 
cut in small squares; season with half teaspoan salt and half light tea- 
spoon pepper. Boil thirty minutes, add two peeled and cored apples 
cut in quarter-inch-square pieces, milk and grated white part of one 
sound fresh cocoanut and one ounce shredded, salt codfish, Lightly 
mix and gently boil thirty minutes. Remove, pour the soup into a 


tureen and serve. 
2209. WEAKEISH, HONGROISE 


Scale, trim off fins and wipe a fresh three-pound weakfish, place in a 
large sautoire with half ounce butter, half gill white wine, one and a half 
gills-water, juice of quarter of a lemon, two branches parsley, a light 
teaspoon salt and half teaspoon paprika. Cover fish with buttered 
paper, boil on range five minutes, then sect in oven thirty-five minutes. 
Remove, lift up, dress on a hot dish and keep hot. 

Mix in a small saucepan one and a half tablespoons melted Joutter 
with two light tablespoons flour, heat half a minute, stirring meanwhile. 
Strain fish liquor through a cheesecloth into this pan, add half gill milk, 
sharply mix until it comes to a boil, then cook ten minutes, Dilute one 
egg yolk in a tablespoon cream and add to the sauce. Sharply mix with 
a whisk while heating two minutes. ‘Remove, pour sauce over the fish 
and serve, 

2210, OvsTER PLANt, ITALIENNE 

Mix in a basin two ounces flour, half gill vinegar and two quarts 
water. Scrape and remove stalks from a large or two small branches 
sound oyster plant, then plunge in the prepared water and let stand 
fifteen minutes, take up and split in halves—the thick part only. Then 
cut in one-inch long pieces. Plunge in two quarts boiling water, add 
a sound lemon cut in quarteis, and_a heavy teaspoon salt; gently boil 
forty minutes. Drain on a sieve. Redyce in a small saucepan on the 
fire three-quarters of a pint tomato sauce (No, 16) to half the quantity, 
place the oyster plant in a black frying pan with a tablespoon melted 
butter. Season with half teaspoon salt and three salispoons pepper and 
fry for ten minutes, or until a nice brown, then add to the tomato sauce 
with two tablespoons grated Parmesan cheese; mix well. Place in a 
hot vegetable dish and serve. 


221%. BLACKBERRY PuppING 


Pick off stems from a pound of fresh, sound blackberries, place in a 
bowl with five ounces sugar and quarter gill brandy or rum, mix well in - 
the seasoning and let infuse till required. Pick ancl remove fibres from 
a pound of beef suet, then chop very finely, Sift half a pound flour on a 
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table, make a little fountain in the centre, place in the suet with one and 
a half gills cold water and half teaspoon salt. Then briskly knead until 
well amalgamated and thoroughly firm. Roll out paste on a lightly 
floured table to thickness of quarter of an inch. Lightly butter a quart 
pudding bowl, then line with the paste. Place blackberries in the bowl, 
lightly egg edges of the paste. Roll out trimmings of the paste suffi- 
ciently to cover bowl. Press both edges together, so as to entirely 
enclose berries. Wrap bowl in a strong, buttered and floured cloth, 
place in saucepan with plenty boiling water and boil one hour. Remove, 
unwrap, turn on a dish and setve. 


Saturday, First Week of August 


BREAKFAST 


Sliced Peaches in Cream (1828) 
Pettijohn Pood (170) 
Ponched Eggs, Saragosse 
Whitebait, Farm Style (1373) 
Tripo Sauté, Lyonnaise (o8r) Hashed Brown Potatoes (50) 
Cornmeal Muffins (51) 


2212, Podacten Eacs, SARAGOSSE 


Cut in small square pieces half a Spanish onion and one sound green 
pepper, place in small saucepan with a tablespoon melted butter and 
ightly fly six minutes, Add three finely chopped, peeled, fresh red 
tomatoes and one gill tomato sauce. Season with three saltspoons salt, 
three sultspoons sugar and two saltspoons pepper, then bofl teh minutes. 
Cut from a stale lonf of sandwich bread six qtarter-inch-thick slices, 
cut each slice in two even square pieces, and toast them a nice golden 
colour. Lightly butter with a little anchovy butter, Arrange on a 
hot dish, Blace twelve poachetl eggs (No. 106) on top, pour the sauce 


over and serve, 
LUNCHEON 


Soft Clams, Newburgh (329) 
Smoked Beof Tongue aux Ravioll 
Creamed Spinach (399) 
Apricot Fritters (266) 


2213, Smoxep Beer Toncur aux Ravio1t 


Plunge a medium smoked beef tongue in one and a half gallons 
boiling water and boil two and a half houts, Remove, pare and remove 
the skin, Slice in quarter-inch slices, Mix in a bowl one qunce butter, 
three tablespoons bread crumbs, half teaspoon chopped parsley, half 
bean chopped garlic, four finely chopped shallots, one egg yolk, two salt- 
spoons salt and saltspoon pepper; then spread the mixture at bottom 
of a baking dish, place slices ‘over, one overlapping another, arrange a 
ravioli (No. 1127) on top of the tongue. Pour a satice Italienne (No. 
1244) over all, Sprinkle a little grated Parmesan cheese on top. Set in 
oven twenty-five minutes, Remove and serve, 
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Olives Lyons Sausages ($82) 
Potage, Velouté au “Riz 
Timbales of Fish, Cream Sauce 
Potatoes, Bohemienne (1314)* Pi 
Lamb Steaks, Béarnaise (630) Eggplant, Turque 
Roast Duckling, Apple Sauce (187) 
Romaine Salad (214) 
{Coffee Eetairs 


2274, Poracr, VeLovuré au Riz 


Procure one pound raw chicken trimmings or bones, place in a large 
saucepan with one ounce butter and cook fifteen minutes, but not too 
prown, add one sliced carrot, one sliced onion, two leeks and two bay 
leaves; moisten with one quart broth and two quarts water; season with 
two teaspoons salt, two saltspoons cayenne pepper and'saltspoon grated 
nutmeg; lightly mix and boil forty minutes, then add three ounces raw 
rice, continually simmer forty-five minutes more, remove, pass potage 
through sieve into a basin, then through a Chinese strainer into another 
saucepan, set on fire, let come to a boil; dilute two egg yolks with a gill 
cream and juice of half a lemon, add to.soup-.with half ounce good butter, 
sharply mix with a whisk while heating four minutes, but do not allow 
to boil, Pour the soup into a tureen and serve with a plate of bread 
croutons (No. 23) separately, ‘ 2 


gary. TIMBALES or Tisu, Cream Savce 


Remove skin and'bones from a pound and a half of either fresh hali- 
but or codfish, Chop very fine, then place in a mortar with two.egg yolks 
one light teaspoon salt, two saltspoons cayenne pepper, one salispoon 
grated nutmeg,and half teaspoon anchovy essence; then thoroughly . 
pound to a smooth pulp, remove and press through a sieve into a bowl 
and place on ice. i 

Beat up one-and a half gills cream to a stiff froth and gradually 
incorporate with the force, sharply mixing with a whisk while so doing. 

.. Lightly butter six individual pudding moulds, place a very thin slice of 
truffle at the bottom of each, fill with the preparation, place on a. tin, : 
pour hot water up to half.their height, cover with lightly buttered paper 

, and set.in oven twenty minutes,. Remove, unmould on a hot dish, 


Pour.a cream sauce (No. 736) around and serve. i : 


2216, Eoerrant, Turqur 


Cut in two lengthwise three’ small sound eggplants, ‘crisscross. the 

»i ‘meat inside, without cutting skin, then fry in-boiling fat, cut side down, 
twelve minutes; lift up, lay on a cloth, cut side down, and let drain for 
ten minutes. . With a teaspoon scoop out the nieat, leavirig the shells 
intact. Finely chop meat’ and keep on a plate, Heat:two tablespoons 

oil in a saucepan, add one finely chopped white onion and gently brown 
five minutes, then add two ounces raw rice with half bean finely chopped 
garlic; lightly brown five ‘minutes, stirring. once in a while.” Add egg- 
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plant meat with two gills tomato sauce (No. 16), half teaspoon salt, 
three saltspoons pepper and saltspoon nutmeg; mix well, cover pan, set 
in oven forty-five minutes. Remove, add two egg yolks, thoroughly 
mix, sprinkle half teaspoon salt in the eggplant shells, then fill with. the 
preparation, Sprinkle a little bread crumbs over, place on a tin, arrange 
a few bits butter over cach, set in oven fifteen minutes. Remove, dress 
on a dish with a folded napkin and serve, 7 


gary. Correr Iicrars 


Prepare the éclairs exactly the same as chocolate éclairs (No. 1279), 
but adding one tablespoon very strong-made coffee: to the créme patis- 
siére and substituting the glace au café for the glace au chocolate, 

2a18. ‘GLACE AU Cari 


* Place two ounces glazing sugar in a saucepan with five drops of vanilla : 
essence and one-tablespoon very strong-made coffce, place pan on range’ 
and sharply stir with. wooden spoon ‘until lutewarm, remove and use as 
required, 


Sunday, First Week of August 


BREAKFAST 


Muskmelons (2056) Quaker Onts (es) 
Eggs Cocotte with Sorrel 
Fried Buttorfish (636) 
Spring Lamb Chops with Bacon (219) 
Potnatocs Sautées (135) 
Flannel Cakes (136) 


get9, Eas Cocorrr wit SoRREL | 
r 


: Thoroughly wash one quart fresh sound sorrel leaves, plinge in. a 
quart boiling water ten minutes. .Thoroughly drain, then. press sorrel 
through a wire sieve into 2 saucepan. Add teaspoon good butter, three” 
saltspoons salt, three saltspoons sugar and saltspoon white pepper. 

.. Stir on fire while heating two minutes. . Evenly divide the purée into 
six egg-cocotte dishes, Carefully crack two fresh eggs into each dish.- 
Season evenly with half teaspoon salt.and two saltspoons pepper, pour 
a tablespoon cream over eggs of each dish,’place on a tin, set in oven for 
five minutes, Remove and serve. : ye 


LUNCHEON 


Cold Chickon Broth (2006) 
Fried Soft Shell Crabs, Deviled i 
Porterhouse Steak. with Smothered Onions (1342) 
E Suecotash (2090) os 
Cold, Pudding, Maraschino-(1772) 


“9920, Frrep Sort SHerr Crass, DEvirp 


Remove spongy parts: under the side points and aprons from twelve 
fresh soft ‘shell crabs. Wash and thoroughly drain on.cloth, Season 
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with one teaspoon salt and half teaspoon pepper. Evenly spread a 
devilled butter (No. 12) on both sides of crahs, lightly roll in flour, then 
place in a frying basket and fry in boiling fat six minutes, Remove, 
drain on a cloth, dress on hot dish with a folded napkin, decorate with a 
little fried paisley and six quarters lemon and serve. 


DINNER 


Celery (86) Clams (1457) Salted Walnuts (954) 
Consomm’, Magenta 
Cold Brook Tiout, Ravigote Sauce 
Shced Cucumbers (340) 
Tournedos of Beef, Chasseur Tomatoes, Trévise 
Esealopnes of Siweetbrends with Peas 
Punch, Stanley (1099) 
Roast Capon (378) Clucoty Salad (38) 
Tutti-Frutti Iee Cream (726) 


a 
g2or, Consonmité, MAGENTA 


Prepare, strain into another saucepan and keep simmering a con- 
sommé (No, 52). With a very small Parisian scoop, scoop out as many 
round pieces as you can from (wo medium carrots, two white turnips and 
two medium, sound, pecled raw potatoes; boil latter in a pint water with 
half teaspoon salt fifteen minutes, drain and keep hot. Add the carrots 
and turnips to the consommé with one gill green peas and half pint 
tomato sauce. Boil slowly forty-five minutes, then add potatoes with 
leaves fiom one branch paisley atid one hianch chervil, cook five minutes 
longer, remove, pour the consommé into a hot soup tureen and serve. 


2222, CoLD Brook Trout, Ravicotr SAucr 


Trim and wipe three medium, fresh brook trout. Place in a sauce- 
pan pint water, half gill white wine, two tablespoons vinegar, one sliced 
onion, one branch parsley, a sprig thyme, a bay leaf, one clove, teaspoon 
salt and half teaspoon pepper, then boil five minutes; remove pan to 
a table and Ict thoroughly cool off in the broth. Dress fish on a cold 
dish with a folded napkin over, decorate with a little parsley greens and 
serve with a cold Ravigote sauce (No, 1.441) separately, 


2223. Tourninos or Brrr, CuAssrur 


Trim off a little of the fat from top of a two-pound piece tenderloin 
of beef, then cut in six equal pieces, Neatly flatten, place on a deep 
dish with teaspoon salt, half teaspoon pepper, a sliced onion, one branch 
parsley, cut in pieces, one sprig thyme, two bay leaves, one bean crushed 
garlic, juice of a sound lemon and three tablespoons oil, then let mari- 
nade one and a half hours. Drain them, Heat a tablespoon melted 
butter in a black frying pan, add the filets and briskly fry two minutes 
on each side. Remove and arrange on a dish’ over six small round, 
freshly prepared slices of toast. Pour a Chasseur sauce over and serve, 
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2224, SAUCE, CILAssEUR 


Place six finely chopped, sound shallots in a small saucepan with 
tablespoon melied butter and fry a nice light colour. Pour in one and 
a half gills white wine and Ict 1educe until nearly dry, pour in one gill 
demi-glace (No. 122) and a gill tomato sauce (No. 16), add half tea- 
spoon freshly chopped parsley, two saltspoons salt, ane saltspoon pepper 
and twelve sliced canned mushrooms. Lightly mix, boil ten minutes, 
then use as directed. 

2208, Tomators, TRriivisr 


Cut six even-sized, large, fresh red tomatoes in halves crosswise. 
Squeeze out the liquor into a saucepan, keeping the shells; add one gill 
tomato sauce (No. 16), half gill claret, two ounces chopped cooked ham 
and half teaspoon finely chopped parsley. Place on fire and let reduce 
fifteen minutes, then add five tablespoons fresh lead c1umbs; lightly 
mix, Remove from the fire, arrange tomatoes on atin. Evenly season 
with half teaspoon salt, half teaspoon sugar and two saltspoons pepper. 
Evenly divide force in the twelve half tomatoes, Sprinkle a little grated 
Parmesan cheese over, arrange a few little bits bulter on top, then set in 
oven twenty minutes. Remove, arrange on a hot dish and serve. 


2226, Escanoprs or SWEETBREADS Witt Pras 


Blanch and trim six sweethbreads (No. 33), Cut cach in four even 
slices. Season with a teaspoon salt and half teaspoon white pepper, 
then lightly roll in flour. Heat two tablespoons melted butter in a 
frying pan, arrange in the slices, one beside another as much as possible, 
and gently fry for six minutes on cach side. Remove, dress on a hot 
dish, one overlapping another, crown like. Spread a maitre d’hdtel 
hutter (No. 7) over. Place green-peas (No. 1519) in the centre of the 
breads and serve. 


Monday, Second Week of August 


BREAKFAST 


Stewed Prunes (1) Semolina (19a) 
Shirred Eggs, Lisbonnaise 
Broiled Fresh Uaddoel: 
Hamburg Steaks with Iricd Onions (108) 
Fried Potatoes en Quartier (348) 
Rice Cakes (929) 


2227. Strep Ecos, Lisponnase 


Place four Spanish sweet peppers in a morlar and pound to a pasie, 
then press through a wire sieve into a saucepan, add half teaspoon. 
chopped tarragon and one and a half gills tomato sauce (No. 16), lightly 
mix and let reduce on fire ten minutes. Lightly butter six shirred-egg 
dishes, crack two fresh eggs into each dish. Season evenly with half 
teaspoon salt and two saltspoons pepper. Then divide sauce over the 
six dishes. Set in oven four minutes, Remove and serve. 
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2228. Brottcp Fresh Happock 


Procure three fresh haddock steaks of three-quarters of a pound each. 
Mix on a plate a tablespoon oil with teaspoon salt and half icaspoon 
white pepper, then repeatedly turn steaks in the seasoning. Artange on 
the broiler and broil six minutes on each side. Remove, diess on a hot 
dish, spread a maitre d’hdtel butter (No. 7) over the steaks, decorate 
with six quarters lemon and serve. 


LUNCHEON 
Canapes, Madison 
Curry of Veal, Pondichery 
Green Corn (1864) 
Charlotte Russe (939) 


a229. Canarfs, Mapison 


Plunge thirty-six freshly opened little neck clams in a quart boiling 
water and boil three mmutes. Drain well on a sieve, then finely chop 
them. Place in a saucepan with one and 4 half gills milk, one gull cream 
half a bean ciushed garlic, half teaspoon chopped parsley, half teaspoon 
chopped chives, saltspoun cayenne pepper and one saltspoon grated 
nutmeg. Max well and boil fifteen minutes, lightly mixmg meanwhile. 
Add four tablespoons bread crumbs and two egg yolks. Sharply mx 
with wooden spoon while heating five minutes. Remove, place in a 
deep dish and let cool off, Cut from a stale loaf of sandwich bead six 
quarter-inch slices, pare oft the crusts, lightly butter and toast a mice 
golden. Broil six thin slices ham one minute on each side. Place a 
piece of ham on top of each toast, pare the ham to even size of the toast. 
‘Then evenly spread the preparation over them; nicely smooth the suface. 
Mix on a plate an ounce of butter with one tablespoon grated Parmesan 
cheese and evenly spread over the six canapés, place on a in, set in oven 
to bake ten minutes. Remove, dress on a dish with a folded napkin, 
decorate with six quarters of lemon and serve. 


2230, CURRY OF VEAL, PonDICHERY 

Cut three pounds breast of veal in one-and-a-half-inch-square pieces, 
place in a saucepan with two quarts water, let come to a boil, then drain 
on sieve, replace veal in the saucepan, with an onion with two cloves 
stuck in it, two each carrots and turnips cut in quarters, one branch 
celery, one bean chopped garlic. Tie in a bunch two leeks, two branches 
parsley, one bay leaf and a sprig thyme, and add to the pan. Season 
with teaspoon salt, half teaspoon crushed pepper corn and one saltspoon 
grated nutmeg Cover pan and boil one and a half hours. Melt a good 
tablespoon butte: in a saucepan, add one shced sound apple with a 
teaspoon curry powder, nicely brown ten nynutes, then add one table- 
spoon flour. Stir well one minute. Strain the veal broth into this pan, 
mix well and briskly boil fifteen minutes. Remove herbs and all the 
vegetables from pan, then strain sauce over the veal, lightly mix, cook 
ten minutes. Pour into a deep dish, arrange rice (No. 490) around the 
veal’ and serve. 
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DINNER 


Radishes (58) Tunny (1597) 
Vermicelli with Malle 
Biuefish, Havannaise (1808) 
Patatoes, Viennoise (165) 

Leg of Mutton Brats¢, Lyonnnise (270) 
String Beans, Oileannaisa 
Roast Tukey, Cranberry Sauce (67) 
Romame Sulad (214) 

Jelly, Crtme de Cocoa (678) 


223t. VLRMICCLII wir MILK 


Place two quarts milk in an enamelled pan with half teaspoon salt, 
salispoon cayenne pepper, saltspoon giated nutmeg and one ounce butters 
then as soon as 1t comes to a boil strew in four ounces vermicelli, lightly 
mixmg while adding ut, and slowly simmer fifteen nunutes. Dilute a 
tablespoon of anowroot mn half a gill of cream and two egg yolks, and 
add to the soup; sharply mix while cooking two minutes. Pour into a 
soup tureen and setve. : 


2232 SiRING BEANS, ORLEANNAISD 


Carefully break both ends and pull off strings from a quart of fresh, 
tender string beans, cut in two, then plunge m two quarts boiling water 
with teaspoon salt and half gill good vinegar and hoil forty minutes. 
Thoroughly dain, Tleat an ounce butter in a black frying pan, add one 
exceedingly fine-chopped sound white onion and gently fry five minutes, 
tossmg once in a winle. Add the beans, Season with half teaspoon 
salt, two salispoons white pepper and half teaspoon chopped chervil, 
toss well, and briskly brown five minutes, frequently tossing meanwhile. 
Then. squeeze in juice of half a sound orange, toss well for a minute 
and serve. ‘ 


Tuesday, Second Week of August 


BREAKFAST 


Gooseberrics in Cream (2169) 
Oatmeal Porridge (a) 

Fried Eggs, Vatencionno 
Yarmduth Bloaters (311) 
Chicken Livers én Brochette (Goo) 
Lyonnatse Potatoes (78) 
Wheat Cakes (9) 


2233. I'rirp Ecos, VALENCIENNE 


Heat two tablespoons melted butter in a black frying pan. Care- 
fully crack in twelve hiesh eggs. Scason with half teaspoon salt and two 
saltspoons white pepper; fry on range one minute, then set in oven five 
minutes. Remove, carefully slide them on a large hot dish. Prepare 
stewed tomatoes (No. 4), adding to them six sliced mushrooms and one 
sweel peppet cul in small squares, mix well five minutes, pour over the 
eggs and serve, 
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LUNCIIEON 


Cold Celery Broth (1985) 
Shrimps, Marimére (1124) 
Fiitadelles of Turkey 
New Carrots, Colbert (1264) 
Tapioca Pudding (574) 


2234, FRITADELLES or TURKEY 


Detach the meat from the turkey left over from yesterday and cut 
in small pieces. Cut into small pieces also twelye canned mushrooms 
and one ounce cooked Jean ham. Mix in a saucepan one and a half 
tablespoons melted butter with two tablespoons flour, heat half a minute, 
stirring meanwhile, then pour in three gills broth, continually mix until 
it comes to a boil, then add the turkey, ham and mushrooms. Season 
with half teaspoon salt, one saltspoon cayenne and saltspoon grated 
nutmeg; pour in two tablespoons sherry. Mix well, then slowly cook 
fifteen minutes. Add two egg yolks, sharply mix while heating one 
minute and cook five minutes. Transfer to a dish, lightly butter the 
surface of the force and let get thoroughly cold. Divide it in twelve 
even parts, roll out on a lightly floured table, giving them a nice round 
cake form, dip in beaten eggs, then lightly roll in bread crumbs, drop in 
boiling fat and fry eight minutes. Lift up, dredge a little salt over, 
dress on a hot dish with a folded napkin, and serve with a tartare sauce 
(No. 48) separately. 


-DINNER 


Clams (1457) 
Celery (86) Olives 

Cream of Corn, New Orleans 
Pampano, Meunitre (1983) 

Potatoes, Béarnaise (593) 

Noix of Beef, Braisé Bourgeoise (1871) 
Cauliflower au Gratin (1329) 
Roast Squabs (831) Lettuce Salad (148) 

Tee Cream, Souveraine (191) 


2238, Cream OF Corn, NEw ORLEANS 


Remove leaves and silk from six fresh, sound ears of green corn. 
Detach grains from cobs and place in a saucepan with three ounces 
peeled, chopped almonds, one sliced onion, two sliced leeks, two branches 
celery, one branch chervil, one and a half quarts while broth (No. yor), 
a quart milk, one heavy teaspoon salt, a saltspoon cayenne pepper, one 
saltspoon grated nutmeg and one saltspoon ground cinnamon; lightly 
mix and boil twenty-five minutes. Add three ounces rice and cook fifty 
minutes more, Press the cream through a sieve into a basin, then 
through a Chinese strainer into a saucepan, add half ounce butter and a 
gill cream; mix well while heating two minutes. Pour into a soup 
tureen and serve with bread croutons (No. 23) separately. 
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Wednesday, Second Week of August 


BREAKFAST 
Apticoty with Cream 

Boiled Rice (275) 
Omelette with Sausages: 
Piked-up Codfish ($22) 

Brollel Beefstcaks, Mathie a'lGtel (172) 
French Fried Potatoes (8) 

Buckwheat Cakes (330) 


2236. APRICOTS Wirt CREAM 


Peel and cut eighteen fresh, sound ripe apricots in halves, remove 
stones, then slice and place on a compotier, sprinkle over two tablespoons 
powdered sugar, mix well; beat up one and a half gills cream until thick 
but not frethy, mix well, payr it over apricots and serve. 


2237. OMELETTE Wit SAUSAGES 


Crack eight fresh eggs in a bowl, add half gill milk, half teaspoon 
salt and two saltspoons while pepper. Sharply beat with fork two 
minutes. Cut four skinned country sausages into quarter-inch pieces, 
place in a black frying pan with a tablespoon melted butter and fry five 
minutes, lightly tossing meanwhile, add half teaspoon freshly chopped 
parsley, pour in the eggs, sharply mix with a fork two minutes, let rest 
for half a minute; fold up the opposite sides to mect in centre, let rest 
fora minute. Turn upon a hot dish and serve, 


LUNCHEON 


Parsley Broth (1667) 
Broiled Devillud Sardines (81) 
Kaden Boutou, Mutton Croquettes with Rico 
Fresh Olcras in Cream 
French Pancakes (17) 


2238. Kapen Boutov, Murron Croqurrres with Rick 


Place in a saucepan one small chopped onion, with half a sound, 
seeded green pepper and a tablespoon melted butter, and fry five minutes, 
Add two ounces rice with one peeled, crushed, 1ed tomato, half pint 
broth, teaspoon salt and two saltspoons pepper; lightly mix, cover pan, 
then set in oven thirty-five minutes. Remove, finely chop one and a 
half pounds raw lean mutton, place in a large bowl, adding half teaspoon 
salt, saltspoon cayenne, salispoon grated nutmeg, salispoon ground 
mixed spices and two egg yolks, Sharply stir with spatula until well 
thickened, then add ,the rice with two eggs; sharply stir with wooden 
spoon for four minutes, let stand five minutes in a cool place. Roll 
preparation on 4 lightly floured table into twelve even, pear-shaped 
pieces. Plunge in boiling water and simmer ten minutes, Lift up 
with the skimmer, thoroughly drain, then dip in beaten egg, roll in 
bread crumbs, place in a frying basket and fry in boiling fat ten minutes. 
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Remove, dress on a dish with a folded napkin, decorate with parsley 
"greens and serve with a Madeira sauce (No. 641) separately. 


2230. Fresa OKRAS In CREAM 


Cut the’ stems. from ‘thirty-six medium, tender, sound okras and 
thoroughly wash in cold water; drain weli, then place in a saucepan with 
a quart hot water, pint milk, a white onion with two cloves stuck in it 
and one teaspoon salt, and slowly boil thirty-five minutes. Carefully . 
drain on a sieve, arrange on a vegetable dish. Pour a cream sauce 
(No, 36) over them and serve. | ‘ 


DINNER 


Radishes (58) Canapés of Anchovies (141) 
Cabbage Soup, Picdmontaise 
Halibut, Parisienne Potatoes in Custard » 
Larded Sirloin of Beef, Stanley (305). 
Spinach, Demi-Glace 
Roast Chicken with Cress (290) 
Chicory Salad (38) 
Samaritain Cakes . 


2240. CABBAGE Soup, PIEDMONTAISE 


Cut a small-sized, sound half cabbage in quarters, remove stale leaves 
. and the core, then cut the cabbage in fine julienne strips, Place in a 
large saucepan with one ounce butter, one and a half teaspoons salt and 
three saltspoons pepper; mix a little and. cook on moderate fire fifteen 
minutes, or until tender, stirrigg once ina while, then add three and a 
half quarts water, half pound raw, lean fresh pork, half pound raw, lean 
beef and two medium, scraped, peeled raw potatoes, Cover pan and 
simmer two hours. Lift up the pork and beef, cut in quarter-inch-" 
square pieces and return to the pan. Pour the soup into a soup tureen 
and serve with lwo ounces of grated Parmesan cheese separately. 


2241. Hatrsut, PARISIENNE 


Procure three halibut steaks of three-quarters of a pound each. 
Slice white parts of three leeks exceedingly fine, place in a baking dish 
with a tablespoon butter, set on fire and slowly cook five minutes; place 
steaks on top. Peel and. cut in quarters four sound red. tomatoes, 
arrange them around fish and pour a gill white wine over, _ Season. with 
light teaspoon salt, half teaspoon. pepper, then spread an anchovy. . 
butter (No, 62) over, cover with lightly buttered paper, then set the fish 
in oven thirty-five minutes, Remove and serve in the same dish, 


2242. PoTarors IN CusTarD 


Peel and finely slice twelve new medium potatoes and. place in baking 
dish. Crack. two fresh’ eggs, ‘add. yolks of two others, beat them up, 
then dilute with ‘three-quarters of a pint of broth (No. yor), Season 
with teaspoon salt, half teaspoon white pepper. and saltspoon. grated 
nutmeg; sharply mix, Strain through a Chinese strainer over the pota- 
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toes, lightly mix, set in oven forty minutes. Remove and serve in the 


same dish. 
2243. SPINACH, DeMI-GrAce 


Carefully trim three quarts fresh spinach, thoroughly wash in cold ~” 
water, drain on sieve, plunge in a gallon boiling water with, tablespoon 
salt and boil ten minutes, Drain, press out water with a skimmer, 
Finely chop, then place in a small saucepan with half ounce butter, 
half teaspoon-salt and half teaspoon sugar, two saltspoons pepper and a 
saltspoon grated nutmeg; stir well. Reduce two gills demi-glace (No. 
122) to a gill on the range, then pour over the spinach. Dress on a 

’ hot vegetable-dish. Arrange six heart-shaped bread croutons (No. 90) 
around and serve. 
: 2244, SAMARITAIN CAKES 


Crack four fresh eggs in a copper basin, add four ounces sugar and 
‘half teaspoon vanilla essence. . Set basin on range and briskly beat ten 
minutes, Remove to a table, then add four ounces sifted our, gently 
mix with skimmer, add three ounces melted butter, then mix a little 
more with the skimmer. Drop in a lightly buttered pastry tin, set to 
bake in oven fifteen minutes... Remove, let rest ten minutes. Turn the 
cake ona table, cut in twelve round pieces two inchesin diameter, Then 
‘with inch pastry cutter cut out centre of six of them only. Press six 
preserved apricots’ through a sieve into a bowl, adding one gill whipped . 
cream and one teaspoon rum, mix well, arrange the six rings on top 
of the six uncut cakés, then fill the centres with the cream and place a 
candied cherry on top of each. Pour into a cold dish a tablespoon Swiss. - 
kirsch, a tablespoon maraschino and one tablespoon ‘rum, lightly mix, 
place. cakes. over tlie liquor, sprinkle over a litte powdered sugar and 
serve, : 


Thursday, Second Week of August 


BREAKFAST | 


Sliced Peaches and Cream. (1828) |’ 
. Cornmeal Mush (326) ‘ 
Scrambled Eggs with Bacon, Country Style 
Filet of Sole, Horly rn 
Country Sausages. Baked with Apples (834) 
Rice Finnnel Cakes -(221) = 


. 9248.. SCRAMBLED Ecos wirn’ Bacoy, Country Sryzz 


Cut a two-ounce piece lean raw. bacon,in very thin pieces, place in a. 
sautoire with teaspoon melted butter and gently fry five minutes, stitring 
meanwhile. . Carefully crack’ eight fresh eggs.on the bacon, season with 
half teaspoon salt and two saltspoons.péppet.. “Set in oven five minutes. 

. Remove,,then mix eggs and bacon well with.a spoon, Dress on.a deep 
-hot dish and serve, : : Pat cae : 
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2246. Frrer or Soir, Horry 


Carefully lift the filets from a fresh three-pound flounder. Skin 
and cut each filet in three equal slanting pieces. Season all over with 
half teaspoon salt and two silispoons white peppei, then lightly turn 
in flour, dip in beaten egg and gently roll in bread c.umbs, plunge in 
hoiling fat and fry ten minutes. Duain well, sprinkle a little salt over, 
diess on a hot dish with folded napkin, decorate with six quarters 
lemon and a little parsley greens, and serve with a gill hot tomato sauce 


(No, 16) separately. 
LUNCHEON 


Chicken Broth (578) 
Clams en Coyuilles, Philadelphia 
Goulash, Hongrowe (263) 
Créme au Caramel (480) 


2247, CLAMS EN CoqUuimLLEs, PHILADELPHIA 

Plunge forty-eight small clams in boiling water, boil three minuics 
and drain onasieve. Place in a saucepan six finely chopped shallots, half 
a chopped green pepper, @ small stalk celery cut in small squares, and 
two ounces 1aw ham also cut in small pieces, with one ounce butter, 
and gently cook ten minutes, occasionally stirring meanwhile. Add two 
ounces flour, stir briskly while heating one minute, pour in two gills 
milk, one gill cream, half teaspoon salt, two saltspoons cayenne pepper 
and saltspoon grated nutmeg. Mix well until it comes to a boil, then 
hoil fifteen minutes. Add clams with half teaspoon chopped chives, 
mix a little, cook one minute. Divide clams, etc., in six table shells, 
place in a tin, sprinkle a little grated Parmesan cheese over, arrange 
few little bits butter on top, set in oven ten minutes, remove and 


serve, 
DINNER 


Clams (1457) 
Radishes (58) Olives. 
Potage, Long Kingfish, Bercy 
Potato Balls, Pessillade 
Patties of Lamb Sweetbreads (1462) 
Gseen Peas with Butter rgi9 
Broiled Spring Turkey  Escarole Salad (100) 
Choyolate Ice Cream (523) 


2248. Potacr, Lone 

Prepare, strain and keep hot a consommé (No. 52). 

Heat one tablespoon butter in a saucepan, add one chopped white 
onion and one seeded, chopped green pepper, and fry both six minutes, 
stir:ing once in a while; then add four ounces raw rice, cook five minutes, 
lightly stirring meanwhile. Moisten with a pint of the consommé, add 
four chicken lives freed from the gall bags and cut in four pieces each, 
and two medium peeled tomatoes cut in eight pieces each. Season 
with half teaspoon curry powder, half teaspoon salt and one saltspoon 
cayenne pepper, gently mix, cover pan, then set in oven forty minutes. 
Remove, add to the prepared consommé, let boil five minutes, pour 
potage into a hot soup tureen and serve. 
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2a49. KINGrIsH, Brrcy 


Scale, trim off fins, cut heads off and split in two through back and 
remove spinal bone from two very fresh kingfish of one and a half pounds 
each. Lightly buticr a baking dish, strew half a finely chopped , sound 
onion in the dish, lay the fish over, one beside another, squeeze juice 
of a sound lemon over fish and keep aside till required. Place trimmings 
of fish in a saucepan with three-quarters of a pint water and boil ten 
minutes. Place in another small saucepan half a medium, sliced carrot, 
half ditto onion, branch parsley, bianch chervil, one sprig thyme, once 
bay leaf, one clove and a tablespoon melted butter, then briskly fry 
five minutes. Pour in a gill white wine, let it reduce nearly to a glaze, 
strain half of the fish broth into the glaze, lightly mix and 1educe 
again until nearly diy. Then strain in the rest of the fish broth, lightly 
mix and boil six minutes more. Place fish on the fire five mimutes, 
strain sauce over the fish, scason with half teaspoon salt and two salt- 
spoons pepper; boil five minutes. Set in oven twenty minutes. Remove, 
sprinkle a little chopped parsley over and serve. 


2250, Potato BALLS, PERSILLADE 


Boil six neatly peeled, medium potatocs in two quarts water with a 
teaspoon salt for thixty minutes. Drain well, Press through a potato 
masher into a bowl, add half teaspoon chopped parsley, half teaspoon 
chopped chervil, two egg yolks, half ounce butter, half teaspoon salt, 
two saltspoons pepper and saltspoon grated nutmeg, Briskly stir with 
wooden spoon two minutes. Roll out the purée on a lightly flo ued 
table to twelve even balls. Dip in beaten egg, lightly roll in bread 
crumbs, place in a frying basket and fry in boiling fat six minutes, ‘Cake 
up, arrange on a hot dish with a folded napkin and serve, 


. 


2251, Brormrp Sprinc Turkey 


Singe, cut the head and feet from a tender spring turkey, split open 
through back without separating, draw and neatly wipe, remove breast 
and spinal bones, envelop it in a coarse towel and flatten nicely with a 
cleaver. Season all around with teaspoon salt and half teaspoon pepper, 
rub well with a tablespoon of oil, arrange on a double broiler and slowly 
broil twelve minutes on each side. Remove, arrange six freshly pre- 
pared slices of buttered toast on a large hot dish, place the turkey over 
the toast, spread a mattre d’hdtel butter (No, 7) over the bird and serve, 


Friday, Second Week of August 


BREAKFAST 


Blackbernes (1925) Wheatena (1298) 
Moulded Eggs on Tonat 
Boiled Salt Mackerel in Mille (1231) 
English Mutton Chops (a6r) 
Sweet Lyonnaise Potatoes (1092) 
Small Brioches (878) 
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2252, Movurprp Ecés on Toast 


Lightly butter twelve individual pudding moulds. Crack one fresh 
egg into each, evenly season with half teaspoon salt and two saltspoons 
white pepper, lay on a tin, pour hot water in the tin up to half the height 
of moulds, Set in oven five minutes Remove, have six freshly pre- 
pated slices of buttered toast ananged on a large hot dish. Unmould 
the eggs, place two on cach slice of toast and seive. 


LUNCHEON 


Boston Clam Stew 
Stufied Devilled Lobster (1250) 
Veal Cutlets, Oswald (1533) 
Brassed Lettuce 
Plum Pre (456) 


2253. Boston Cram Stow 


Open forty-eight medium, fresh clams, place in a saucepan with 
their liquor, one quart cold water, two saltspoons cayenne pepper and 
fo branches celery Set pan on fire and as soon as it comes to a boil 
skim scum from surface and remove celery. Add a pint hot milk 
and two ounces butter, mix well, pour into a soup tureen and serve with 
six lightly buttered slices of toasts separately. 


2254. BRatscp Lrertucc 


Remove stale leaves from six very small heads fresh lettuce, plunge 
in boiling water five minutes, Take up with a skimmer, chop in cold 
water for a few minutes, diain and press out all the water. 

Place in a sautoire a few trimmings of lading pork, then place 
lettuce over, add four branches paisley and two medium onions with 
two cloves stuck in, Season with teaspoon salt. Cover lettuce with 
slices of larding pork, moisten with half gill white wine, a gill broth (No. 
ox) and half gill pute tomato juice. Cover pan and set in oven thirty 
minutes, Remove, lift up lettuce, place on a sieve, lightly squeeze and 
give nice forms. Duess on a hot vegetable dish, crown-hke, with six- 
heart-shaped cioutons (No go) alietnately. Skim fat fiom gravy, 
press through a Chinese strainct into a saucepan, boil five minutes. 
Mix on a plate a teaspoon butter with teaspoon flour, mix well, add it 
to sauce and sharply mix, Pour sauce aver the leituce and serve. 


DINNER 


Clams (1457) 
Sardines (1148) Radishes (58) 
Fish Broth with Sago . 
Porgies, Dominicaine Potatoos, Colbert (2093) 
Beef & la Mode (534) 
Tomatoes en Ragout (881) Fonduc-Suisse (479) 
Roast Duckling, Apple Sauce (187) 
Romaine Salad (214) 
Ginger Pudding (394) 
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225s. Fish BRrorm with Saco 


Finely slice one medium peeled carrot, one onion, two leeks and two 
branches celery; place these in a lage saucepan with three quarts water; 
add two branches parsley, one branch cheivil, one sprig thyme, one 
sptig marjoram, one blade mace, one bay leaf and one clove; season 
with two teaspoons salt and half teaspoon pepper. Boil forty minutes, 
then add two pounds clean whitefish bones and gently simmer forty-five 
minutes. Remove, stiain broth through a double cheesecloth into 
another saucepan, reset on fie and as soon as it comes to a boil dredge 
in three ounces well-washed and completely drained sago; lightly mix 
with spoon while adding it, then slowly boil twenty minutes, mixing once 
in a while. Remove, pour the soup into a soup tureen and serve. s 


2256. Poreirs, DomIntcair 


Seale, trim off fins and cut heads from six medium, very fresh porgies, 
split in two, remove spinal bones, place in a sautone with half gijl white 
wine, two gills water, half ounce butter and half teaspoon salt, and boil 
five minutes. aft up with a skimmer and keep on a dish, Plunge 
cighteen freshly opened oysters in boiling water for two minutes, drain 
and cut in small squaze pieces, Reduce fish hquor on range to half the 
quantity, then add oysters to the fish broth, with half teaspoon anchovy 
essence. Mix on a plate half tablespoon butter with tablespoon flour, 
add to pan with an egg yolk, and gently mix until well thickencd. Re- 
move and let cool off. lave six pieces white paper fifteen inches square, 
fold in two, and with a scissors cut each piece in semi-heart shape; 
lightly oil on both sides, then place half a porgie in centze of each half 
paper, spread a little of the sauce over, then place the other poigic 
on top. Spread a little more sauce over, fold up papers, twist edg¢s 
of paper around; when all finished place on a tin, set in oven fifteen 
minutes. Remove, dress on a hoi dish and serve. 


Saturday, Second Week of August 


BREAKFAST 


Muskmelons (2056) 
Farina (74) 
Eggs, Sullivan 
Broiled Fresh Mackerel (388) 
Fried Calves’ Brains with Brown Butter 
Garfield Potatoes (1843) 
Flannol Cakes (136) 


2257. Ecos, SULLIVAN 


Plunge six even-sized sound green peppers in boiling water six min- 
utes, take up and with a coaise towel remove skins, place on a tin and 
set in oven five minutes. Remove, cut off stems, then cut away a piece 
ins stem side a quarter-inch thick to serve as a cover. Remove all 
seeds, 
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Carefully crack eight fresh eggs in a bowl, add one small truffle cut 
in exceedingly small square pieces, one tablespoon sherry, half gill 
sweet cream, half teaspoon salt, one saltspoon cayenne and half saltspoon 
grated nutmeg. Beat with a whisk one minute. Heat an ounce good 
fresh butter in a sautoire, add eggs and cook for six minutes, frequently 
and briskly stirring them meanwhile. Remove and fill inside of the 
peppers. Place cover on each. Place sx round slices of toast on a 
hot dish, place the gieen peppers on top. Pour a gill of hot tomato sauce 
(No. 16) over them and serve. 


2258, Frirp Catvrs’ BRAINS WITH BRowN BUTTER 


Soak three calves’ brains in cold water one hom. Take up, remove 
sinews, then place in a saucepan with three tablespoons vinegar, one 
sliced onion, {wo branches parsley, one sprig thyme, one bay leaf and 
enough cold water to cover. Season with teaspoon salt and three salt- 
spoons pepper, then let slowly come to a boil and boil two minutes. 
Remove and let stand aside ten minutes. Lift with a skimmer, then 
separate each brain in two. Atiange on a hot dish, strew over a table- 
spoon capers and half teaspoon freshly chopped parsley. Place an 
ounce butter in a black frying pan, shuffle the pan on fire until butter 
obtains a nice light brown, then pow in one tablespoon good vinegar, 
toss a little, pour butter over the brains and serve. 


LUNCHEON 


Veal Broth m Cups (1538) 
Soft Shell Crabs, Olympia 
Steaks, Tartare 
Vanilla Soufllé (758) 


gas. Sort Smet Craps, OLyMPIA J 


Remove spongy parts and aprons from twelve medium, fresh soft 
shell crabs. Wash, thoroughly diain on a cloth and place in a deep dish. 
Cover with cold milk, then let infuse thirly minutes, Drain well, place 
six fresh slices of toast at bottom of a baking dish and arrange crabs 
on top of the toast, Season with half teaspoon salt and half teaspoon 
papiika, then arrange six very thin slices raw lean bacon over crabs, 
divide in very small bits a maitre d’hdtel butter (No, 7) over the slices 
of bacon. Sprinkle two tablespoons bread crumbs over all. Set in 
very brisk oven fifteen minutes, Remove, and send to table in same 
dish, 

2260, STEAKS, TARTARE 


Pass twice through a chopping machine two pounds lean filet or 
tender sirloin of raw beef, place on a plate. Season with teaspoon salt 
and half teaspoon pepper, then mix well. Divide in six even parts and 
roll each part into oval shape, place on a large cold dish. Make a little 
fountain in centre of each on top and carefully place in an egg yolk. 

Thoroughly clean twelve even leaves lettuce, then divide a medium 
finely chopped onion over three leaves. Place a teaspoon capers over 
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three other leaves, garnish three other Jeaves with teaspoon finely chopped 
vinegar pickles and then evenly divide tablespoon finely chopped parsley 
over last three leaves. Neatly arrange alternately a.ound dish and send 


to table. 
DINNER 


Olives Salted Peanuts (954) 
Lettuce with Peas 
Baked Perch, Soubise Potatoes, Duchesse (304) 
Leg of Mutton, Londondeiry 
Beignets of Cauliflower (1161) 
Roast Squabs (831) Sliced Tomatoes (461) 
Frankfort Pudding, Cherry Sauce 


2261, Lerrucr witm Pras 


Detach leaves from two large heads lettuce, thoroughly wash them 
in different changes fresh water, then drain on a cloth. Heat one anda 
half tablespoons melted butter in a saucepan, add lettuce with a teaspoon 
salt and one teaspoon sugar and cook ten minutes, occasionally stirring 
meanwhile; pour in two tablespoons flour, stir well while heating two 
minutes, moisten with two and a half quaits broth (No. 7o1), add one 
pint freshly shelled peas and half teaspoon pepper. Tie in a bunch two 
branches parsley, one branch chervil, two leeks, one sprig thyme and 
one bay leaf; add this bouquet to soup, cover pan and gently boil forty- 
five minutes, Lift up bouquet, pour soup into an earthen soup tureen, 
arrange six slices toasted French bread over soup, sprinkle two table- 
spoons grated Parmesan cheese on top, set in oven ten minutes, Re- 
move and serve, 

2262, Baxup Percn, Sounise 


Trim off fins, scale and wipe six fresh perch. Arrange on a lightly 
buttered tin. Season with half teaspoon salt, three salispoons pepper 
and squeeze in juice of half a sound lemon. Sct in oven twenty minutes, 
Remove, pour a Soubise sauce (No. 94) over, sprinkle a little grated 
Parmesan cheese on top, reset in oven eight minutes. Remove and 
serve, 

2263. Lc or Murron, Lonnonprrry 

Entirely bone a tender leg of mutton, Season all over with good 
teaspoon salt, half teaspoon pepper and two salispoons grated nutmeg, 
Tie it well all around, giving its former shape. LIleat two tablespoons 
melted lard in a braising pan, lay mution in pan and brown on fire fifteen 
minutes, turning over once in a while. Place a mirepoix (No. 2471) 
around the Jeg and brown five minutes more. Add four tablespoons 
currant jelly, half gill poit wine, two tablespoons brandy, two gills demi- 
glace (No. 122) and two gills tomato sauce (No. 16), Tightly cover 
pan, then set in oven one hour, turning and basting once in a while. 
Remove, dress on a hot dish. Skim fat from surface of gravy, then 
reduce sauce to half quantity, Strain sauce through a Chinese strainer 
over the mutton and serve. 

N.B, Keep the left-over mutton for Monday's luncheon, 


678 THE INTERNATIONAL COOK BOOK 


' 


2264. FRANKrorT Puppinc 


Place in a bowl four ounces butter and shaiply work it with a wooden 
spoon until well lightened, then add, one by one, four egg yolks, and 
sharply stir with the spoon while adding them; add two ounces finely 
chopped, peeled almonds,two ounces sugar, two ounces rye bread crumbs, 
one ounce chopped candied lemon peel, half teaspoon vanilla essence, 
one saltspoon giound cinnamon, half saltspoon salt, and sharply stir 
five minutes. Beat the whites of the four eggs to a stiff froth and add 
to the preparation, gently mix, then drop preparation into a quait pud- 
dmg mould. Set the mould in the oven thiity minutes. Remove, un- 
mould on a large dish, pour a cherry sauce over and serve. 


2265. Carrry Sauce 


Cut fifteen candied cherries in quarters, place in a saucepan with two 
oypices sugar, two tablespoons currant jelly and one and a half gills water; 
boil eight minutes, then pow in tablespoon maiaschino and tablespoon 
kirsch, lightly mix and use as required. 


Sunday, Second Week of August 


BREAKFAST 


Stewed Rhubarb (73) Cero-Fruto (1610) 
Poached Eggs, Béatnaiso 
Fred Whitebat (1123) 
Broiled Spring Chicken with Bacon (12) 
Stewed Potatoes in Cream (1x0) 
Curry Cakes (1112) 


2266. PoAcurp Ecos, BLARNAISE 


Poach twelve fresh eggs in three quarts boiling water with tablespoon 
salt and two tablespoons vinegar for thuece minutes. Carefully lift up 
with skimmer, trm neatly, and place on six freshly prepared slices of 
toast placed on ahot dish, Evenly pour a hot Béarnaise sauce (No. 34) 


over and serve, 
LUNCHEON 


Cold Celery Broth (1985) 
Crab Meat, Suddoise 
Boudins of Chicken, Richelieu 

< Rice, Créole 
Pancakes, Georgette (517) 


2267, Cras Meat, Sufpoise 


Place one and a half pounds crab-meat flakes in a bowl. Season 
with four tablespoons dressing (No, 863); gently mix. Place six fine, 
well cleaned and drained large lettuce leaves on a large cold dish, then 
divide the crab meat on the lettuce. Spread a mayonnaise sauce (No. 
70) over meat, sprinkle over a finely chopped, hard-boiled egg and half 
teaspoon finely chopped parsley. ‘Twist six small anchovies in oil, ring- 
like, and arrange one on top of each and serve, 
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2268. Bovupins or Cuickrn, RicuELIru 


Soak three ounces bread c1umbs in cold milk five minutes, then 
squeeze out all milk, place bread in a morta with thice egg yolks and 
pound to a smooth paste. Skan and bone a tender iaw chicken of one 
and a half pounds, then cut meat in very small square pieces, Heat 
two tablespoons melted butter mn a saucepan, add one small, finely 
chopped omon and fry three minutes without browning, then add two 
hight tablespoons flour; stir well, pow in one and a half gills cream, gill 
milk and two tablespoons sher1y; mix until it comes to a boil Add 
chicken, one small truffle cut in small squares, six canned mushtooms cut 
same way, half teaspoon salt, two saltspoons cayenne and one saltspoon 
gratednutmeg. Mix well and cook fificen minutes, occasionally stirring 
meanwhile, Add the pulp, sharply sti: till well amalgamated. ‘Transfer 
toa vesseland let cooloff Divide preparation into twelve even parts, roll 
out each piece on a lightly flomed table to sausage form, dip in beagen 
eggs and roll in bread ca umbs, leat two tablespoons melted butter in a 
frying pan, arrange in the boudins one beside another, and fry toanice 
golden colour. Pour a Madeira sauce (No, 641) on a dish, place the 
boudins over and serve. 

2269. Ricr, CrioLr 


Place in a saucepan one medium, chopped onion and one chopped, 
seeded green pepper, pour in one tablespoon melted butter and fiy six 
minutes, stirring meanwhile, Add six ounces 1aw uice and cook, on 
range five minutes, stirring meanwhile. Add three peeled and finely 
chopped red tomatoes and one pint broth (No. yor). Season with tea- 
spoon salt, mix well, Cover pan, and as soon as it comes to a boil set in 
oven thirty-five minutes. Remove, dress 1ice on a hot dish and serve. 


DINNER 


Clams (1487) 
Celery (86) Olives 
Consommé, Montmorency 
Cold Trout, Lombardi, St, Gothard Sauce 
Sliced Cucumbers (340) 
Filet of Beef, Larded, with Fiesh Mushrooms 
Sweetbreads, Root (1357) 
Fresh Peas, Viellemode (1959) 

Punch, Violette (474) 

Roast Guinea Fowls (1335) 
Biscuits, Tortont (1527) 


2270. Consommé, MontMoRENcy 


Prepare a consommé (No. 52), strain into another saucepan and 
keep simmering until required. Plunge six large lettuce leaves in boil- 
ing water five minutes. Lift up, drain and carefully flatten on a cloth. 
Finely chop two ounces lean raw veal, place in a mortar and pound toa 
pulp; add two egg yolks, two saltspoons salt, saltspoon cayenne and salt~ 
spoon grated nutmeg; pound well again, then press through a sieve into 
a bowl, add two tablespoons cream, and sharply mix, ‘Then spread the 
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force over the leaves evenly, neatly roll up and lay in a small sautoire, 
with tablespoon butter two tablespoons consommé, cover with lightly 
buttered paper, and set in oven five minutes. Remove, lift up with a 
skimmer and cut in half-inch pieces, Place in a soup tureen with two 
ounces cooked macaroni cut same shape, then pour the consommé over 
and serve, 
2271, Corp Trout, LomBaArpr 

Trim off fins, draw by the gills and neatly wipe three very fresh brook 
trout. Place in a sautojre with half ounce butter, two tablespoons 
vinegar, one small bianch tarragon, one branch parsley, half gill white 
wine, teaspoon salt and two saltspoons white pepper, place on fire and let 
slowly come to a boil. Remove to a table and keep fish in the seasoning 
until cold. ‘Then dress on a cold dish with a folded napkin over, deco- 
rate with a little parsley greens and serve with a St, Gotthard sauce 
separately, 

2272. St. Gorrmarp Sauce 

Press through a sieve into a bowl the yolks of two hard-boiled eggs, 
then set bowl on ice, add half a teaspoon French mustard, six chopped 
tarragon leaves, one finely chopped mint leaf, half a teaspoon freshly 
chopped parsley, three saltspoons salt, half a saltspoon cayenne and two 
tablespoons vinegar. Sharply mix with whisk one minute, then pour in, 
drop by diop, three-quarters gill good cold olive oil, sharply whisking 
while adding it. Add tablespoon of capets, gently mix. Pour into a 
sauce bowl and serve. 


2273, Viner or Brrr, LaRprD, with Frrsi Mustrooms 


Neatly trim off fatand skin from a two-and-a-half-pound piece filet of 
beef. Cut an ounce larding pork in small strips one inch long and with 
a larding needle lard top of the filet. Place a mirepoix (No, 271) in a 
roasting pan, lay filet on top, season with a teaspoon salt and half tea- 
spoon pepper, spread tablespoon melted buticr over the filet, then set in 
hot oven thirly-five minutes, turning once in a while, Remove, dress 
filet on a hot dish and keep hot. 

Peel, clean thoroughly, wash and dry half a pound of fresh sound 
mushrooms. Place in a sautoire with a tablespoon butter and half tea- 
spoon salt, and cook ten minutes, Arrange around the filel. Pour 
a gill of demi-glace (No. 122) in the mirepoix pan, boil for five minutes, 
Strain it through a Chinese strainer over the filet and serve, 


Monday, Third Week of August 


BREAKFAST 


Sliced Peaches (1828) Wheaten Grits (131) 
Eggs Cocotte, Mrs. Bigelow 
Fish Cakes (5) 
Chicken Livers, Sauté, with Bacon (1856) 
Baked Potatoes (683) 
English Muffins (528) 
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2274. Eccs, Cocorre, Mrs, Bicrow 


Finely chop a small trufile, place in a small saucepan with a gill demi- 
glace (No. 122) and tablespoon sherry, boil five minutes, then pour 
sauce into six cocotte-egg dishes evenly divided. Crack two fresh epes 
into each dish. Tinely chop or grate one ounce cooked ham, sprinkle 
over eggs with half a teaspoon salt and two saltspoons white pepper, 
pour tablespoon sweet cream over eggs of each dish, lay cocottes on 
a tin then set in oven five minutes, Remove and serve. 


LUNCIIEON 


Lobster en Brochette (282) 
Mutton, Shabeloff 
Spaghett!, Italenne (15) 
Golden Toast with Peaches 


2275, Mutton, SHABELOIT 


Cut the mutton left over from Saturday in half-inch pieces and place 
in a sautoire, Season with half teaspoon salt, half teaspoon paprika, 
pour in half gill sherry, lightly mix, cover pan and cook five minutes, 
Pour in a cream sauce (No. 736). Mix well and cook fifteen minutes, 
then add tablespoon freshly giated horseradish; mix well two minutes, 
Pour in hot dish and serve, 


2276, GorprEn Toast witn PEACHES 


Peel six medium, sound peaches, cut from the stones in quarter-inch 
slices, place in a bowl with an ounce fine sugar, two tablespoons mara- 
schino, tablespoon rum and three tablespoons raspberry syrup, gently 
mix and let infuse in a cold place till required, 

Crack a fresh egg in a bowl, add tablespoon sugar, half teaspoon 
vanilla essence and one and a half gills milk, Sharply beat with whisk 
one minute, Cut from a stale French loaf six slices quaiter-inch thick, 
soak pieces in the bowl preparation, then heat tablespoon melted butter 
in a black frying pan, add the toast, one slice beside another, and nicely 
fry two minutes on each side. Remove, arrange on a hot dish, place the 
peaches and liquor on top of the toast and serve, 


DINNER 
Radishes (58) Olives 
Ox-cheek, Anglaise 
Pompano, Matire d'Hatel (221) 
Potatoes, Hollandaise (26) 
Tamb Steaks, Bretonne (1352) 
Eggplants, Sacramento (1778) 
Roast Turkey, Cranberry Sauce (67) 
Esearole Salad (too) 
Roly-Poly Pudding 


2277. OX-CHEEK, ANGLAISE 


Steep an ox-cheek in cold water one hour, wash well, then place in a 
soup pot with a pound shin of veal , one beef marrowbone and two ounces 
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raw ham. Season with two teaspoons salt, pour in five quarts water, 
then Jet slowly come to a bol. Skim scum fiom surface, add one 
carrot, cut in quarters, one white tunip, cut same way, one stalk celery, 
one white onion with two cloves stuck in, six peppercorns, a small branch 
parsley, a sprig thyme, a bay leaf, one sprig sage, a blade marjoram, a 
blade mace and teaspoon allspice. Cover pan and let slowly boil one 
hour. ‘Take up the cheek, place between two boards with a six-pound 
weight on top. Add a gill while wine to the broth and slowly boil two 
hours longer. Cut one medium cairot, one white turnip and one stalk 
celery m small square pieces, place in a saucepan with an ounce butter 
and brown on fire fifteen mmutes, stirring fiequently Strain the broth 
through a cheesecloth into the vegetables, add two tablespoons tomato 
catsup, a tablespoon Worcesteishire sauce and a quarter gill sherry 
Cut check in half-inch-square pieces, add to soup, then boil fifteen 
minutes, skim fat from surface, pour into a soup tureen and serve, 


2278 Roty-Pory Puppine 


Remove sinews from five ounces fresh beef suet and chop very finely, 
place in a moitar with an ounce butter and thoroughly pound, Sift an 
ounce flour on corner of a table, make a small fountain in centre, pour 
in it two gills water, half teaspoon vanilla essence, then the pounded 
suet. Knead the whole well together, then roll out batter on the 
floured corner of table to quarter-inch thickness Spread over it 
evenly half pound any kind marmalade Roll up, then wrap in a cloth, 
‘Tie it all around, plunge in boiling water and boil two hours, Remove, 
unwrap, place on a dish and serve with a Sabayon sauce (No. 102), 


‘uesday, Third Week of August 


BREAKFAST 


Huckleberrtes (1913) 
Bailey in Cream (1068) 
Shirred Eggs, Swiss 
Yarmouth Bloaters (311) 
Brotled Pigs’ Feet (434) 
Potatoes, Pont Neuf (647) 
Cocoanut Cakes (423) 


2249, Suirrep Eecs, Swiss 


Heat a tablespoon melted butter in saucepan, add one light tablespoon 
flour, stir well while heating one minute, then pour in one and a half gills 
milk. Season with three saltspoons salt, saltspoon cayenne and half 
saltspoon grated nutmeg. Mix with wooden spoon until it comes to a 
boil Then add two tablespoons grated Swiss cheese, mix well and cook 
two minutes moré, Evenly divide sauce into six shirred-egg dishes. 
Crack two fresh eggs into each dish. Season with half teaspoon salt 
and two saltspoons white pepper, then set in oven three minutes. Re- 
move, place an ounce butter in a black frying pan, toss on fire until a 
good brown colour, pour in one tablespoon vinegar, shuffle pan, then 
pour butter over the eggs evenly and serve. 


~s 
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LUNCIIEON 


Okra Broth (2115) 
Marmaded Fresh Mackerel, Fennel Sauco 
Turkey Hash* au Gratin (637) 
Sweet Potatoes Sauffiés (1157) 
Savarins, Chantilly (842) 


2280, Martnaprep Frrsa MAcKrRer 


Cut head off and 1emove fins of a thiee-pound fresh mackerel, 
Split in two through back, remove spinal bone and thoioughly wipe, 
Place in asautoire, with cnough water to covei, two tablespoons vinegar, 
one teaspoon salt, and boil fifteen minutes. Remove, place fish in a 
deep dish and cover with vinegar, adding half teaspoon salt, a branch 
tarragon, @ spiig thyme, a sprig bay leaf, two cloves, teaspoon whole 
black pepper and one sliced onion, then let the mackerel infuse ten hours. 
Remoye, dress on a dish with a folded napkin, decoiate with parsley 
greens and serve with a fennel sauce separately, 


2281. FrNNEL SAUCL 


Prepare a mayonnaise sauce (No. 70) adding half teaspoon finely 
chopped fennel, mix well with a wooden spoon one minute, then serve 
ag required, 


DINNER 


Olives Clams (1457) Tomatoes (765) 
Bisque, Bonne Bouche 
Sheepshead, Hongroise (1424) Potatoes, Marquiso (1044) 
Chicken Sauté, Parmentier 
Succotash (2090) 
Roast Ribs of Beef (126) Romaine Salad (214) 
Vanilla Ice Cream (42) Macaroons (43) 


2282, Bisqur, Bonnr Boucut 


Cut half a medium xaw fowl in very small pieces (meat and bones), 
place in a large saucepan with half a sliced carrot, a sliced onion, two 
sliced leeks, a sliced branch celery and two ounces butter. Set pan on 
brisk fire and biown fifteen minutes, then add two ounces flour, stir well 
and lightly brown six minutes more, lightly stirring meanwhile. Pour 
in a quait white broth (No. 7oz), one pint of demi-glace (No. 122), 
one pint pure tomato juice, and add two branches paisley, one branch 
chervil, one bay leaf and one clove. Season with teaspoon salt, two salt- 
spoons cayenne and a saltspoon grated nutmeg, mix well and simmer 
one hour, Skim off fat once in a while. Place six fresh chicken livers 
in a small saucepan with tablespoon melied butter, the scraped red part 
of a carrot, thice chopped shallots, one crushed bay leaf, saltspoon 
thyme, and gently brown on brisk fire five minules. Pour in half gill sherry. 
Cover pan and cook ten minutes. Transfer the whole to a mortar and 
pound tq @ pulp, then add the pulp, little by little, to the soup, mix 


*Use turkey loft over from yesterday 
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while boiling five minutes. Add an ounce butter in little bits; mix well. 
Pass the soup through a sieve into a basin, then through a cheesecloth 
into a tureen and serve with cioutons, separately. 


2283, Cuickcn SAuTé, PARMENTIER 


Singe, cut head and feet off a tender two-and-a-half-pound chicken, 
draw, néatly wipe and cut in twelve even pieces. Heat two tablespoons 
melted butter in a sautoire, arrange in the chicken, season with teaspoon 
salt and half teaspoon pepper, and gently biown ten minutes on each 
side. Add one ounce ham cut in small squares, six small chopped 
shallots, and brown five minutes. Remove butter from bottom (and 
save it), Pour a gill white wine on the chicken and Jet 1educe on 
fire until nearly dry, then add two gills demi-glace (No. 122), sia sliced, 
canned mushiooms, juice of quarter of a lemon, half a bean sound, 
chopped garlic, half teaspoon finely chopped parsley and half teaspoon 
chopped chives, Mix well, Cover sautoire and cook for fifteen minutes. 
Dress chicken on a large dish, pour sauce over, arrange a potato noisette 
(No, 321) around the chicken and seive. 


Wednesday, Third Week of August 


BREAKFAST 


Muskmelons (2056) 
Cracked Wheat (656) 
Eggs, Tripe \ 
Fried Iresh Haddock, Tartare Sauce 
Bro:led Deviled Ham (451) 
French Fued Potatoes (8) ” 
Buckwheat Cakes (330) 


2284. Ecos, TRirr 


Heat one and a half tablespoons melted butter in a saucepan, add one 
finely sliced onion and nicely fry five minutes, occasionally stirring mean- 
while; add one tablespoon flour, stir well, then pour in one gill milk and 
one gill cream. Mix until it comes to a boil, Add eight sliced hard- 
boiled eggs, half teaspoon salt, one saltspoon cayenne and saltspoon 
giated nutmeg. Mix well, cook two minutes, pour into a hot deep dish 
and seve, 


2285. IFrirp Fresh Happocx, Tagrare SAucc 


Remove skin and bone from a two-pound piece of fresh haddock, 
then cut six equal thin filets. Season with teaspoon salt and half tea- 
spoon pepper, then roll in flour, dip in beaten egg and roll in bread 
crumbs, arrange in a fiying basket and fry in boiling fat ten minutes, 
Lift up, sprinkle over a very little salt, dress on a dish with a folded 
napkin, decorate with a little parsley greens, and serve with a tartare 
sauce (No. 48) separately, 
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LUNCHEON 


Cold Consommé (1902) 
Broiled Soft Shetl Crabs (1727) 
Cold Roast Beef* with Jelly (2207) 
Macaroni au Gratin (160) 
Beignots, Caramel (462) 


DINNER 


Salted Almonds (934) Olives 
Muthgatawney, Mah Illn Byaw 
Striped Bass, Conti Potatoes, Brioches (91) 
Saddle of Lamb, Biais¢ aux Racines 
Spinach, Mattha (1534) 
Roast Duckling, Apple Sauce (187) 
Lettuce Salad (148) 
Augusta Cakes 


2286. MULLIGATAWNEY, Mam TILA Byaw (of Burmah) 


Cut in small squaie pieces one cariot, one green pepper, one onion, 
one bianch celery, one ounce lean raw ham and half a boned raw fowl, 
Place these in a large saucepan with one and a half tablespoons melted 
butter and gently brown ten minutes; add one good tablespoon curiy 
powder. Stir well and brown five minutes, Moisten with one and a 
half quazts broth (No. yor) and one and a half quarts hot water, Season 
with a good teaspoon salt and half teaspoon pepper, then add bones of 
the half fowl; slowly simmer one and a half hours, skimming off fat 
once in a while; add milk and giated white part of two fiesh cocoanuts, 
mix a litile and cook five minutes, then add half ounce good butter; 
mix well, pour soup into a soup tueen and serve with boiled rice (No. 
490) separately. 

2287, Siriprp Bass, Conar 

Scale, cut off fins, wash and neatly wipe a three-pound fiesh striped 
bass. Make a few small incisions on both sides of skin, place fish in an 
oval baking dish with three tablespoons best swect oil, six finely chopped 
shallots, a small bunch parsley, half gill white wine, one and a half gills 
broth and juice of half a sound lemon, Scason with a light tcaspoon 
salt and half teaspoon pepper. Cover fish with buttered paper, set in 
oven forty-five minutes, being caieful to baste with its own gravy once 
ma while, Remove, diess fish on a hot dish, pour sauce into a saucepan, 
add two gills demi g'ace (No. 122) and let reduce on fire to half quantity. 
Stiain sauce over the fish and serve. 


2288, Sapoie or Lamp, Bratsé av Racmts (Roots) 


Season a small saddle of lamb with teaspoon salt and half teaspoon 
‘pepper. Cover saddle with thin slices of larding pork. Tie with string. 
Heat two tablespoons lard in a biaising pan, lay in the saddle and cook 
on range to a nice golden colour all around. With a small Parisian 
potato scoop take out all you can from thiee peeled carrots and three 


*Use beef left over from yesterday 
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white turnips and add to the saddle with twelve small peeled white onions; 
brown ten minutes, add half pint broth, one gull of demi-glace (No, 122), 
one gill of tomato sauce, and half gill white wine. Tie in a bunch two 
branches patsley, one bianch chervil, two branches celery, one sprig 
thyme, one bay leaf, two cloves, and add to the lamb. Cover pan, set in 
oven forty minutes, Scoop out as much as you can fiom three medium 
peeled raw potatoes, plunge in boiling fat until a nice golden colour, drain 
and add to the saddle. Reset in oven twenty minutes more. Remove, 
dress saddle on a hot dish, remove strings and lard. Skim fat from 
surface of gravy, remove heibs, Pour contents of the pan over lamb 
and send to table. 

2289, Aucusta CAKES 


Place in a copper basin four egg yolks with two ounces sugar, half 
teaspoon vanilla essence and one ounce peeled and finely chopped 
almonds. Sharply stir with wooden spoon five minutes. Beat up the 
whites of the four eggs to a stiff froth and add to the yolks, gently mix 
with skimmer, add one ounce sifted flour, one ounce melted butter, and 
stir until well amalgamated. Divide the preparation in six individual 
tartlet moulds, then bake in oven fifteen minutes Remove and let 
cool off, Place in a bow! two ounces sugar, half teaspoon vanilla essence 
and two ounces butter, set bowl on ice and sharply star with wooden spoon 
six minutes. Evenly spread this butter over the cakes. Sprinkle a 
little sugar over and serve, 


Thursday, Third Week of August 


BREAKFAST 


Oranges (104) Hominy (45) 
Omelette with Curry 
Whitebait, Devilled 

Broled Beefsteaks (172) 
Potatocs, Allumettes (196) 
Rice Flannel Cakes (221) 


2290, OMLLETTE wit CURRY 


Break eight fresh eggs in a bowl, add a half gill milk, half teaspaon 
salt, half teaspoon curry powder and two saltspoons pepper; sharply 
beat up with fork tvo minutes. Heat a tablespoon butter in a pan, drop 
in eggs, biiskly stir with fork two minutes, let rest a half minute, fold up 
two opposite sides, lel rest one minule. Turn on a hot dish and serve, 


g2gt. Wyarrcsart, DEVILLED 


Dip one pound fresh, well cleaned and wiped whitebait in cold 
milk, then drain on sieve, dredge over six tablespoons cornmeal flour, 
shake well, then sprinkle over a teaspoon English mustard in.powde1, 
shake well again, lay in a frying basket and fry in boilmg fat two minutes, 
Remove, sprinkle over while in the basket a teaspoon salt and two sall- 
spoons cayenne pepper; shake well again, Dress on a dish with a 
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folded napkin, decorate with six quarters lemon and a little parsley 
greens and serve. 


LUNCHEON 


Parsley Broth in Cups (1667) 
Canapés of Shrimps (466) 
Chicken Terrine, Bruxelloise 
Old-fashioned Rice Pudding (140) 


g2g2. CHICKEN TERRINE, BRUXELLOISE 


Singe, cut head, wings and legs fiom a three-pound tender chicken. 
Carefully remove skin, beginning at back and carefully avoiding cutting 
it, Lift up breast and cut each filet in three lengthwise equal pieces. 
Finely chop all the dark meat with one and a half pounds raw, lean 
white veal; place and pound these two articles in a mortar to a fine pulp, 
Add a bread panade (No. 1795), pound again, then rub the force through 
fine sieve mto a bowl, set bowl on ice, then add two egg yolks, a light 
teaspoon salt, two saltspoons cayenne pepper, one saltspoon grated 
nutmeg, one saltspoon ground mixed spice, two tablespoons sheiry, 
one gill cream, and sharply mix with spatula five minutes. Spread out 
the chicken skin on a table, then carefully spread one-third of the force 
over the skin and arrange three pieces of breast over the force; spread 
another thiid of the force over the chicken, arrange the balance of the 
filets over the force. Then neatly spread balance of the force over 
all, Fold up sides so as to entirely envelop it. Place in an oval earthen 
tureen, arrange a piece larding pork on top. Pour in one-half gill 
sherry and one-quarter gill brandy, Cover iureen, place in a small roast- 
ing tin, pour in hot water up to one-third of the height of the tureen, 
set in oven for one and a half hours, Remove, place an oval board on 
top of the tmeen, lay a pound weight on top of board, then keep in a 
cool place until thoroughly cold. Turn out on a cold dish, remove the 
lard. Cut four tablespoons of jelly (No. 1879) in small squares, sprinkle 
it around the chicken, place a few lettuce leaves around and serve. 


DINNER 


Clams (1457) Radishes (58) Anchovies (141) 
Grecian Mutton Broth 
Broiled Bluofish, Maitre d'Itétel (326) 
Potato Croquettes (390) 
Tenderloin Cutlets, Leishman 
Stuffed Tomatoes, Swiss 
Roast Capon (378) Chicory Salad (38) 
Méringue Panachés 


2293. GRECIAN Murron Brora 


Cut a pound lean raw mution in small squares, place in a saucepan, 
add two seeded, chopped green peppers, two chopped onions and three 
chopped leeks, pour in one and one-half tablespoons melted butter, 
Set nan on a fire and liehtly hrown jen minutes. Moisten with two 
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quarts broth (No. 7or) and one quart water. Scason with teaspoon 
salt, Tiein a bunch a branch fresh mint, two branches chervil and one 
branch parsley, add to soup, then boil forty minutes, add three ounces 
raw rice and boil thirty minutes longer. Add one ounce peeled almonds 
cut in half, one ounce well-picked Corinth raisins and two gills tomato 
sauce (No. 16), then boil ten minutes more. Lift up bouquet, skim 
fat from surface, pour into a soup tureen and serve. 


2294. "TENDERLOIN Cutters, LEISHMAN 


Remove fat and skin from a two-pound piece tenderloin of beef, then 
finely chop with two ounces raw becf marrow, place in a bowl, add one 
finely chopped truffle, twelve chopped, canned mushrooms, one egg 
yolk and a gill cream. Season with light teaspoon salt, half teaspoon 
pepper and saltspoon grated nutmeg, Stir briskly with wooden spoon 
five minutes, Then divide into twelve equal parts and roll out to nice 
cutlet forms. Finely chop three shallots, two branches parsley and two 
branches chervil, then lightly roll cutlets in these herbs, dip in beaten 
egg and roll in rye-bread crumbs. Heat two tablespoons butter in a 
frying pan, place cutlets in pan, one beside another, and fry four minutes 
on each side. Remove, dress on a hot dish, one overlapping another, 
crown-like, adjust a paper frill at end of each, pour a Colbert sauce (as 
per No, 121) around the cutlets and serve. 


2295. Sturrep Tomators, Swiss 


Neatly wipe six even, fresh, ripe red tomatoes, then cut a cover 
from the top of each and with a spoon carefully scoop out the meat 
without disturbing the shells. Season the interior with half teaspoon 
salt, half teaspoon sugar and two saltspoons white pepper, then keep on 
a plate with their covers tillrequired. Heat a tablespoon melted butter in 
a frying pan, add two ounces of calf's liver cut in small pieces, cne 
ounce finely chopped or grated raw ham, two chopped shallois, ha.f a 
bean garlic, half teaspoon chopped parsley. Scason with two salispoons 
salt, one salfspoon cayenne and saltspoon ground mixed spices; fry on 
brisk fire five minutes, stining meanwhile. Place in mortar, add 
tablespoon grated Swiss cheese and two tablespoons sherry, thoroughly 
pound until a pulp, then press through sieve into a bowl. Fill the 
tomatoes with this preparation, place covers on, lay on a tin, place a bit 
butter on top of each, Set in oven twenty minutes, Remove, dress 
on a hot dish and serve. 

N.B. Place the meat of the tomatoes in the demi-glace pan (No. 
122), 

: 2296. Mérincur Panacetis 

Prepare a pint only of vanilla ice cream (No. 42), Place two gills 
thick cream in a copper basin, set basin on ice and whisk the cream to 
a stiff froth, then add ounce powdered sugar and six drops vanilla essence; 
whisk again oneminute. Divide the vanilla ice cream in twelve méringue 
shells, join the two together and place on six saucers. Slide a fancy 
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tube at the bottom of a pastry bag, then drop in the whipped cream 
and with it evenly decorate the méringucs. 


2297. M@&RINGUE SHELLS 


Place whites of six eggs in a copper basin with half saltspoon salt, 
place basin on ice, and with a clean wire whip begin to beat it, slowly at 
first but gradually increasing in briskness until a stiff froth. Add three- 
quarters pound powdered sugar and gently mix with the froth, Then 
flavor with six drops vanilla essence and genily mix again. Slide a plain 
tube half an inch in diameter at bottom of a pastry bag, drop the méringue 
preparation into the bag. Lay a piece of white paper over a pastry 
sheet and press the méringue on the paper in egg-shaped forms, two 
and a half inches long by one inch high, Sprinkle powdered sugar 

‘liberally over, set in oven twenty-five minutes. Remove, let rest ten 
minutes. Lift up paper and place on a lightly wet table for two minutes, 
detach méringues from the paper, then with an egg gently press down 
the flat side of the shells to give a perfect form and keep in a dry place 
till required, 


Friday, Third Week of August 


BREAKFAST 
Sticed Peaches (1828) Oatmeal Pouitgo a} 


Suambled Eggs with Soft Shell Crabs 
Kippered Herrings (153) 
Broiled Lamb Fries, Tartare Sauco 
Delmorfico Potatoes (718) 
Tiannel Cakes (136) 


2298. Scrampiep Eccs wrrnmt Sovt-sircy Crans 


Carefully crack eight fresh eggs in a bowl, add half gill cream, half 
teaspoon salt and two saltspoons white pepper. Sharply beat with 
fork one minute. Remoye spongy parts under the side points of three 
medium raw soft shell crabs. Thoroughly wash and drain, remove 
the small claws, then cut in eight even pieces. TTeat two tablespoons 
melted butler in a sautoire, ddd the crabs, sprinkle half teaspoon salt 
over and fry five minutes, lighUly tossing meanwhile. Drop in the 
beaten eggs and cook six minutes, briskly stirring meanwhile, Transfer 
to a deep dish and serve, 


2299. Brottep Lams Fries, TARTARE SAUCE 


Cut twelve very fresh Jamb frics in halves, skin, scald in boiling 
water three minules, remove and drain. Season with half teaspoon 
salt and three saltspoons pepper, lightly roll in melted butier or oil, then 
slightly toll in bread crumbs, arrange on a double broiler and broil 
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three minutes on each side. Dress on a hot dish, decorate with a little 
parsley, and seive with a tartare sauce (No. 48) separately. 


LUNCHEON 


Radish Brath (2r64) 
Soft Clams, Boniface 
Calf's Head, Vinaigrette Sauce (sora) 
Eggs in Jelly 
Jesultes 


2300. Sorr Crams, Bontrace 


Carefully open thirty-six medium, fresh soft-clams, remove all sandy 
parts, keeping nothing but the perfect bodies, Neatly clean thirty-six 
half shells, place one clam in each half shell and lay in a tin. Heat 
two tablespoons melted ‘butter in a small saucepan, add four chopped. 
branches celery and gently cook ten minutes, Then add two table- 
spoons flour, stir well while heating one minute, then pour in two gills 
milk and briskly mix until it comes to a boil; add half teaspoon salt, 
saltspoon cayenne pepper, one egg yolk and two tablespoons grated 
Parmesan cheese. Sharply mix while cooking two minutes, then with 
a teaspoon evenly pour the sauce over the clams. Sprinkle a little 
grated Parmesan cheese over, divide an anchovy butter (No. 62) over 
the sauce, set in oven fifleen minutes. Remove, squeeze juice of half 
a sound lemon over. Dress on a dish with a little parsley greens and 
serve, 

2301, EaGcs in JrLty 


Have three quarts boiling water in a saticepan with two tablespoons 
vinegar and a light tablespoon salt. Carefully crack in six fresh eggs, and 
poach three minutes, lift up with a skimmer, drop in cold water five 
minutes, Remove and neatly trim, arrange on a cloth and let drain 
five minutes. Lightly melt in a saucepan two gills jelly (No, 1879), 
then place the eggs in six paper cases:and cover with the jelly, ‘place 
in the ice box and let thoroughly set. Remove and serve. 


2302, JESUITES 


Roll out on a lightly floured table half pound feuilletage (No. 756) 
as thin as possille, then cut in twelve even triangular pieces, two inches 
base and three inches in height. Prepare a créme patissicve (No. 1290) 
and divide evenly in the centre of six of the triangular pieces, lightly 
wet the edges, cover with the other six picces, press the edges together 
so as to entirely enclose the cream, Make a light incision on top of 
each, then place on a lightly wetted pastry sheet. Pour in a bowl two 
ounces granulated sugar, six drops vanilla essence and the white of a 
small egg. Sharply stir with wooden spoon three minutes. Spread 
the sugar over the six cakes. Sprinkle over an ounce peeled, chopped 
almonds, set in oven twenty minutes. Remove, sprinkle a little vanilla 
sugar over them and serve. 
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DINNER 


Radishes (58) Clams (1457) Olives 
Balank Tsoibassi (Fish Soup) 
Cold Salmon, Mayonnatse Sheed Cucumbers (340) 
Lamb Chop Sautées, Minute 
Stuffed Lggplant with Anchovies 
Lobster Soufilés (879) 
Roast Squabs (831) Romaine Salad (214) 
Madeleine Commerey e 
Glace & V’Orango 


2303. BALANK TsorBasst (FisH Sour) 


Procure a head of either salmon or bass (fresh) and place in a sauce- 
pan with a sliced carrot, a sliced onion, two sliced branches celery, two 
branches parsley, one bianch chervil, one bay leaf, a sprig thyme and 
a clove. Moisten with three quaits water. Season with two teaspoons 
salt, half teaspoon pepper, one teaspoon curry powder and gently boil 
one anda half hours. Strain the soup through a cheesecloth into another 
saucepan, add three ounces raw rice and gently boil fifteen minutes. 
Tinely chop one bean garlic, one leek, one branch parsley and four 
sound shallots, add to the soup, lightly mix and boil five minutes longer. 
Remoye the skin and bone (if any) from a pound of fresh halibut, then 
cui in half-inch-square pieces, add to soup and simmer fifteen minutes. 
Dilute an_ egg yoke in a gill cream and juice of half a sound lemon, add 
to soup, carefully mix with wooden spoon while cooking two minutes, 
but do not allow to boil. Pour soup into a tureen and serve. 


2304. Cotn SALMON, MAYONNAISE 


Procure three slices of salmon, three-quarters of a pound each, place 
in a sautoire with an ounce of butter, one-half gill white wine, iwo gills 
water, two tablespoons vinegar, half a sliced onion, a branch parsley, a 
sprig soyate: a bay leaf and a teaspoon sall, then let slowly come to a 
boil and boil five minutes, Set pan on a table in a cool place and Jet 
get cold, Remove the salmon, place on a cold dish with a folded napkin, 
decorate with lettuce leaves and serve with a mayonnaise (No. 70) 
separately, ; 

2305. Lamp Crop Saurfms, Minute 


Neatly pare six tender, well-flattened lam) chops, season all arourd 
with half teaspoon salt and three saltspoons pepper. Heat one and a 
half tablespoons melted butter in a sautoire, arrange chops in the pan 
one beside another, and briskly cook three minutes on each side. Re- 
move and dress ona. hot dish, alternately, with six heart-shaped croutons 
(No. 90). Remove the butter from the pan and save it; thoroughly heat 
the sautoire, pour in half gill water, half gill demi-glace (No, 122), 
juice of half a sound Jemon and half a teaspoon chopped parsley, briskly 
stir at bottom and cook for four minutes. Pour it over the chops and 
serve, 


6o2 THE INTERNATIONAL COOK BOOK 


2306. Srurrep EccrLanr wit ANCIIOVIES 


Cut in two lengthwise three small, very sound, fresh eggplants, 
Criss-cross the meat of the plant without spoiling the skin, then plunge 
in boiling fat, cut side downward, and fry ten minutes, Remove and 
place on a cloth, cut side downward, and drain ten minutes, Scoop 
out meat from them, remove the sced and chop the meat very fine. 

Heat a tablespoon melted butter in a saucepan, add one finely 
chopped onion} lightly brown five minutes, then add ihe chopped egg- 
plant, twelve small anchovies cut in small pieces, half bean chopped 
garlic, half teaspoon finely chopped parsley, half teaspoon chopped 
chervil, ‘half teaspoon salt and three saltspoons pepper. Sharply stir 
and then cook ten minutes, stirring meanwhile; add six tablespoons 
bread crumbs and two egg yolks; mix well and cook five minutes more. 
Then with this preparation fill the six half shells, Smooth the surface, 
sprinkle a little bread crumbs over, place a few little bits butter on top 
of each, place on a tin, then set in oven fifteen minutes. Remove, dress 
on a hot dish and serve. 

2307. MaprLetne Comsercy 


Place in a copper basin three eggs, four ounces sugar, six drops 
vanilla essence and one teaspoon orange-flower water; beat with a whisk 
ten minutes, add four ounces sifted flour, genily mix with skimmer, 
then add four ounces melted butter and gently mix again until well 
amalgamated, Line bottom of a small pastry pan with a shect butiered 
paper, drop in preparation, neatly smooth surface, then set in oven 
twenty minutes. Remove, let rest five minutes, Turn the madelcine 
on a pastry grating, lift up paper. Spread three tablespoons of orange 
marmalade glaze over the surface with a glace 4 orange, sprinkle 
one-half ounce peeled, chopped pistachio over all, let rest five minutes, 
Then cut in twelve even pieces, dress on a dish with a napkin and 
serve, 

2308, Grace A 1ORANGE 


Place in a small saucepan the chopped rind of a good-sized, sound, 
juicy orange, also the juice of same, with one ounce sugar and half 
gill water. Boil on fire five minutes, Place in a bowl and let infuse 
ten minutes, Place two ounces glazed sugar in a saucepan, strain. 
infusion into this pan, sharply stir on fire until lukewarm, then use as 
directed. 


Saturday, Third Week of August 


BREAKFAST 
Pears in Cream (2034) 
‘ Force (970) 

Eggs Molet, Espagnole 
Whitebait, Viiginia (1421) 
Lamb Kidneys with Mushrooms (1361) 
German Fried Potatoes (242) 
Fried Corn eal Cakes (1585) 
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2309, Tacs Morrr, Espacnotr 


Prepare a Créole sauce (No. 507), adding two Spanish sweet peppers 
cut in julienne strips, gently mix and keep hot. Plunge twelve fresh 
eggs in boiling water five minutes, take up, drop in cold water one minute, 
remove and.shell, then place on a hot deep dish, pour the sauce over and 


serve, 
LUNCHEON 


Veal Broth in Cups (1538) 
Broiled Devilled Sardines (81) 
Shoulder of Lamb, Turquoise 

Apples with Butter, Vanille (421) 


2310. SWOULDER or Lamp, TuRQUuoIsE 


Remove blade bone from a tender shoulder of lamb, then shorten 
end bone. Season shoulder all over with teaspoon salt and half teaspoon 
pepper. Heat iwo tablespoons melted butter in a braising pan, lay in 
the shoulder and fry ten minutes on each side. Cut in very small square 
pieces one medium carrot, one medium onion, one green seeded pepper 
and one pound raw liver of lamb and add to the shoulder, then lightly 
brown five minutes, Moisten with three-quarters pint broth, two gills 
demi-glace (No. 122), and two gills tomato sauce (No. 16). Cover pan 
and cook fifteen minutes. Add four ounces rice. Dilute one saltspoon 
saffron in tablespoon lukewarm water, strain and add to the saucepan; 
mix well, re-cover pan, set in oven for forty-five minutes. Remove, 
dress rice, elc., on a large hot dish, place the shoulder over and serve. 


DINNER 


Canapés of Ham (zor) Olives 
Potage, Armenonville 
Weakfish, Vert-Pré (183) Potatoes, Parisienne (721) 
Boited Fowl, Celery Sauee 
Green Corn on Cob (1864) 
Leg of Lamb, Mint Sauce (392) 

Tomato Salad (461) 
College Pudding (619) 


2311. PoTAGE, ARMENONVILLE 


Boil a pint of split green peas in boiling water five minutes, drain 
on a sieve, then replace in saucepan with a sliced carrot, a sliced onion, 
two sliced leeks, two sliced branches celery, two ounces sall pork cut. in 
small square pieces and two ounces raw lean ham cut same way. 
Moisten with two and a half quaris water, Season with light teaspoon 
salt and half teaspoon pepper, then slowly simmer two hours. Strain 
soup through a sieve into a basin, then through a Chinese strainer into 
a saucepan and keep hot. 

Cut a carrot, an onion and two branches celery in exceedingly small 
square pieces and place in a small saucepan with an ounce butter and one 
teaspoon sugar, and gently fry fifteen minutes. Pour in a half gill white 
wine and let reduce until nearly dry, then add to soup. Boil two ounces 
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tapioca peails in pint boiling water with half teaspoon salt forty minutes, 
drain on sieve and thoroughly wash in cold water, then add to the soup, 
mix well, boil fo. five minutes, Pou into a soup tureen and serve. 


2312. Borrp Fowr, Crrrry Sauce ¢ 


Singe, cut off head and fect from a tender fowl of thide and a half 
pounds, chaw, wipe and truss; place in a saucepan with one canot, one 
onion with two cloves stuck in it, two leeks, two branches paisley, one 
sprig thyme and a bay leaf; pour in sufficient water to cover fowl, Season 
with tablespoon salt, cover pan and slowly boil twohoms Take up fowl, 
dress on a large hot dish, untruss. Pour a celery sauce (No, 745) over 
the chicken and serve. 

N.B, Strain the broth of the fowl and use as fo. white broth (No. 


yot). 
2 
Sunday, Third Week of Auguut 


BREAKFAST 


Muskmelons (2056) Malta Vita (1392) 
Beggs, Britasn 
Fred Butter Fish (636) 
Broiled Squabs with Bacon (1693) 
Julicnne Potatoes (799) 
Buckwheat Cakes (330) 


9313. Ecos, Brrraty 


Lightly butter six shiired-egg dishes Crack two fiesh eggs into 
each dish, Evenly season with half teaspoon salt and two saltspoons 
white pepper Cut twelve anchovies in small pieces, place in a small 
saucepan with one gill demi-glace and two tablespoons sherry and boil 
five minutes Arrange a thin slice truflle on top of each egg yolk, evenly 
pour sauce over the eggs, then set m oven five minutes. Remove and 


serve, 
LUNCIIEON 


Chicken Broth wath Rice (800) 
Cold Lobster, Mayonnaise (1471) 
Brochettes of Lamb with Mushrooms 
Lima Beans with Fines Herbes 
Cocoanut Pre (1546) 


2314, BRocucrrrs or LAs wir Musirooms 


Cut one and a half pounds very lean lamb in one-nch squares and 
quarter-inch thick Cut same number pieces of well-cleaned fresh 
mushrooms Plunge mushrooms in boiling water five minutes, drain 
well Then arrange lamb and mushrooms alternately on six skeweis. 
Season with a teaspoon salt and half teaspoon peppe1, lightly turn in oil, 
then in bread crumbs, arrange on a double bioie: and broil six minutes 
on each side. Remove, dress on a dish, spread a mattre d’hétel butter 
(No. 7) over them and send fo table. 


SUNDAY, TITIRD WEEK OF AUGUST 695 


’ 


231s, Lara Brans witm Fines Hrrers 


Boil a pint shelled Jima beans in a quart boiling water with teaspoon 
salt twenty-five minutes, Drain on sieve, then place in a sautoire with 
ounce good butter, Season with half teaspoon salt and two saltspoons 
pepper. Finely chop together two branches patsley, one branch chervil, 
ten branches chives and six tariagon leaves Add this hash to the beans, 
toss well in pan and codk five minutes, fiequently tossing meanwhile, 
‘Transfer beans into a vegetable dish and serve. 


DINNER 


Clams (2457) Olives 
Russian Rissolettes (162) 
Consommé, Bourdatoua 
Brook Trout, Biarnta Now Potatoes, Rissoldes (2122) 
Tilet of Beef Larded, Bercy (350) 
Stuffed Green Peppers (818) 
Sweethicads, Espagnole 
Greon Peas with Tarragon (1749) 
Kummel Punch (1031) 
Roast Chicken (290) 
Lettuce Salad (148) 
Suzanne (2297) 


2316. Consommi, BouRDALOUE 


Prepare a consommé (No. 52), Strain into another saucepan and 
keep simmering. Cut in short julienne strips one medium carrot, one 
turnip and the green parts of two leeks, place in a small saucepan with 
half ounce butter, half teaspoon sugar, thice saltspoons salt and a gill 
water; cover the vegetables with lightly buttered paper, place lid on pan, 
cook five minutes on range, then set in oven thiity minutes, Remove, 
diain vegetables and add them to the consommé, Ciack one fiesh egg 
in abowl, add one yolk, then shaiply beat with a whisk, add one and a 
half gills cream, Season with two salispoons salt, half saltspoon cayenne, 
and half saltspoon giated nutmeg, Sharply whisk fora minute, Strain 
this through a cheesecloth into three buttered, individual pudding moulds, 
lay them on a tin, pour hot water up to half their heighty set in oven with 
the door open ten minutes. Remove and let cool off, unmould, cut into 
quarter-inch-square pieces, add them to consommé, Pour the con- 
sommé into a soup iureen and serve. 


2317. Brook Trout, Brarrirz 
Remove fins, draw by the gills and neatly wipe three very fresh brook 


tout, Make a spiral incision from head to tail on both sides of each fish. . 


Place in a sautoire, spread a mattie d’hétel butter (No. 7) and half 
a teaspoon of anchovy essence over, season with half teaspoon salt, 
three salispoons pepper, moisten with half gill white wine, Cover with 
buttered paper, thén set ‘in oven thirty minutes, occasionally basting 
meanwhile Remove, lift them with a skimmer, dress on a dish, Pre- 
pare a Hollandaise sauce (No, 26), Pour into the satice a tablespoon 


of 
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of the fish liquor; mix well. Pour sauce over the trout. Sprinkle a very 
little chopped truffle over and serve, 


2318. SwErrBreaps, Espacnote 


Soak six fresh heart sweetbreads in cold water two hours, plunge in 
boiling water five minutes. Remove and drop in cold water to thoroughly 
cool off, remove and neatly trim. Place in a sautoize half a sliced carrot 
one sliced onion and one ounce larding pork, cut in small pieces. Lay 
the breads on top. Season with half teaspoon salt and three saltspoons 
pepper. Lightly baste surface of bieads with very little melted butter, 
Moisten with two gills broth, then let reduce on fire until nearly dry, 
Pour in two gills demi-glace (No. 122), Cover with buttered paper, set 
in oven thirty-five minutes, Remove, arrange six freshly prepared 
round pieces of toast, two inches in diameter, on a hot dish; place 
breads on top of the toast. Skim fat from surface of sauce, strain sauce 
over the breads and serve, 


Monday, Fourth Week of August 


BREAKFAST 


Peaches and Cream (1823) 
Boiled Grits (131) Eggs, Bertschmann 
Broiled Bluefish (326) 
Mutton Chops (49) 
Baked Sweet Potatoes (14) 
Puffs (314) 


2319. Tecs, BERTSCHMANN 


Cut three fresh red tomatoes in four slices each, Season with half 
teaspoon salt, half teaspoon sugar, three saltspoons pepper and lightly 
rollin flour, Heat two tablespoons melted butter in a black frying pan, 
place tomatoes on the pan and briskly fry two minutes on each side, 
Remove, dress on a dish, 

Have three quarts boiling water in a saucepan with two tablespoons 
vinegar and level tablespoon salt. Carefully crack in six fresh eggs 
and poach three minutes. Lift up witha skimmer, neatly trim, arrange 
on the tomatoes; prepare six more in same way, place them on the other 
tomatoes. Broil six very thin slices bacon two minutes on each side, 
place them over the eggs and serve. 


LUNCHEON 


Canapés Lorenzo (538) 
Corned Beef and Cabbage (438) 
Bareelone Salad 
Créme au Caramel (480) 


2320. BARCELONE SALAD 


Thoroughly wipe three nice, good-sized, red tomatoes, then cut each 
one in eight even sections, place in a salad bowl, add one sliced and 
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seceded sound green pepper. Remove outer leaves, wash well and 
thoroughly drain on a cloth a fresh head of chicory, detach Jeaves from 
the root and cut in two-inch pieces, add to the bow! with two cold, hard- 
boiled eggs cut in quarters, Scason with four tablespoons dressing 
(No, 863). Mix all well together and serve, 


DINNER 


Radishes (58) Salted Peanuts (os4} 
Purée of Green Squash 
Pickerel, Nigoise Potato Croquettes (390) 
Grilled Breast of Lamb 
Green Corn in Cream 
Roast Turkey, Cranberry Sauce (67) ] 
Watercress Salad (419) 
Bouchées Italrenne 


2321. Purte or Green Squasa 


Peel and cut in pieces one fresh, medium squash; place ina saucepan 
with a sliced carrot, one onion, two Iceks, one branch parsley, one bean 
crushed garlic, a sprig thyme, one bay leaf and one clove; add one ounce 
butter and cook on fire fifteen minutes, Moisten with two and a half 
quarts broth, one pint of milk, and add two pecled sliced raw potatoes. 
Season with teaspoon salt and half teaspoon pepper. Mix well. Cover 
pan and simmer one and a half hows. Press through sieve into a basin, 
then through Chinese strainer into a soup turecn, drop in bread crou- 
tons (No. 23) and serve. 


2322. TPickErEL, Nigolsn 


Remove head and fins from a three-pound fresh pickerel, split in 
two through hack, remove spinal hone, wipe well and place in a baking 
dish. Peel and finely chop two sound red tomatoes, remove the 
stones and finely slice twelve large olives and add both to the fish, 
Moisten with half gill white wine and squeeze in juice of half a 
sound lemon, Mix on a plate half ounce of butter, half teaspoon an- 
chovy butter, half teaspoon anchovy essence, half teaspoon chopped 
parsley and a teaspoon flour. Divide this in small bils over the fish, 
Season with half teaspoon salt and three sallspoons pepper. Cover fish 
with buttered paper and set in oven forty-five minutes. Remove, lift up 
paper and serve in same dish, 


2323. GRILLED Breast or LAMB 


Procure a oreast of lamb, break bones with a cleaver, then cut the 
skin crisscross. Season with teaspoon salt and half teaspoon pepper, 
rub it over with tablespoon vil, arrange on a double broiler and broil 
over a slow fire twelve minutes on, each side. Remove, then with a 
small feather brush butter it lightly all over, lightly turn it in bread 
crumbs and broil again two minutes on each side. Remove, dress on @ 
hot dish, pour a little maitre d’hétel butter over and serve, 
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2324. GREEN CoRN IN CREAM 


Cut off stems, remove leaves and silk from six fine, sound, fresh ears 
of green corn, place in a saucepan with iwo quarts boiling water, one 
gill milk and a teaspoon salt, and boil twenty-five minutes. Lift up, 
then with back of a knife blade detach grains from cobs, place in a 
small saucepan with one and a half gills cieam, half teaspoon salt, three 
saltspoons white pepper, half saltspoon grated nutmeg, and cook five 
minutes. Knead on 4 saucer one ounce butter with tablespoon flour 
and add to the corn, Mix until well thickened, let cook for three 
minutes more, pour in a vegetable dish and serve, 


2325, Bovucutes [TALIENNE 


Place in a bowl four egg yolks with two ounces sugar; sharply beat 
with whisk five minutes, Carefully beat up the four egg whites to a 
stiff froth and add to the yolks, with one and a half ounces sifted flour, 
one teaspoon rum, and gently mix with skimmer until well amalgamated, 
Lightly butter six round tartlet moulds and fill with the preparation. 
Set in oven fifteen minutes, Remove, let rest for five minutes and 
unmould, Beat up the whites of three eggs to a stiff froth, add table- 
spoon powdered sugar and four drops yanilla essence, then evenly 
divide this preparation over the six bouchées, giving them dome-shaped 
forms; sprinkle a. little powdered sugar over, place on a tin, set in a brisk 
oven two minutes, Remove, dress on a dish with a folded napkin and 
serve, 


Tuesday, Fourth Week of August 


BREAKFAST 


Gooseberries in Cream (2169) 
Rice Flour (464) 
Tggs, Vanderbylt 
Boiled Salt Mackerel (107) 
Salisbury Steaks (347) 
Hashed Brown Potatoes (50) 
Wheat Griddle Cukes (136) 


2326, IEccs, VANDERBILT 


Pour two gills double cream in a large, round, silver baking dish, 
adding two tablespoons sherry, three saltspoons salt, saltspoon cayenne 
pepper and half saltspoon grated nutmeg. Finely chop six medium, 
well peeled and cleaned fresh mushrooms, place in a frying pan with a 
teaspoon butter and cook five minutes, tossing them well meanwhile, 
then add to the cream and mixwell. Carefully crack twelve fresh eggs 
into the dish. Season eggs evenly with half teaspoon salt and two 
saltspoons pepper, then set in oven six minutes. Remove, pour half the 
quantity of a Perigueux sauce (No. 677) over the eggs and serve, 
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LUNCHEON 


Beetroot Broth (2171) 

Frogs’ Legs with Parmesan Cheese 
Coquilles of Chicken (or Turkey*) au Gratin (1848) 
Okra, Créole (rs31)} 

Apple Pancakes (1587) 


2327. Frocs’ Las wit PARMESAN CHEESE 


Cut off claws from a pound and a half fresh frogs’ legs, place in a 
stone jar with a sliced onion, a sprig thyme, two crushed bay leaves, two 
branches parsley, half gill white wine, half gill vinegar, two tablespoons 
good oil, light teaspoon salt and half teaspoon pepper; mix well, and let 
marinade one hour, Drain, lightly roll in flour, dip in beaten egg, and 
lastly roll in giated Paymesan cheese. Place in a frying basket and 
fry in boiling fat eight minutes. Lift up, drain well, sprinkle with a 
little salt, shake well, dress on dish with a folded napkin and serve 
with a tartare sauce (No. 48) separately. 


DINNER 


Clams (1457) Olives 
Lyons Sausage (582) 
Garbure, Claremont 
Filet of Sea Bass, Ravigote 
Potatoes Nossettes (321) 
Patties of Lamb Sweetbreads (1462) 
Cauliflowor Sauté with Butter (631) 
Roast Capon (378) 
Romaine Salad (a14) Pistachio Ice Crenm (645) 


2328, GARBURE, CLAREMONT 


Cut two small Bermuda onions in thin rings and place in a saucepan 
with one-half ounce butter and gently fry fifleen minutes, frequently 
stiting meanwhile, then add ounce flour, stir well, moisien with two 
quarts broth (No. Ten), one quait water, and lightly mix, Tie ina. 
bunch two leeks, two branches celery, two branches parsley and one 
branch chervil; add to soup and add also one pound raw shin of beef 
and a beef marrowbone, Season with teaspoon salt and half teaspoon, 
pepper. Cover pan and genily sitnmer one and a half hours, Cut 
from a loaf of stale French bread six slices a quarter-inch thick, place 
onatin. Skim fat from surface of soup and pour over bread, Set 
in oven six minutes. Remove the tin, take up beef, bone and bouquet 
from soup, then pour it into a soup tureen, add bread. Sprinkle a half 
teaspoon chopped chives over and serve with a litile grated .Paymesan 
or Swiss cheese separately. . 


2329, Fiuct or Sza Bags, RavicoTE 


Cut off fins and scale a three-pound fresh sea bass. Cut head off 
and split in two through back, Remove spinal bone, tear off skin from 
filets, then cut each filet in three slanting, cqual pieces. Season with half 

*Use the turkey left over from yesterday 
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teaspoon salt and three salispoons pepper, then lightly roll in flour, 
dip in beaten egg, roll in bread crumbs, arrange in a frying basket, 
plunge in boiling fat and fry ten minutes. Lift up, drain on a cloth, 
sprinkle a. little salt over, Dress on a hot dish with a folded napkin, 
decorate with a little parsley and six quarters lemon and serve with a 
ravigote sauce (No, 1441) separately. 


Wednesday, Fourth Week of August 


BREAKFAST 
Muskmelons (2056) Grape-Nuts (1371) 
Shirred Eggs, Demi-Glaco 
Filet of Sole, Meunitre (505) 
Broiled Pigs’ Fect on Tonst (434) 
Saratoga Potatoes (156) 
English Muffins (528) 
2330. Sumrrep Eccs, Dem-Gracr 
Lightly butter six egg dishes. Crack two fresh eggs in each dish. 
Season evenly with half teaspoon salt and three saltspoons white pepper. 
Set in oven five minutes, Remove, pour evenly one gill hot demi- 
glace (No. 122) over them and scrve. 


LUNCHEON 


Consommé in Cups (52) 
Broiled Devilted Sardines (81) 
Highlander (1734) 
Tomatoes with Mayonnaise 
Peach Tartlets 


233x. ‘TOMATORS WITH MAYONNAISE 


Plunge six fresh, sound, good-sized red tomatoes in boiling water 
one minute, remove, peel and let get cold. Then cut in quarters, place 
in a salad bowl, pour over them two tablespoons dressing (No. 863), 
Mix gently, then spread a mayonnaise sauce (No. 70) over them, and at 
the last moment gently mix and immediately serve. 

2332. Prac TARTLETS 

Roll half pound feuilletage (No. 756) on a lightly floured table to 
the thickness of a sixth of an inch, Then with a three-inch pastry 
cutter cut out six even pieces. Arrange on six scalloped tartlet forms, 
then with the thumb carefully press down the paste al the bottom and 
sides#of the moulds. Place a teaspoon currant jelly at bottom of cach 
mould. Peel, cut in halves and remove stones of six good-sized, sound, 
ripe peaches, then.cut each half in three slices, Arrange six slices over 
each tartlet, sprinkle over, evenly divided, two ounces powdered sugar. 
Lay on a baking sheet, set in oven fifteen minutes. Bring them to the 
oven door, sprinkle a little more sugar around edges of the tartlets, reset 
in oven three minutes more. Remove, spread a teaspoon currant jelly 
over each tartlet, take them from the moulds and serve. 


WEDNESDAY, FOURTH WEEK OF AUGUST — jot 


DINNER 


Walnuts (954) Olives 
Cream of Lentils, Major Demo 
Bluefish, Diaz Potatoes Persillade (63) 
Tenine of Chicken and Ham 
Asparagus, Ilollandaise (342) 
Roast Ribs of Beef (126) Escarule Salad (100) 
Getakdine Pudding (548) 


2333. Creaw or Lenrits, Major Domo 


Soak a pint lentils in cold water four hours, drain on sieve and put 
in a saucepan with two and a half quarts water, one sliced carrot, a 
sliced onion, two sliced leeks, two sliced branches celery, one branch 
parsley, two ounces salt pork, one sliced, peeled, raw potato and the 
bones from a chicken or duck cither cooked or raw. Season with 
teaspoon salt and half teaspoon pepper. Cover pan and slowly boil 
ohe and a half hours. Remove, rub it through a sieve into a basin, then 
strain through a Chinese strainer into another saucepan; place on fire, 
and as soon as it comes to a boil pour in two gills cream and half ounce 
butter, mix well while boiling two minutes, Pour the soup.into a soup 
turecn and serve with bread croutons (No, 23) separately, 


2334. Briurrisu, Diaz 


Procure half a very fresh bluefish of about three pounds, Neatly 
trim and remove the bones. Pound in a mortar four sweet red peppers, 
then rub through a sieve into a bowl, add one teaspoon anchovy essence, 
juice of half a sound lemon, half teaspoon salt and half teaspoon paprika. 
Tancouchily mix, Make a few light incisions on skin of the bluefish, 
then sharply rub fish all around with the pulp. Lay in a baking dish 
and Ict infuse one hour, Pour over half gill white wine. 

Peel, wash and carefully drain six sound, fresh mushrooms, slice 
very fine and arrange on top of the fish; divide one-half ounce butter in 
small bits all over the fish, then set in oven forty-five minutes, being very 
careful to baste once in a while, Remove, sprinkle a little chopped 
parsley over and serve, 

2335. TERRINE or CilicKEN AND IIAM 


Finely chop half pound lean raw veul with half pound fresh fat pork 
and place in a mortar with two cgg yolks, two tablespoons sherry, onc 
teaspoon rum, half teaspoon salt, one saltspoon cayenne, salispoon grated 
nutmeg and one saltspoon ground mixed allspice, thoroughly pound 
five minutes, then press through a sieve and keep on a plate, Tear 
off breast and legs from a two-pound tender chicken, then with a keen 
knife carefully bone the breast and legs. Season meat with half teaspoon 
salt, three salispoons pepper and salispoon grated nutmeg, ave 
three slices quarter-inch-thick cooked ham. Line the interior of an 
oval earthen cocotte terrine dish with thin slices larding pork, Arrange 
a layer of the preparation at hottom and sides of the terrine, quarter of 
aninch thick. Lay a slice of ham at bottom of the terrine, then spread a 
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little force over ham, arrange a leg and breast of chicken on top, a little 
more force, another slice of ham, another layer of force, then the balance 
of the chicken; cover with a little more force, the last slice of ham, and 
finish to cover with the force. Place a bay leaf on top, cover with thin 
slices lading pork, pour over half gill sherry. Cover terrine, place in 
small praising pan, pour in hot water to half the height of the terrine 
in the pan, then sel in oven one hour. Bring tcirine to the oven door, 
remove cover, pour in two tablespoons brandy, re-cover, reset in oven 
and bake thirty minutes. Remove, place in a cool place, lay an oval- 
shaped boa:d of same size as the terrine on lop of the paté, place a 
pound weight on top and keep in such position until thoroughly cold. 
Lift up board, remove fat from top, pass a clean knife all around edges, 
so as to easily detach it. Turn it on a cold dish with a folded napkin, 
remove lard from top and all around. Cut into quarter-inch pieces 
four tablespoons jelly (No. 1879). Arrange jelly around the terrine. 
Place a thin slice trufile in centre of the terrine on top, arrange clean, 
dry leaves of lettuce around and serve, 


Thursday, Fourth Week of August 


BREAKFAST 
Baked Apples (44) Hominy (75) 
Fried Eggs, Mouquin 
Peich Sauté, Fines Herbes (293) 
Beef Sauté, Lyonnaise Julienne Potatoes (799) 
Orange Griddle Cakes (1984) 


2336. Frrep Eccs, Mouguin 


Cut from a Virginia ham six thin slices, arrange on a broiler and broil 
on a charcoal fire one minute on each side, Remove and keep on a 
plate, Cut from a stale loaf of sandwich bread six slices one-third of an 
inch in thickness; then cut them tio inches in diameter, lightly baste 
with a little good melled butter, place on a tin, set in oven six minutes, 
or till a nice golden colour. Remove, dress on a hot dish, Cut ham 
same size as tht slices of toast and arrange the pieces on top of the 
toast. 

Lightly butter a small black frying pan, crack in one fresh egg. 
Scason with a very little salt and pepper, and fry three minutes, slide the 
egg on top of one piece of ham. Prepare five more in a similar way. 
Pour half the quantity of a Bordelaise sauce (No. 28) over the eggs and 


serve, 
2337. Brrr SAuTE£, LYoNNAISE 


Cut all the meat from the roast beef left over from yesterday in half- 
inch-square pieces. Heat two tablespoons melied butter or lard in a 
black frying pan, add two finely sliced onions and lightly fry five minutes, 
then add the beef. Season with a light teaspoon salt and half teaspoon 
pepper. Cook ten minutes, tossing once in a while, then add half 
teaspoon freshly chopped parsley, sprinkle over a tablespoon flour, 


& 
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Stir well, then pour in two tablespoons vinegar and two gills broth 
(No. yor). Mix well and cook ien minutes, mixing quite frequently 
meanwhile, Pourin a deep dish and serve, 


LUNCIIEON 
Cold Celery Broth (1985) 
Soft Clams, Vaudeville (932) 
Doevilled Lamb Steaks (910) 
Georgia Salad 
Old-fashioned Rica Pudding (140) 


* . 2338. GrorctA SALAD 


Cut in inch julienneshape two cold, boiled potatoes, two cooked, 
cold bectroots, one small sound onion and iwo peeled and cored sound 
apples, Place in a salad bowl, adding three tablespoons cooked, cold 
stiing beans, cut in inch pieces. Remove skin and hones from a small 
smoked herring, then cut in very small squaie pieces and add to the rest. 
Pour in four tablespoons dressing (No. 863). Carefully mix and 


serve, 
DINNER 
Clams (1457) Radishes (58) Olives 
Potago, Balmord 
\\ Fresh Mackerel with Gooseberrios 
Potatoes, Chateaubriand (872) 
Roulade of Lamb Biaisé with Carrots 
Lima Beaus, Bonne Femmo 
: Roast Duckling, Apple Sauce (187) 
Letiuce Salad (148) 
Coupes, Moradora 


2339. Potacr, Barmorp 

Cut in small squares three sound, seeded green peppers and the 
white parts of three ike place in a saucepan with an ounce butter, and 
cook on range for ten minutes, lightly stirring meanwhile. Moisten 
with two quarts of broth, one quart of water, and add two pounds raw 
veal or beef bones, Season with a heavy teaspoon salt and half a tea- 
spoon Pepper, let boil for fifty-five minutes, 

Break three ounces of spaghetti into half-inch pieces and add them 
to the soup, then cook for fifteen minutes. Cut two medium, peeled, 
raw polatoes into quarler-inch squares and add to the soup and let 
simmier for fiftcen minutes, Add the leaves from two branches chervil 
and boil five minutes. Remove bones, skim fat from surface, Pour 
soup inlo a soup tureen, and serve with a lille grated Parmesan 
cheese, separately. 

2340. Fresm MACKEREL wittt GOoSEBERRIES 

Cut off head and fins from a very fresh three-pound mackerel. 
Split in two through the back, remove the spinal bone. Season with 
teaspoon salt and half teaspoon pepper, and place it on a lighlly 
buttered baking dish, Spread a maitre hotel butter (No. 7) over 
the fish, then set in oven for thirty-five minutes. Remove, dress on 
a dish, pour gooseberry sauce over and serve, 
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2341. Gooseberry Sauce 


Heat one and a half tablespoons melted butter in small saucepan, 
add two light tablespoons flour, stir well while heating for half minute 
and moisten with two gills hot milk, Season with half teaspoon salt, one 
salispoon cayenne and half saltspoon grated nutmeg, then continually 
mix until it comes to a boil. Add, little by little, one-half ounce good 
butter and the juice of quarter of a lemon, mix well, strain through 
Chinese strainer into another saucepan, add half teaspoon freshly 
chopped parsley and-keep warm, Pick off stems from a pint of fresh, 
sound gooseberries, then plunge them in quart of boiling water and 
boil two minutes, Drain on sieve and add to sauce, lightly mix and use 
as required, 


2342, RovtApy or Laws Brarst wir Carrots 


Procure a tender shoulder of lamb, remove blade bone as well as shank 
bones. Season inside with teaspoon salt, three salispoons pepper, one 
saltspoon grated nutmeg and half teaspoon ground mixed spice. 
Finely chop two ounces raw, lean veal, place it in mortar with two 
tablespoons bread crumbs, half bean chopped gatlic, half teaspoon 
chopped parsley, one egg yolk. Scason with three salispoons salt and 
one saltspoon pepper, then thoroughly pound toa smooth pulp. Moisten 
with two tablespoons cream, mix well, then evenly spread this force 
all over inside of shoulder. Roll up and firmly tie around with string. 
Heat two tablespoons lard in braising pan, add the roulade and cook 
on fire until a light brown all around. Add eightcen scraped, raw, new 
carrots, one onion with two cloves stuck in it. Tie in a bunch two 
branches parsley, one branch chervil, a sprig thyme and a bay leaf, add 
to the pan, pour in one gill white wine and let recluce until nearly dry, 
then pour in one pint broth (No. zor) and two gills demi-glace (No, 
122). Season with half teaspoon salt and three saltspoons pepper, 
Cover pan, boil for ten minutes, then set in oven for one hour, Remove, 
dress lamb on # dish and untie it, Lift up bouquet and onion, skim 
fat from surface of gravy, boil ten minutes. Pour the cantents of 
pan over the roulade and serve. 


2343. Lima Beans, Bonne Femur 


Place in an enamelled pan one finely chopped onion, two ounces 
lean raw ham cut in small squares, and one tablespoon melted butter, 
and nicely fry five minutes, stirring meanwhile, Add one pint fresh, 
shelled lima beans, one-half pint of broth (No. 701). Tie logeiber a 
very small head of lettuce and two branches parsley, and add to the 
beans, Season with a half teaspoon salt, three sallspoons pepper, half 
saltspoon grated nutmeg, and lightly mix, Cover pan and let gently 
boil thirty-five minutes, then lift up the lettuce, etc. Knead on a saucer 
one ounce butter with a light tablespoon flour and add to the beans, 
gently mix without mashing and cook for two minutes more, Pour 
them into a vegetable dish and serve. 


e 
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2344, CoupEs, FLORADORA 


Prepare a pint only of peach ice cream (No. 1047). Peel and cut in 
slices two sound, ripe, sweet peaches and place in a bowl. Peel and 
detach in sections one sound, juicy orange, then cut each section in two, 
remove seeds and place with peaches, adding a peeled and finely sliced 
banana, Add an ounce sugar, two tablespoons rum, turn well in season- 
ing, then evenly divide the fruit into six coupés or champagne glasses. 
Divide the pint of ice cream over the six glasses, neatly smooth top 


angle form, place a maraschino cherry on top of each and 
Serve. 


i 
¢ 


Friday, Fourth Week of August 


BREAKFAST 


Grapo Fruit (130) Pettijohn Food (170) 
Omelette with Whitebait Tish Cakes (5) 
Calves’ Brains, Brown Butter (2258) 
Potatoes, Anna (84) Cornmeal Dodgers 


2345. OMELETTE wirtt WHITEBAIT 


Crack eight fresh eggs in a bowl, add a half gill milk, half teaspoon 
salt, two saltspoons pepper, and sharply beat up with fork for two min- 
utes. Cut off heads and tails of three ounces fresh whitebait, wash and 
thoroughly drain on a cloth, Thoroughly heat a tablespoon melted 
butter ina frying pan, drop in the whitebait and briskly fry for five 
minutes, tossing them meanwhile. Sprinkle over two salispoons salt, 
then add the eggs, briskly stir for two minutes with Tork and let rest for 
half a minute; fold up the opposite sides to meet in the centre, let rest 
for one minute, turn on a hot dish and serve. 


2346. CorNMEAL DoncErrs 


Place a pint of milk in a saucepan with three salispoons salt, set on 
fire, and as soon as it comes to a boil dredge in half pound Indian corn- 
meal, briskly mixing while adding, then let boil six minutes, lightly 
stirring at the bottom once in a while. Add one ounce butter, one egg 
yolk and half saltspoon grated nutmeg, sharply mix for one minute, 
remove, drop the preparation,in a dish and, let cool off. Divide the 
batter into twelve even parts, give them oval-shape forms, place in a 
lightly buttered baking sheet, lightly baste with a little melted butter 
and set in a slack oven for twenty minutes. Remove, split them open 
without detaching, spread a little good butter into each, dress on a dish 
enveloped in a napkin and serve, 


LUNCHEON 


Vermicelli, Indian Style 
Devilfed Shrimps 
Sausages with Fried Bananas (1058) 
Salade Orpheline 
Peach Shortcakes (2016) 
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2347. VERMICELEI, Inpratt StynE 


Place in a saucepan one sliced cartot, one sliced onion, two hnanches 
parsley, one branch chervil, one spiig thyme, two bay leaves, one clove, 
one nutmeg leaf, a sprig marjoram, four crushed tomatoes, five pints 
water and two pounds fresh heads of fish bones, then let slowly boil for 
one hour, Strain the broth through a double cheesecloth into another 
saucepan and let again come to a boil, Add three ounces crushed 
vermicelli, a teaspoon salt, one teaspoon curry powder and three salt~ 
spoons pepper, lightly mix and boil for twenty minutes. Pour into-x, 


soup tureen and serve. wa 
2348. Drvitimp SHRmps 


Shell one and a half pounds fresh-cooked shrimps, cut them in small 
pieces and place in a bowl; add four tablespoons bread c.umbs, one-half 
ounce of butter, the juice of half a sound lemon, half teaspoon salt, half 
teaspoon I'rench mustard, one tablespoon Worcestershire sauce, two 
salispoons cayenne pepper, tivo beaten eggs and one gill cream, Mix 
well and place the whole in a baking dish, sprinkle a little bread crumbs 
over, then set in the oven for fifteen minutes, Remove and serve. 


2349. SALADE ORPIELINE 


Skin, bone and cut six good-sized sardines into quarter-inch pieces, 
place in a bowl, adding six cold, hard-boiled eggs cut in quaiters, one 
good-sized peeled apple cored and cut in thin slices, and three peeled, 
boiled potatoes cut into thin slices. Season with four tablespoons salad 
dressing (No. 863) adding half a teaspoon freshly chopped chives. 
Mix all well, and serve. 


DINNER. 


Caviara (59) Clams (1457) Olives : 
Cream of Gicon Wheat 
Halibut, Egyptionne Patatoos Chassepat (123) 
Fried Chickon, Maryland (444) Green Peas (1g19) 
Plain Baked Lobster (952) 
Saddle of Mutton, Currant Jelly (r9s7) 
‘Tomatoes, Mayonnaise (2331) 
Genoise au Confitures (129) 
< 


« 
2350. CREAM OF GREEN WHEAT 


Place in a saucepan one pound raw chicken bones, one pound shin 
of veal, one carrot cut in small pieces, a sliced onion, two leeks, two 
Iianches celery and one branch parsley. Moisten with three quarts 
water. Season with two teaspoons salt, and let slowly boil two hours, 
Mix in another saucepan two ounces butter with two ounces flours 
Strain the broth through a strainer into this pan, mix with wooden spoon 
until it comes to a boil, then add one pint green wheat or oatmeal, half 
pint milk, two saltspoons cayenne pepper and a saltspoon grated nut- 
meg; mix well and let slowly cook forty-five minutes, occasionally mix- 
ing meanwhile. Then add one gill cream, half ounce fresh butler, and 
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mix well while heating for two minutes, Press it through sieve into a 
basin, then through strainer into a soup tureen, and serve with bread 
croutons (No. 23) separately. & 
235. Haxiput, Ecyprienne 

Procure a three-pound piece fresh halibut, cut in three equal slices, 
place them ia saucepan with a pint of water, two tablespoons vinegar, 
fet onion, two branches parsley, the juice of half a sound lemon 
‘'and one teaspoon salt, then let gently boil for twenty minutes. Lift the 
fish up with a skimmer, place in baking dish, remove the spinal 
bones, Lightly egg the surface of the fish, Sprinkle a little bit of butter 
on top, then set in the oven for ten minutes. Remove, decorate with a 
little parsley greens and serve. 


Frrep Cuicxtn, MaryLANp 


Same as No. 444, but for corn fritters use cooked fresh coin instead 
of the canned. 


Saturday, Fourth Week of August 


BREAKFAST 


Blackberrios in Cream (1925) Quaker Oats (208) 
Scrambled Eggs with Rice 
Broiled Weakfish, Maitre d'’Hétel (997) 
Salisbury Steaks (347) . Potatoes, Pont Neuf (647) 
Saffron Cakes (1644) 


2352. SCRAMBLED Eccs wire Rice 


Place an ounce of rice in a small saucepan with two gills milk, two 
saltspoons sall, one saltspoon white pepper, lightly mix, boil for thirly- 
five minutes and keep hat, Carefully crack eight fresh eggs in a bowl, 
scason with teaspoon salt and two saltspoons white pepper, then briskly 
beat up with fork one minute. Heat a tablespoon of melted butter in 
sanioire, drop in the eggs, then cook six minutes, frequently stirring at 
the bottom once in a while, then add the rice, gently mix, pour in a deep 
dish and serve, * 


LUNCHEON. : 


Cold Clam Broth (1916) 

Crab Meat Fritters (1530) 

Hochepot Gantoise (1422) 
Apple-Jem Pio 


2353. AppLE-JAM Pre 


Peel and core six medium apples, cut them in halves then finely slice 
and place them in a bowl with an ounce of sugar and half teaspoon 
vanilla essence, tum them well in the seasoning. Roll out on lightly- 
floured table a quarter-potind pie paste (No. 117) very thin. Line the 
inside of buttered pie plate with paste, spread four tablespoons rasp- 
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berry marmalade on the bottom of plate, neatly arrange the apples over, 
Egg the edges, cover ihe pie with a layer of paste, press edges together, 
trim superfluous paste around the border, make a few incisions on top, 
lightly egg the surface, then set in oven for thirty minutes, Remove, 
sprinkle a little powdered sugar over, and serve, 


DINNER 


Radishes (53) Olives 
Potage, Alsacienne 
Fitet of Blachfish, Equatorial Potrtacs Foultées (1780) 
Ham Biaisé, Josselyn Spinach au Velouté (1763) 
Roast Squabs (831) 
Escarole Salad (100) 
American Pudding (236) 


2354. PoracE, ALSACIENNE 


Cut half a very small cabbage in quarters, remove the core and 
stale leaves, then cut cabbage into exceedingly thin julienne strips, 
place in a saucepan with one ounce butter, one teaspoon salt and half 
teaspoon pepper, lightly mix. Cover the pan and let steam until all the 
moisture evaporates. Cut one-fourth of a pound of lean salt pork into 
quarter-inch pieces, place in a frying pan with a teaspoon of melted 
butter, fry until a nice golden colour, drain and add to cabbage. Peel, 
wash and cut two medium, raw potatoes into half-inch squares and add 
tothe pan, Moisten with two and a half quats of white broth (No, 
yor) and Iet slowly boil for one hour. Skim fat from tho surface, 
pour into a soup tureen and serve. 


935s. Finer or BLackrisit, EQuA1ortAL 


Pare off fins and scale two blackfish of one and a half pounds 
each, Cut off the heads, split them in two through the back, remove the 
spinal bones and skin, cut each half in two lengthwise pieces, Season 
with a light teaspoon salt and half teaspoon of paprika, Roll them 
in flour, dip in beaten egg, then roll them in finely shredded cocoanut, 
Arrange in a frying basket, plunge in boiling fat to fry for eight minutes, 
Lift them up, drain, sprinkle a very little salt over and dress on a hot 
dish, one overlapping another crown-like. Fill the centre with fried 
parley, decorate with six quarters of lemon and serve with one gill of 
tomato sauce (No. 16) separately, i 


2356. an Bras, Jossrtyn 


Soak a four-pound piece of ham in cold water for six hours. Remove 
and place it in an earthen pol, adding one sliced carrot, one sliced onion, 
a bean garlic, one branch parsley, a branch chervil, a small branch tar- 
ragon, a sprig thyme, a sprig marjoram, one bay leaf, one clove, half 
teaspoon salt, half teaspoon pepper, half teaspoon curry powder, a 
pint cider, a gill claret, quarter gill sherry, two tablespoons vinegar and 
one calf’s foot cut in pieces. Mix well, cover the pot and let marinade 
in a cool place for six hows. Then place pot in a moderate oven for 
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two and a half hours, basting it once in a while. Take up the ham, 
neatly trim, dregs on a large hot dish and keep hot, Knead iv a sauce- 
pan a half ounce butter with one ounce flour, then add jt little by litde 
to the sauce in the pot, mix well and boil for two minutes, gently mixing 
once in a while. Dick off the stems from a pound of white California 
grapes, place them in a frying pan with tablespoon melted butter, 
and briskly fry until a nice golden colour, tossing them meanwhile, 
Arrange them around the ham, Strain a third of the sauce through a 
Chinese strainer over the ham, the rest into a saucebowl, and serve, 


Sunday, Fourth Week of August 


BREAKFAST 


Slicad Ponches and Cream (7828) 
Semolina (x92) 

Eggs Molet with Soirol 
Whuitebait with Bacon (1305) 
Corned Beef, Ameilean Style (241) 
Small Brioches (878) 


2357. ccs Moet wir Sorren 


Prepare a sorrel purée (No. 654) <ggd dress on a hot dish, dome- 
like. Plunge twelve fresh eggs in boiliffg water for five minutes, take 
up and plunge them in cold water one minute, remove and shell 
them, then place them around the sorrel, Pour a gill of hot demi- 
glace (No. 122) over and serve. 


LUNCHEON 


Chicken Broth with Rico (800) 
Toasted Lobster, Mis, Pottor 

Appetlaing Lamb Chops (1992) 
Combination of Vegetables 
Cold Pudding, Maraschino (1472) 


2358. Toastrp Lonsrrer, Mrs. Porrer 


Plunge two live lobsters of one and a half pounds each in one and a 
half gallons of boiling water, with a tablespoon of salt, and boil for 
‘@gmty minutes. Remove and let cool off. Carefully crack all the 
shells, claws andl tails, then with a fork pick oul all the meat. Finely 
chop all the meat up, and place it ina bowl, Season with half teaspoon 
salt, a sallspoon cayenne pepper and 2 ieaspoon French mustard, adding 
half @ bean finely chopped, sound garlic, half teaspoon finely chopped 
parsley, half teaspoon finely chopped chervil and one raw egg, Sharply 
mix the whole together for tWo minutes with a wooden spoon, Then 
evenly spread the mixture ovér six lightly buttered toasts a quarter of an 
inch thick and two and a half inches square, Heat in a small saucepan 
one ounce of melted butter, add four medium, peeled and thoroughly 
washed, dried and finely chopped mushrooms, and slowly cook them 
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for five minutes, then mix in two tablespoons flour and gently stir while 
heating fo. one minute Pour in one gill hot milk and one gill cold 
cieam. Season with two saltspoons salt, a saltspoon paprika and half a 
saltspoon ground nutmeg. Sharply mix with a whisk for half minute, 
add one egg yolk, immediately stir for half minute moue, then care- 
fully spread the cream sauce evenly over the lobster of the six toasts. 
Dredge a tablespoon grated Parmesan cheese over them, equally divided, 
and place on a tin, set in oven to bake fo. ten minutes, or until a nice 
golden cqlour, Remove fiom the oven, dress the toasts on a hot dish 
with a folded napkin ove it, nicely decorate with parsley giecens and 
serve. + 


2359. COMBINATION OF VIGETABLTS 


Remove the stalks, leaves and silk fiom thiee sound cais of gicen 
corn, place in a saucepan with a quart of water, a gill of milk and a tea- 
spoon of salt, and boul for twenty-five minutes, then dram; with the back 
of a knife-blade detach the grains fiom the cobs, avoiding as much 
as possible the fibres, and keep them on a plate. Add half pint of 
cooked green peas to the corn with thee Spanish sweet peppeis cut 
in small squares, and place with the test. 

Heat an ounce of better in a fiying pan, add the three articles; 
season with half teaspoon salt, two salispoons peppei and a saltspoon 
grated nutmeg, then fly for ten minutes, lightly tossing them once ina 
while, then add half teaspoon chopped chives. Toss well while heating 
for two minutes. Dress on a vegetable dish, and seive. 


DINNER 


Clams (1457) 
Celery PY Westphalia Ham 
i Consommé, Colombo 
Salmon, Périgord Potatoes, Dauphine (415) 
Sirloin of Beef en Casserole (1286) 


String Beans, Polonaise (1143) Cromesky of Sweethieads 
Punch Cardinat (96) 
Roast Guinea Fowl (1535) Lettuce Salad (148) 


Parfait au Chocolat (1496) 


2360, Wuostpmatia IAM ror Sipe Disa 


Procme six very tin slices of Westphalia ham, cut each in two 
slantmg slices, twist each piece into cornet-like shape, a1ange a little 
paisley gicens in each cornet, place them on a side dish and serve. 


2361. Consommit, Coromso 


Prepaie a consommé (No. 52), strain it into another saucepan and 
keep simmeting. Lightly butte: four individual pudding - moulds, 
Break two fresh eggs in a bowl, add the yolk of another, thoroughly 
beat them with a whisk, then pour in one and one-half gills of caeam. 
Season with three saltspoons salt, one saltspoon cayenne pepper and half 
a saltspoon gated nutmeg, and sharply mix until well thickencd. Then 
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strain half of the preparation into two moulds, Reducca gill of tomato 
sauce (No 16) in a saucepan, to the quantity of a tablespoon and add 
to the bowl. Mux well then stiain this into the othe: two moulds. Place 
the four moulds on a small tin, pour not water in tne tin up to half the 
height of the moulds, set them in the oven with the door open foi ten 
minutes, Remave, let slightly coal off, unmould, cut them in slices and 
place ina soup tureen. Pom the consomméover. Sprinkle the leaves 
from two bianches of chervil over and serve, 


2362. Satmon, Péricorp 


+ 


Place three slices fresh salmon of three-quazters of a pound each in a 
small sautoize with half ounce butter, one hanch paisley and a gill of 
white wine. Set on a brisk fire and let reduce until neaily dry, then pour 
in one and one-half gills demi-glace (No. 122) and one medium slice 
of tiuffle, lightly mix, cover the salmon with a buttered paper, then set 
in the oven fon fifteen minutes. Remove, diess the salmon on a hot dish, 
pour the sauce over, Arange six heart-shaped bread croutons around 
fish and setve, 

2363. CROMESKY or SWIETBRIADS 


Soak six sweetheads in cold water for two hours. Remove and 
plunge them in boiling water fox five minutes. Dhain, then neatly trim 
all around and place them in a saucepan with a sliced canot a sliced 
onion, half an ounce laid cut into small pieces, one-half gill white wine 
and one pint bioth (No. yor). Season with a teaspoon salt, cover the 
pan and let slowly boil for twenty minutes. Lift up the bieads with a 
skimmer and cut them into quaiter-inch-square pieces, and keep them 
on a plate until r,equired. 

Mix in a saucepan one ounce butter with two ounces flow, Skim 
fat fiom the surface of the Inead Iioth, then stain it though a 
Chinese stiainer into this 1oux. Mix well and let reduce to one-half 
the quantity, frequently mixing meanwhile. Add six finely chopped 
canned mushiooms, one sallspoon cayenne, half a salispoon grated 
nutmeg, two tablespoons she1y, thee tablespoons cicam and two egge 
yolks. Sharply mix with a whisk while copking fo. two minutes, Add 
the breads, gently mix, then cook for two minutes. Tiansfer to a 
dish and let cool off, 

Divide the force into twelve even parts, roll each part in fresh bread 
crumbs and give them nice cork-shaped forms. Have a frying batte: (No, 
204), toll each cioquette into the batle: and gently diop them into boiling 
fat and fry for ten minutes, turning them with the’skimme once m a 
while, lift up, drain on a cloth and tim them well, Arrange on hot 
dish with a folded napkin, decorate with a little paisley gicens and 
seive wi{h one gill tomato sauce (No. 16) separately, 

N.B. After the force has heen divided into twelve paris each part 
should be enveloped in pancakes of same size instead of rolling them 
in bread crumbs, but it would cause considerable additional work 
and the result would be about the same, 


oe 
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', Monday, Fifth Week of August 


BREAKFAST 
Muskmelons (2056) 
Oatmeal Porridge (2) 

Eggs with Clams in Cream 
Kippered Herrings (153) 
Calé's Liver, Sauté Minuto (810) 
Stewed Potataes in Cream (710) 
Flannel Cakes (136) 


2364. ccs with CLAMS IN CREAM 


Haye half a pint of boiling water in a small saucepan, plunge in 
eighteen freshly opened little neck clams and boil for three minutes. 
Drain on a. sieve, then cut them in small square pieces. Place them in 
a small saucepan with one and a half gills cream, Season with two 
light saltspoons salt, a light saltspoon cayenne pepper and half a salt- 
spoon grated nutmeg, add two teaspoons butter, gently mix, then let 
bojl for five minutes. Divide the preparation evenly into six cocoite- 
egg dishes. Then crack two fresh eggs into cach dish, season the eggs 
evenly with half a light teaspoon salt and two saltspoons white pepper, 
lay them on a tin, set in the oven for five minutes. Remove, and serve. 


LUNCHEON 


Cold Salmon Patty (1972) 
Lambs’ Feet, Poulette 

Spaghetti, Italienne (15) 
Méringue, Chantilly 


2365. Lawns’ Freer, Pourettr 

+ Plunge twenty-four lambs’ fect in bailing water for five minutes, drain 
on a sieve, carefully remove all the wool adhering to them and thoroughly 
clean them. Place in a stone pot, add one quart and a half water, one- 
half gill white wine, two tablespoons vinegar, an onion with two cloves 
stuck in it, half a sound lemon and one small branch parsley. Season 
with teaspoon salt anc three saltspoons pepper, lightly mix, cover the 
pan and let boil thirty mjnules. Mix in a saucepan an ounce of butter 
with one apd a half ounces flour. Strain the fect broth through a 
cheesecloth into this pan, mix well until it comes to a boll, add ten 
finely sliced, canned mushrooms, half a {easpoon chopped chives and 
half a salispoon grated nutmeg. Mix well, then let boil fifteen minutes. 
Dilute two egg yolks with two iablespoons cream, add to the sauce. 
Sharply mix while heating iwo minutes, Place the feet in the sauce, 
shuffle a little, transfer into a deep hot dish and serve, 


2366. Mérincpe, CHrantiLcy 


Prepare twelve méringue shells (No, 2297). Place two gills of 
cream in a copper basin, set it on the ice, and heat up to a stiff froth, 
let rest for thirty minutes on the ice, Lift up the cream with a skimmer 
and place it in a bowl, add two ounces sugar, ten drops vanilla essence. 
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Briskly beat up for two minutes. Fill in the cavity of the shells with the 
cream, join two together. Arrange them on six saucers, Drop the 
balance of the cream into a pastry bag with a fancy dentilated tube at 
the bottom, and with it decorate the méringues nicely and serve. 


DINNER 
Radishes (58) Olives 
Calves’ Tails, Berlin Style 
Broiled Bluefish, Maitre d’Hotel (326) Potatoes, Macaire (839) 


Broiled Leg of Mutton, Caper Sauce (1246) 
Glazed Tuinips, Demi-Glace 

Roast Chicken (290) Romaine Salad (214) 
Pudding Ménagére (1192) 


2367. CAtves’ Taris, Bertin Styce 


Clip off a little at both ends of three fresh calves’ tails, then cut them 
into half-inch picces, place in a saucepan with a carrot cut in quarters, 
one turnip cut same way, one onion with two cléves stuck in and one 
small stalk celery. Tic together two leeks, two branches parsley, one 
branch chervil, a sprig thyme, a sprig marjoram and two bay leaves, 
and add to the soup. Moisten with three quarts water. Scason with 
two teaspoons salt and half a teaspoon pepper. Cover the pan, and let 
slowly boil one and a half lours. Place one ounce butier and two 
ounces flour in a saucepan, briskly stir on the fire while heating two 
minutes, Skim the fat from the surface of the broth, then strain it 
through a cheesecloth into this pan, add a gill Rhine wine and mix well 
until it comes toa boil, Add the calves’ tails with half a teaspoon 
chopped parsley, boil ten minutes. Pour into a soup tureen and serve, 


2368. GLAzep Turnips, Demr-GLAck 


Peel twelve small, sound while turnips, then cut them in quarters 
lengthwise. Round each piece into bean-of-garlic-like shape, place in a 
small saucepan with half an ounce butter, a teaspoon sugar, half a tea~ 
spoon salt and two saltspoons pepper. Moisten with two gills of broth 
and let reduce to half the quantity, then pour in one gill of demi-glace 
(No, 122), lightly mix. Cover the pan and set in the oven thirty-five 
minutes. Remove, dress on a hot, deep dish and serve. 


Tuesday, Fifth Week of August 


BREAKFAST 


Grapes in Cream 
Boiled Rico and Milk (275) 
Eggs, Mis, Drappor 
Kingfish Sauté, Colbert (120) 
Lamb Fries, Tartare Sauce (2299) 
Lyonnaise Potatoes (78) 
Scotch Scones (364) 


« 
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2369. Grapes IN CREAM 


Procuie one and a half pounds of ripe, sweet grapes. Detach the 
grapes from the stems, thoroughly wash in cold water and drain well on 
a cloth. Place them on a compotier. Dredge an ounce powdered 
sugar over them. Mix well. Beat up one and one-half gills cream 
until thick, but net frothy, add one ounce sugar, mix well, pour over the 
grapes and serve, 

2370. Ecos, Mrs. Drarrer 


Peel three sound, medium, fiesh red tomatoes, then cut them in 
small pieces and place them in a small saucepan with half an ounce 
butter, half a teaspoon salt, three saltspoons sugar and a saltspoon white 
pepper; mix well and let cook eight minutes, Knead on saucer a half 
ounce butter with a light teaspoon of flonr and add to the tomatoes. 
Sharply mix until well thickened, Cut eight hard-boiled eggs in thin 
slices, Season with half teaspoon salt and two saltspoons pepper. 
Lightly butter a baking dish, pow in half a gill very thick cream, then 
arrange a thiid of the eggs over, half of the tomatoes well spread 
over, then sprinkle a tablespoon of grated Parmesan or Swiss cheese 
over the tomatoes, then another third of the eggs, the balance of the 


tomatoes over the eggs, then the rest of the eggs, pour over half a gill ~ 


of cream, sprinkle another tablespoon grated Parmesan cheese, arrange 
a few little bits of butter on top, set in the oven ten minutes. Remove 


and serve, 
F LUNCHEON 


Parsley Broth (1667) 
Minced Clams au Gratin 
Cold Mutton, Mayonnaise 

Macaroni Sauveterre (1023) 

Vanilla Custard (1345) 


2371. Mancep Crams Av GRATIN 


Open forty-eight medium, fresh clams and place in a saucepan with 
their own liquor and one pint water, then boil five minutes, Drain on 
a sieve and finely slice them. Mix in a small saucepan one ounce butier 
with two ounces flour and heat half a minute, then pour in two gills 
hot milk, sharply mix with a whisk until it comes to a boil and boil 
five minutes, Add the clams, with two salispoons salt, one salispoon 
cayenne and one saltspoon grated nutmeg. Mix well and let cook 
five minutes. Pour the clams in a baking dish, sprinkle a little grated 
Parmesan cheese over, divide half an ounce of butter in little bits on top, 
set in the oven ten minutes. Remove, and serve. 


2372. CoLp Mutton, MavonnatsE 


, Cut all the meat of the mutton left over from yesterday into very 
thin slices. Dress them on a cold dish, arrange twelve lettuce leaves ' 
and a Sew vinegar pickles around. Sprinkle a little chopped jelly around 
and serve with a mayonnaise sauce (No. 70) separately. 

N.B, Left over roast lamb can be utilised in the same way, 
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DINNER 


Clams (1437) 
Celery (86) Caviara (59) 
Purée of Sorrel with Peas 
Baked Weakfish with Bacon (1845) Potatoes, Christiana 
Sweetbreads Braisé, Macédoine 
Stuffed Lettuce 
Roast Turkey, Cranberiy Sauce (67) 
Chicory Salad (38) 
Cantaloup Surprise 


2373, Purtir or Sorren wira Pras 


Thoroughly wash and drain two quarts fresh sorrel, then slice them 
finely, place in a large saucepan with an ounce butter and cook on the 
fire fifteen minutes, or till the moistume is nearly evapouated, stirring 
once ina while, Then add pint of shelled green peas, three good-sized, 
peeled, sliced, raw potatoes, one sliced onion, one bean crushed garlic, 
two bianches chervil and a pound piece of Jean salt pork, Moisten 
with three quarts water. Season with a teaspoon salt, one teaspoon 
sugar and half teaspoon pepper. Mix well, cover the pan and let slowly 
boil two hours, mixing a little once in a while. Lift up the pork and 
save it for later use. Add two gills milk, mix well, then boil five minutes, 
Press the pureé through a sieve into a basin, then through a Chinese 
strainer into a soup tureen, and serve with a plate of bread croutons 
(No, 23) separately, 


2374, Porarors, CHRISTIANA 


Boil six peeled, good-sized, sound potatoes in two quaris boiling 
water with a teaspoon salt thirty minutes. Thoroughly drain them, 
then press them through a polato masher into a sauteuse, add six medium 
anchovies in oil cut in short pieces, half a teaspoon chopped parsley, 
half teaspoon French mustard, half a teaspoon salt, two saltspoons 
white pepper and half a salispoon grated nutmeg; add two egg yolks, 
and half an ounce of butter, place the pan on the fire and sharply stir 
with the spatula while cooking five minutes. Remove from the fire, 
Divide the purée into twelve even paris, 2o!l them out on a lightly floured 
table to apple-like shapes, dip them in beaten eggs, then lightly roll in 
bread crumbs; arrange them in a frying basket and fry in boiling fat 
until of a nice golden colour. Drain on a cloth, dress on a hot dish, 
with a folded napkin and serve. 


2375. Swerrsreaps Braist, Mactpomn 


Soak six heart sweethreads in water for two hours, Remove and 
plunge in two quarts boiling water with a teaspoon salt for five minutes, 
Drain on a sieve and neatly trim them. Place in a sauteuse one finel: 
sliced medium carrot and small onion, one ounce larding pote 
cul in small pieces, and place the breads on top. Season with half 
teaspoon salt and three salispoons pepper, adding tablespoon melted 
butter, place on the fie and cook five minutes, Moisten with (hrec- 
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fourths of a pint of broth (No. yor) and briskly boil five minutes, ther 
set them in the oven thirty minutes, Remove, arrange six round pieces 
freshly prepared toasts two inches in diameter on a hot dish, Place 
the breads on top, neatly arranged crown-like. Dress a macédoine, 
prepared as per No, 233 in the centre. Skim fat from surface of the 
gravy, then let reduce on open fire eight minutes, strain it through a 
Chinese strainer over the breads and serve, 


2376. Srurren Lettuce 


Clip off the stalks and pick off the stale Ieaves from six very small; 
sound heads of lettuce, plunge them in two quarts boiling water with 
teaspoon salt and boil five minutes, Lift up with a skimmer and let 
cool off in cold water, then carefully press out all the water, Split 
them in two. Skin three country sausages, place the meat on a plate, 
add a little chopped parsley and three chopped canned mushrooms, 
mix well. Divide the force in the lettuce, give their former shape, then 
tie them around with a string. Place in agautoire half a sliced carrot, 
half a sliced onion, one branch parsley, one bay-leaf and one cloye, place 
the lettuce over them, Season with a light teaspoon salt and three salt- 
spoons pepper. Arrange a thin slice of pork on top of each lettuce, then 
moisten with two gills broth, iwo tablespoons sherry and one yill demi- 
glace (No. 122), Boil five minutes, set in the oven forty minutes, 
Remove, untie, dress on a hot dish, skim fat from the surface of 
gravy and let the gravy reduce eight minutes on the range, then 
strain through a Chinese strainer over the lettuce, arrange six heart shape 
bread croutons (No. go) around and serve. 


2377. CANTALOUP, SURPRISE 


Prepare a pint only of vanilla ice cream (No, 42). Cut three small 
or medium ice-cold muskmelons in halves lengthwise, pick out the 
seeds and spongy parts, then scoop out the meat, cut it into very small 
pieces, and place in a bowl with an ounce sugar and two tablespoons 
curacao. Mix well, then replace in the six half-melon shells, Evenly 
divide the vanilla ice cream over them. Neatly smooth the surface 
to dome-like shapes. Pour a tablespoon raspberry syrup and sprinkle 
a little finely shredded cocoanut over each, dress on dish with a folded 

, napkin and serve. 


Wednesday, Fiith Week of August 


BREAKFAST 


Gooseberries and Cream (2169) 
Malta Vita (1592) 

Eggs en Coquilles Yarmouth Bloaters (311) 
Grilled Mutton Chops with Bacon (845) 
Garfield Potatoes (1843) 

Raisin Cakes (1719) 


WEDNESDAY, FIFTH WEEK OF AUGUST — 7x4 


2378. Ices rn Cogurtes 


Cut eight hard-boiled eggs in eight pieces each and keep on a plate, 
Heat one and a half tablespoons melied butter in a frying pan, add 
one finely minced onion, and gently brown over a brisk fire five minutes, 
stirring lightly meanwhile. Add one tablespoon flour. Stir well while 
heating a minute, then moisten with one and a half gills of milk and a 
half gill of cream, and continually mix until ic comes to a boil, Add 
the eggs. Season with half a teaspoon salt, a saltspoon cayenne pepper 
and half a saltspoon grated nutmeg. Carefully mix, cook for two min- 
utes. Divide it into six table shells, sprinkle a little grated Parmesan 
cheese over, then set in the oven eight minutes. Remove and serve, 


LUNCHEON 


Consommé in Cups (sa) 
Lobster Salud, Taft 
Fmincte of ‘furkey, Anctonne 
Fried Oyster Plant (968) 
Peach Pio (412) 


2379. Lonster SALAD, Tarr 


Boil two live lobsters of two pounds cach in a gallon of boiling water 
with a tablespoon salt twenty minutes. Take them up, and let thor- 
oughly cool off, Crack the shells from the tails and claws and care- 
fully pick out all the meat from them, then cut in even, small square 
pieces and place in a salad bowl Add three cold, hard-boiled eggs cut 
saine as the lobster. Finely chop two small, sound, peeled shallots, half 
a seeded, finely chopped, sound green pepper, end add to the lobster. 

Cut a stalk of well-pared white celery in small square pieces and place 
with the rest, add also half teaspoon finely chopped parsley and halt 
teaspoon af finely chopped chives. Season with four tablespoons 
dressing (No. 863) and gently but thoroughly mix. Then spread a 
mayonnaise sauce (No, 70) over, and just asecond before serving 
briskly mix in the mayonnaise and serve, 


2380, Enuncke or Turkey, ANCIENNE 


Detach the meat from the turkey left over from yesterday, then cut 
it in half inch pieces and keep till required. Cut the carcass in pieces 
and place all the bones in saucepan, add half the piece of pork left over 
from yesterday, one carrot cut in quarters, two peeled, sound, raw po- 
tatoes and twelve small, pecled white onions, Moisten with a pint 
and a half of water. Season with teaspoon salt, cover the pan and let 
boil forty minutes. 

Place in a saucepan one ounce butter wilh one and a half ounces 
flour, stir well on the fire one minute, then strain the broth through a 
cheesecloth into the pan, sharply mix with a whisk until it comes to a 
boil. Cut the potatoes and pork in half-inch-square pieces and add them 
to the sauce with the twelve onions and turkey, Season with salispoon 
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cayenne and half teaspoon chopped paisley. Carefully mix, then 
cook five minutes, Tuiansfer into a hot dish and serve. 


DINNER 


Ohves Tunny (1597) 
Chicken Soup, Austrahan 
Tels en Matelote (1417) Potatoes, Chassepot (123) 
Mignons of Beef, Bordelatse (24) Stuffed Tomatoos (30) 
Roast Duckling, Apple Sauce (187) 
Lettuce Salad (148) 
Darioles, Vanilla (2194) 


2381. CHickcn Sour, AUSTRALIAN 


Singe, cut off the head and feet fiom a small, tender fowl. Draw, 
detach the breast and legs fiom the body, cut off all the meat from 
the bones and cut it in half mch pieces, ITeat two tablespoons melted 
butter in a saucepan, add the meat and gently biown ten minutes, 
slightly stirring meanwhile. Moisten with three quarts water, add all 
the bones, Tie in a bunch two lecks, two branches celery, two ranches 
parsley and one branch chervil, and add to the soup, Season with two 
teaspoons salt and half teaspoon pepper and let boil one hour, Add 
three ounces 1aw rice, then let boil forty minutes more Remove the 
bones and bouquet. Skim fat fom the surface of ithe broth Heat 
in a saucepan one half ounce butter, add one and a half ounces flow, 
stir well, then pour the soup into this pan, mix well, and let boil ten 
minutes, Add half teaspoon curiy powder, mix well, pour the soup in 
a tureen and serve, 


Thursday, First Week of September 


BREAKFAST 


Muskmelons (2056) Wheatena (1298) 
Shirred Dggs, Demi Dewl, 
Panfish Mcunire Broiled Calyes' Kidneys 
Trench Fried Potatoes (8) 
Cornmenl Pancakes (659) 


2382. Smmercp Jiccs, Drai-Drum. 


Lightly butter six shinied-egg dishes, then ciack two fiesh eggs into 
each dish. Pour a tablespoon fresh cream over the eggs in each dish. 
Evenly season them with half teaspoon salt and three salispoons white 
pepper. Sprinkle a small, finely chopped truffle over them, then set 
in the oven for five mmutes. Remove and serve. 


2383 Panrisa, Mruntirr 


Neatly wipe six medium, even-sized, ficsh panfish, Scason with a 
teaspoon salt and half teaspoon pepper, lightly baste them with milk, 
then gently toll in flour. Ilcat two tablespoons melled butter in a fry 
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ing pan. Arrange fish in the pan, one beside another, and nicely 
fry them five mmutes on cach side. Lift them with a skimmer, diess 
on a hot dish, sprinkle half teaspoon freshly chopped parsley over and 
also the juice of half a sound lemon, Add half ounce butter to the pan, 
shuffle the pan on the fue until the butter has attamed a nice brown, 
pour it ove: the fish and setve. 


2384 Bromrcp Catves’ Kipnrys 


Neatly trim off the fat and skin from three very fresh calves’ kidneys 
and split them in two. Mix ona plate a tablespoon of oil with teaspoon 
salt and half teaspoon pepper. Repeatedly tun the kidneys in the 
seasoning, arrange them on a double broiler and broil for four minutes 
on each side. Dress them on a hot dish, Spread a mattre d’hdtel 
butter (No. 7) over them and serve. 


LUNCHEON 


Okra Broth (2115) 
Coquilles of Salmon, Siberionno 
Squab Turkey with Bacon (2701) 
Roast Green Corn 
Rice, Imperatrice (1234) 


2385. Cogurttrs or SAtson, Srprricnnc 


Place a two-pound piece of salmon in a narrow saucepan with a 
sliced carrot, a sliced onion, a sprig of thyme, a bay leaf, a clove and two 
branches paisley, Moisten with half gill white wine, two tablespoons 
vinegar and sufficient cold water to cover the fish, Season with teaspoon 
sall, then let slowly come to a boil and let simmer ten minutes. Re-~ 
move the pan to a cool place and let cool off in its broth. 

Lift up the salmon, carefully remove the skin and bones, then divide 
the meat into small pieces and place them ina bowl, Season with four 
tablespoons salad dressing (No 863) Carefully mix without breaking 
the pieces Aurange six laige, thoroughly cleaned lettuce leaves in six 
table shells. Then evenly divide the fish over the lettuce. Prepare 
and divide a mayonnaise (No 70) on top of the fish, neatly spreading 
ut over, Have six small (heart) lettuce leaves, airange half teaspoon 
caviaue over each piece of lettuce, then carefully lay one over each pre- 
paued coquille, Sprinkle a very freshly chopped hard-boiled egg over 
all, then serve, 

2386. Roast Grrrn Corn 


Cut off the stalks, remove the leaves and silk fiom six ears of fresh, 
sound green corn, place them in a saucepan with two quarts water, onc 
gill of milk and teaspoon salt, and boil twenty minutes only — Lift 
up with a skimmer, drain on a cloth, then place them on a tm, lightly 
baste with a little melted butler, then set them in a brisk oven until a 
nice, golden colour being careful to 1un them once in a while, Remove, 
dress on a hot dish, envelope in a napkin and serve, 
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DINNER 


Oysters (18) 
Radishes (58) Olives 
Cream of Chicory 
Spanish Mackerel, Colbert Patatoes, Vaubast (946) 

Chicken, Scheventngen 

Strng Beans, Polonaise (1143) 

Roast Ribs of Beef (126) Escarole Salad (x00) 
Neapolitan Ice Creain (381) 

Langues de Chats (890) 


2387. CREAM OF CHICORY 


Remove the stale leaves, if any, then detach the leaves p 
roots of three heads of sound, fresh chicory; wash in cold watt 
ott a sieve and scald them in boiling water five minutes; drain on! 
place in a large saucepan with an ounce of butter and cook on 
tange ten minutes, occasionally stirring meanwhile., Moisten with two 
quarts of broth (No. yor), add an onion with two cloves stuck in it, 
Tie together one branch chervil, two branches parsley, one bay leaf, 
and add to the soup. Scason with teaspoon salt and one tablespoon 
sugar, then boil one hour. Add half pint hot milk, two saltspoons 
cayenne pepper and one salispoon grated nutmeg. Place in a bowl 
two ounces rice flour, two gills cfeam and the juice of quarter of a lemon. 
Sharply mix until well thickened and add to the soup, Mix with a 
wooden spoon while boiling five minutes, add half ounce butter, mix well. 
Press the cream through a sieve into a basin, then through a cheesecloth 
into a soup tureen, then serve with a plate of bread croutons (No. 23) 
separately. 

2388. Spanisi Mackerer, COLBERr 


Trim off the fins and cut off the head from a three-pound fresh Span- 
ish mackerel, Split in two through the back, remove the spinal bone. 
Mix ona plate a teaspoon of ail, teaspoon salt and half teaspoon paprika, 
then repeatedly turn the fish in the seasoning, Arrange them on a 
broiler and broil six minutes on each side, Remove, dress on a 
hot dish. Pour a Colbert sauce (No. x21) over and serve. 


2389. CutcKEN, SCHEVENINGEN 


Singe, cut off the head and feet, draw and wipe a two-and-a-half 
pound tender chicken. Season the interior with half teaspoon salt 
and half teaspoon pepper. Place it in an earthen pot, Have three 
medium cairots and three turnips cut in small dice pieces, twelve 
small white onions, four small shallots, one bean garlic, having the shal- 
lots and garlic finely hashed together, one bay leaf, sprig of thyme, one 
clove and one ounce raw lean bacon cut in small dices; then add all 
these ingredients to the chicken. Moisten with two gills broth (No. 7or), 
two gills cider and one gill tomato sauce (No. 16). Season with a light 
teaspoon salt, half teaspoon pepper, two saltspoons grated nutmeg, and 
add half teaspoon finely chopped paisley and one ounce butter. Place 
the lid on the pan. Prepare a little dough with a little Nour and water, 
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and carefully arrange it around the lid to prevent evaporation from 
escaping. Place the pot in the oven two hours, Remove, detach the 
aust, place the pot on a round dish and send éo the table without un+ 
covering. 


Friday, First Week of September 


BREAKFAST 
Peaches and Cream (1828) 

Wheaten Grits (131) Fiied Eggs, Lamontagne 
Broiled Poigres (876) Country Sausages (134) 
Gulled Sweet Potatoes (820) 

Buckwheat Cakes (330) 


2390. I'riep Ices, LAMONTAGNE 


Thoroughly wipe four fresh, red tomatoes, then cut them in slices, 
Finely chop three branches parsley, one branch chervil, thice shallots 
and half a bean of garlic; place the four articles in a corner of a dean 
cloth and squeeze out the juice, then place the herbs on a plate, adding 
to them two tablespoons fresh bread crumbs. Mix them well. Season 
with half teaspoon salt, three sallspoons sugar and two saltspoons pepper, 
then ttn the slices of tomatoes in the herbs. Ifeat a tablespaon of 
melied buiter in a frying pan, arrange the tomatoes in pan, one beside 
another, and briskly fry them for one and a half minutes on each side, 
Lift them up with a skimmer, Dress on @ hot dish and keep hot. Pre- 
pare twelve fried eggs turned over (No, 432), then carefully glide the 
eggs over the tomatoes. Pour a gill of hot tomato sauce (No. 16) 


over all and serve. 
LUNCHEON 


Oyster Stew, Fiangaiso 
Shrimp Coquettes 
Beof, Roumanicnns 

Ruin Omelette (1ay1) 


2391. Oyster Srrw, FRANGAISE 


Open thirty-six meditm, fresh oysters, place in a stew pan with 
their liquor and one gill white wine, pint and a half of water, four 
branches celery, two branches chervil, light teaspoon salt, and three 
sallspoons white pepper. Set the pan on the fire, let come to a boil, 
skim scum from the surface, add a pint hot milk, boil two minutes 
more, remove the celery and chervil, skim off scum again. Pour the 
stew into a soup turecn and serve with six slices of toasled French bread, 


2392, SHRIMP CROQUETTES 


Shell a pint of cooked shrimps, then cui them into small j ieccs. 
Peel and thoroughly wash three medium, raw- potatoes, boil them in a 
quart of water .with teaspoon salt forty minutes. Drain, then press 
through a potato masher into a sauteuse, add the shrimps with an dunce 
of butter, two egg yolks, one light teaspoon salt, three saltspoons white 
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pepper and a saltspoon grated nutmeg; stir with the spatula until well 
amalgamated , then stir on the fire while cooking five minutes. Remove, 
place in a vessel and let cool a little, ‘Then divide it into twelve even 
parts, roll them out on a lightly floured table to croquette shape. Lightly 
dip in beaten egg, then roll them in bread crumbs, arrange in a frying 
basket and fry in boiling fat eight minutes, ‘Lift them up, drain. Place 
on a dish in-the folds of a napkin, decorate with a little parsley and 
serve, ‘ 
2393. Brrr, ROUMANIENNE 

Remove all the meat from the beef left over from yesterday and: 
cut in’ half-inch pieces, Heat two tablespoons melted Jardin a sauce- 
pan, add one finely chopped onion and. one seeded, ‘chopped, green 
pepper, gently brown three minutes, lightly stirring meanwhile. Cut 
thrée ounces raw calf’s liver into quarter-inch-square pieces,'add to the 
pan and fry three minutes, again stirring meanwhile. . Add:two ounces 
raw rice and lightly brown three minutes. “Moisten with a pint of 
water and a gill of tomato juice, and let boil five minutes, tlten add the 
beef. Season with light teaspoon salt and half teaspoon paprika, mix 
well, cover the pan. Set in the oven forty-five minutes. Remove, 
transfer the beef into-a baking dish. Cut half a medium, peeled egg- 
plant into exceedingly thin slices, Season with half teaspoon salt, ar- 
range the egg plant. over the beef, Sprinkle two tablespoons of bread 
crumbs over, add one half ounce butter in very little bits on top of all; 

. Set in the oven twenty minutes. Remove and serve. 


DINNER 


Clams (745%) 
Radishes (58) Olives 
Oukha of Pickerel 
Planked Perch, Italionne 
Chicken Vol au Vent, Hay (755) 
Fresh Pens, Avignonnaise (2078) Mousse of Lobster 
Ribs of Lamb, Mint Sauce (255) 
Tomnata Salad (461) 
Pudding, Suédoise (449) 


: 2394. OUKHA or PicKEREL 
Split in two through the back a two-and-a-half-pound pickerel, bone - 
it and mince it fine, place in a mortar with tablespoon .oil and pound 
to.a fine pulp, Add bread panade (No. 1795) and two egg yolks. 
Season with teaspoon salt, two saltspoons cayenne repper and teaspoon 
freshly grated horseradish, then pound again until well amalgamated. 
Remove, place on a dish, then make into little ba‘ls the size of cranber- 
xies and keep on a plate. Place the bones and head of the fish in a 
saucepan with two sliced onions, three bay leaves, one heaping teaspoon 
salt, two and a half quarts water and set to ‘boil forty-five minutes, © 
Strain the broth through a cheesecloth into. another saucepan, add the 
fishballs, twelve stoned, sliced olives, and let it simmer five minutesy 
‘Pour the-soup into a soup tureen, sprinkle a little chopped parsley over 
and ‘serve, . a si 
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2395. PLANKED PERCH, TTALTENNE 


Seale, cut off fins, and neatly wipe six fresh, medium perch, Season 
hem all around with teaspoon salt and half teaspoon pepper, Lightly 
oll them in flour. Heat two tablespoons of oil in frying pan, arrange 
he perch in the pan and briskly fry for two minutes on each side, Lightly 
il the top of a planed oak board, as for shad, and place perch on top. 
Prepaie a potato brioche preparation (No. 91), place it in a pastry 
bag. with ‘a fancy tube at the bottom, then press down the potatoes 
--around the edges of the plank. Pour Italienne sauce (No. 1244) over 

the fish, ‘Sprinkle a tablespoon of Parmesan cheese over, then set in 
the oven fifteen minutes. Remove and serve. 


ae 


ont 


2396. Moussr or Lonstrr. 


Crack the shells from two live fresh, lobsters of two pounds each, 
then pick out all the meat and pound it in a mortar to a pulp, then rub 
it throughga sieve into a bowl, Place in a small saucepan one gill white 
wine, one gill water and half ounce butter, then let it come to a boil, 
strew in four ounces sifted flour and sharply mix with the spatula for two 
minutes. Remove and place it in, the mortar, then add the lobster 
‘pulp. Season with light teaspoon: salt, two saltspoons cayenne and 
saltspoon grated nutmeg. Add.one by one three egg yolks, and sharply 
pound while adding them, Beat up the whites of the three. eggs to a 
stiff froth and add to the mortar with gill. of thick cream, gently mix 
with spatula until well amalgamated. Lightly butter a plain quart 
pudding mould, Sprinkle a very little finely chopped trufMle at the bottom, 
drop in the force, place the mould in a pan, pour in hot water up to half 
the height of the mould, set in the oven thirty minutes or until. thor- 
“oughly firm. Remove, unmould ona hot dish... Pour. cream sauce 
(No. 736) around and serve, : : 





Saturday, First Week of September 


BREAKFAST 


Oranges. (x04) Rye Mush 
Omolotto with Tarragon 
Broiled Bluefish (326) aa: 
Pork Chops with Fried Apples (760) . + 
Gorman Fried Potatoes (242) 
Cornmeal Pones (990) 


2397. RyE Musi 


Place pint and a half water and half. pint milk:in a. thick-bottonied 
“saucepan, add half teaspoon salt, and as-soon-as it comes to: a’ bail. 
strew in three-quarters of teacup sifted rye flour, constantly mix with a 
wooden spoon. until if:comes to.a boil, then‘let slowly cook one and.a 
half hours, being ‘careful to stir. at the bottom quite frequently mean- 
while to. prevent burning... Pour into a-deep dish and serve with cream 
and sugar separately, : 
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2398. OMELETTE wir TARRAGON 


Crack vight fresh eggs in a bowl, add five fresh tarvngon leaves, half 
gill milk, half teaspoon salt and two saltspoons popper. Sharply beat 
up with the fork two minutes. 

Tfeat an ounce of butter in a frying pan, drop in the eggs, thoroughly 
mix with the fork two minutes, let rest half a minute; fold on the opposite 
sides to meet in the centre, let rest one minute. Turn on a hot dish 
and serve, 

LUNCIIZON 


Veal Bréth in Cups (1538) 
Fish Salad, Parisienne 
Veal Paupiettes, Stockholm 
String Beans, Palolse (2059) 
Apples au Madre 


2399. Fisu SALAD, PARISIENNE 


Place a two-pound piece of fresh halibut in a narrow sautepan with 
a sliced carrot, a sliced onion, sprig thyme, bay leaf, one clove, one half 
gill white wine, two tablespoons vinegar, enough water to cover the fish 
and teaspaon salt, then let slowly come to a boll and let boil five minutes. 
Set the pan in a cool place and let stand until thoroughly cold. Take 
up the fish, remove the bones and skin, then cut the fish into one-inch 
slices, Place in a bowl. : 

Prepare a plain macédoine garnishing (No. 233), wash it in cold water, 
drain and add to the fish, Cut two cold, boiled potatoes in quarter-inch- 
square pieces, add to the bowl. Season with four tablespoons salad 
dressing (No, 863). Sprinkle over half teaspoon chopped parsley, 
catefully mix. Wipe the sides of the bow! and serve. 

N. fi Whenever any cold, lefi-qver fish is on hand use it for the 
salad in place of the fresh, 


2q4oo, Vea, Paurrerirs, Stockton 


Procure six slices of veal from the round, quarter inch thick and of 
three ounces each. Neatly flatten themt to even size. Season all around 
with teaspoon salt and half teaspoon pepper. Mix in bowl an ounce of 
butter, three tablespoons bread crumbs, half teaspoon chopped parsley, 
tivo sallspoons salt and saltspoon grated nutmeg, then evenly spread this 
preparation over the slices of veal, roll them up, lie them around wilh a 
string. Place in a biaising pan a few thin slices of Jarding pork, Jay the 
paupiettes over and brown on the fire to a nice golden colour. ‘Take 
them up, remove ihe Jard from the pan. Add two tablespoons flour to 
the pan, stir well, Moisten with pint of broth, add two branches parsley, 
one branch chervil and a tablespoon vinegar, then mix well until it 
comes fo a boil. Place the paupiettes in the pan. Season with half 
teaspoon salt and saltspoon cayenne, place the lid on and set in the oven 
thirty minutes, Remove, lift up the paupiettes, wntie, dress on a dish. 
Briskly boil the sauce ten minutes, sirain it through a Chinese strainer 
over the veal and serve. 
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agor. APpPLEs AU MapkRE 


Core and neatly wipe six good-sized, sound apples. Place them on a 
round taking dish just large enough to hold the apples. 

Knead on a plate one ounce fresh butler, three ounces sugar and half 
teaspoon vanilla essence, and with it fill up the cavities of the apples. 
Pour over a gill of Madelra wine (sherry), Set In oven for forty-five 
minutes, basting them quite frequently meanwhile. Remove, place the 
dish in another dish and serve, either hot or cold. 


DINNER 
Canapds of Caviare (59) Olives 
Potage of Lamb, Piedmontatse 
Bass, Bordelaise Potatoes, Voisin (995) 
Sirloin Steaks, Cabarat (245) 
Campiflower au Gratin (1329) 
Roast Turkey*, Cranberry Sauce (47) 
Romaine Satad (214) 
Gateau, Germaine 


2402, Poraor or Lamp, PicpMonratsE 


Cut a pound of raw lean lamb from the shoulder into small dice 
pieces; place them in a saucepan with two sound onions cut in small 
pieces, three ditto leeks, one ditto seeded green pepper and two ounces 
-taw lean ham, all cut in small pieces. Add two tablespoons melted butte 
and cook on a brisk fixe ten minutes, occasionally stirring meanwhilo. 
Moisten with two quarts of broth or hot water, add one pound raw beef 
bones, Season with teaspoon salt and three saltspoons popper. Covor 
the pan and let slowly boil thirty minutes, Break two ounces Italian 
macaroni in half-inch pieces, add lo the soup with to ounces raw rico and 
boil forty minutes more, Take up the bones, ace lwo gills tomato 
sauce (No, 16). Boll five minutes, skim fut from the surface, strew 
in two ounces grated Parmosan cheese, mix well, pour the soup in 1 soup 
tureen and serve, 

2403. Bass, BoRDELAISE 


Scale and trim off fins from a three pound sea bass, place it ina baking 
dish, pour in one and a half gills claret, ang light teaspoon salt and three 
saltspoons pepper. Sprinkle aver teaspoon finely chopped shallot. 
Cover the fish with sheet of buttered paper and set to bake in the oven 
thirty minutes. Remove, dress the fish on a hot dish, ‘Transfer the 
gravy to a saucepan, add the juice of quarter of a sound lemon, one gill 
demi-glace (No. 122), six sliced canned mushrooms, and half bean of 
finely chopped garlic, lightly mix, boil ten minutes. Pour the sauce 
over the bass and serve. 


2404, GATEAU, GERMAINE 


Lightly butter a deep pie plate, and line it with thin layer puff paste 
(No. 756). Neatly trim all around tho edges, line the inside of the plate 


* Save wings, neck, gizzard and heart (uncooked) for Monday's soup. 
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with a sheet of paper, then fill up with diied beans, set in the oven for 
twenty minutes. Remove, take up the beans and paper. 

Peel and skin three sound, juicy oranges, divide in sections, and place 
them in a bowl, add two ounces glazed sugar and two tablespoons cura- 
ga0, mix well, and arrange them on a plate. Spread three tablespoons 
currant jelly over them. Place two cgg yolks in a bowl, add two gills 
cieam, tivo tablespoons sugar and six drops vanilla essence, and briskly 
beat up with a whisk two minutes. Sprinkle a little powdered sugar 
over, then set in the oven twenty minutes. Remove, let rest ten minutes. 
Lift it up from the plate, dress on a dish with a folded napkin and serve. 


Sunday, First Week of September 


BREAKFAST 
Muskmelons (2056) Oatmeal Porridge (2) 
Scrambled Eggs with Calf's Brains 
Broiled Devilled Sardines (81) 
Lamb Chops with Bacon (219) 
Hashed Potatoes in Cream (220) 
Rice Flannel Cakes (421) 


2405, SCRAMBLED Ecos wrrm Car’s BRAINS, 


Crack eight fresh eggs in a bowl, add half gill milk, half teaspoon 
salt and two saltspoons white pepper. Beat up with a fork one minute. 
Plunge one fresh calf’s brain in cold water fifteen minutes. Remove 
the blood sinews, then place it in a saucepan with pint of boiling water, 
two tablespoons vinegar and half teaspoon salt, and let slowly hoil five 
minutes. Drajn, then cut each half in to lengthwise and lightly roll in 
flour, Thoroughly heat a tablespoon’ melted butter in fiying pan, add 
brains and briskly cook them two minutes on each side, Lift them up 
with a skimmer, then cut them in half-inch pieces, eat a tablespoon 
of thelted butter in a sauteuse, drop in the eggs and cook for six minutes, 
briskly and frequently stirring meanwhile; then add the brains, genily 
mix, dress on a hot deep dish and serve. i 


LUNCHEON 
Chicken Broth (578) 
Broiled Lobster, Chili Sauce (1320) 
Boned Squabs with Jelly (2025) 
Cauliflower Salad (2132) 

Cold Maraschino Pudding (1772) 


DINNER 
Oysters (78) Colery (86) Salted Almonds 
Consommé, Renaissance 
Filet of Sole, Higgins (1354) Duchesse Potatoes (304) 
Tournedos Impenal (1550) Broiled Tomatoes (2636) 
Escalopes of Sweetbreads, Villeroi 
Fresh Peas with Mint 
Punch eux Roses (377) 
Roast Capon (378) Chicory Salad (38) 
Paradise Ice Cream 
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2406. ConsomMMé, RENAISSANCE 


Prepare 2 consommé (No. 52), strain it into another saucepan and 
keep simmering. Prepare half the quantity of pAte-4-choux (No. 336), 
Drop it into a paper cornet, cut away an opening at the bottom, then 
press the paste in a clean baking sheet in little heaps of the size of cran- 
berries. Set in the oven eight minutes. Remove and place them in a 
soup tureen, add four tablespoons cooked gieen peas and six finely 
sliced canned mushrooms, Pour the consommé over and serve. 


2407. EScaLorEs or SWEETBREADS, VILLEROT 


Soak six heart sweethieads in cold water two hours, remove and 
plunge them in boiling water five minutes, lift them up, and neatly trim 
all around; cut them crosswise in pieces a quarter inch thick. Season 
with half teaspoon salt and quarter teaspoon of pepper. 

Prepare Villeroi sauce (No. 1460), then dip cach piece in the sauce; 
Jay the pieces on a lightly buttered tin and let cool off. Plunge them 
once mote in the sauce, and let cool off again, lightly roll them in flour, 
then lightly dip them in beaten egg; roll in bread crumbs. Atrange them 
ina frying basket and fry in hot, but not boiling, fat ten minutes, Take 
up, drain thoroughly, sprinkle a little salt over them, dress on a dish 
with a folded napkin, decorate with a little parsley greens and send to 
the table with one gill hot tomato sauce (No. 16) separately. 


2408. I'rese Peas wirm Mine 


Plunge a pint of fresh, tender peas in quart boiling waler with half 
teaspoon salt and boil forly minutes. Drain on a sieve, then place in a 
sauleuse with half teaspoon freshly chopped mint leaves, one ounce 
butter, two sallspoons salt, three salispoons sugar and one saltspoon 
while pepper, toss them until well thickened. Dress on a vegetable 
dish and serve, 


2409. PARADISE Icr CREAM 


Thoroughly wash two ounces raw rice, drain it and place it in a 
saucepan with pint of milk, two ounces sugar, half teaspoon 
vanilla essence and a tablespoon orange-flower water, lightly mix 
and let slowly cook fifly minutes, occasionally stirring meanwhile, 
Press through a sieve into a saucepan, Add six egg yolks, fou 
ounces of stigar and sharply whisk two minutes. Pour in one and 
a half pints milk and two gills cream, set pan on the fire, and con- 
stantly and briskly stir until thoroughly hot, but not boiling. Take 
from the fire, lay on a table and let cool off. Strain through a Chinese 
Strainer into an ice-cream freezer, as in Vanilla (No. 42), pour in 
two ier aaa Jamaica rum, then proceed to freeze and serve same 
as vanilla, 
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Monday, First Week of September 


BREAKPAST 


Sliced Peaches  Baley and Cream (1058) 
Egg Molet, Beaamuda 
A Broiled Salt Mackerel (gtr) 
Pig’s Feet (434) Baked Potatoes (683) 
Buckwheat Cakes (330) 


24r0, Eac Morer, BERMUDA 


Finely slice two small Bermuda onions, place in a small saucepar 
with one ounce butter and fry ten minutes, frequently stirring medn- 
while; add one ounce flour, stir well, (hen pour in two gills milk and one 
tablespoon sherry, add two finely sliced, peeled, raw potatoes, Season 
with half teaspoon salt two saltspoons pepper and mix well. Cover 
the pan and let cook thirty minutes, occasionally stirring meanwhile. 
Press them through a sieve and arrange the purée on a hot dish, Plunge 
twelve fresh eggs in boiling water for five minutes, take up, drop in cold 
water, remove and shell them, Arrange them nicely over the purée 


and serve. 
LUNCHEON 


Cold Consommé in Cups (rp0r) 

Soft Shell Crabs au Cerfeuil (2036) 
Chicken Craquettes, Suuca Pérysioux (ré00) 
Spaghetti, Italienno (15) 

Pear Plo (354) 


DINNER 


Ne Radishes (58) Olives 
Giblets, Frangaise Sheopshend, Lobster Sauce 
Potato Croquettes with Spinach 
Leg of Lamb, Boulangére 
Stuffed Eggplant, Provengale (306) 
Roast Squnhs with Cress (831) 
Exearole Salad (100) 
English Bread Pudding (2129) 


2411, GIBLETS, FRANCAISE 


Cut into half-inch pieces the neck, wings, gizzard and heart left 
over from Saturday night, and place in a saucepan with one finely chop- 
ped onion and one ounce butter and cook on the fire ten minutes, or 
until @ light brown, occasionally stirring meanwhile. Add three leeks 
cut into small squares, and one stalk well cleaned celery, cut in same 
way. Mboisten with two pints white broth (No. yor) and three pints of 
water, Tie together‘three branches parsley, sprig ihyme, sprig marjo- 
ram and one bay leaf, and add to the soup. Season with one and a half 
teaspoons salt and half teaspoon pepper, then Iet slowly boil thirty min- 
utes. Add two ounces raw rice and boil forty minutes more. Remove 
the bunch of herbs, skim fat from the surface of broth, Pour into a 
soup lureen and serye. 
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a4i2, SurEPsHEaD, Louster Sauce 


Procure a three-pound piece oi shcepshead, neatly trim, remove 
bones and thoroughly wipe. Place in a saucepan one sliced carrot, a 
sliced onion, sprig thyme, one bay leaf, two cloves, half gill vinegar, half 
a sound lemon, two quarts cold water, two branches parsley and a level 
tablespoon salt, then let boil fifleen minutes. Lay in the fish and let 
slowly boil twenty-five minutes. Lift up the fish with the skimmer, 
place on a hot dish. Pour lobster sauce (No, 2413) over it and serve, 


2413. Lopsrer Sauce 


Plunge a one pound live lobster in boiling water with teaspoon salt, 
and boil for twenty minutes, remoya, Jet slightly cool off, crack the shells 
of tails and claws, pick out all the meat, cut it in small square pieces 
and keep on a plate, then cut off head, Place all the shells in a mortar 
with one and a half ounces butler and pound to a perfect pulp, then 
rub through sieve on a plate. Mix in a small saucepan one half 
ounce butter with an ounce flour, heat for half a minute, then poyr in 
one and a half gills milk and half gill cream, season with half teaspoon 
salt, a saltspoon cayenne and half teaspoon grated nutmeg, mix until it 
comes to a boil, boil Lor five minutes, Add, little by little, the lobster 
pulp, briskly mixing while adding it, Now add the cut-up lobster, 
cook for five minutes, frequently mixing meanwhile, and use as required, 


2414. Poraro CRogUETTES Wrrm SPINACIZ 


Boil four good-sized, pecled potatoes in two quarts water with tea- 
spoon salt for thirty minutes, drain, then press them through a potato 
masher into a saucepan, add two egg yolks, half ounce butter, half tea- 
spoon salt, three saltspoons pepper, and sharply stir on the fire for two 
minutes. Pick off the stalks and any stale Jeaves adhering to a pint of 
fresh, very green spinach, thoroughly wash in running water, drain on a 
sieve, plunge them in quart of boiling water in a small saucepan with half 
teaspoon salt and boil for ten minutes, place on a sieve and press them 
with a skimmer {o press out all the water, finely chop and add to the 

otatoes and briskly stir for one minute, Roll out the preparation on a 
Tightly floured table in twelve equal, cork-shaped pieces, lightly dip in 
beaten egg, then roll them in bread crumbs. Arrange in a, frying basket 
and fry in boiling fat for eight minutes, remove, drain, dress on a folded 
napkin and serve. 


241g. Lire or Lamp, Bourancire 


With a cleaver lightly beat a medium leg of lamb all around, insert 
a small piece of sound garlic under the meat of the handle bone, season 
it all over with a tespoon of salt well rulsbed in, half teaspoon pepper, and 
lay the leg ina small roasting pan. Place around it twelve small, 
raw peeled potatoes and twelve small, peeled white onions, lightly baste 
with melted butter, pour half gill water into the pan, set in the oven to 
roast for one hour, turning leg, potatoes and onions once in e while. 
Remove, dress leg on a hot dish, arrange the garnishing aroynd. Pour 
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half gill white wine into pan, boil on the range for five minutes, pour it 
over the lamb, sprinkle a half teaspoon chopped paisley over and serve, 


Tuesday, First Week of September 


BREAKFAST 
Watermelon (2080) Force (979) 
Eggs, Pauvse femmo White Perch, ‘Tartare 
. Lamb ash, Espagnoie 
Cinnamon Griddle Cakes (1195) 


2416, Ecos, PAUvRE FEMME 


Lightly butter a large baking dish, cnefully crack in twelve fiesh 
eggs, season with half teaspoon salt and two saltspoons pepper. Cut two 
ounces stale sandwich biead in quatter-inch-square pieces, place in a 
black fiying pan with an ounce of butter, shuflle the pan on the fie until 
the bread attains a nice brown colour, then pour ihem over the eggs, set 
in the oven for five minutes, remove, pour half gill hot demi-glace 
(No. 122) over them and serve. 


24r7, Wurre Prrew, TARTARE 


Scale and wipe six very fresh white perc, season with teaspoon 
salt and three saltspoons pepper, lightly basie them with a little cold milk, 
roll them in flour, dip in beaten egg, and then roll in bread crumbs, 
Arrange in a frying basket and fry in boiling fat for ten minutes, lift up, 
drain, sprinkle a little salt over them, diess on a dish, decovate with six 
quarteis of lemon and parsley greens, then serve with tarlare sauce 
(No, 48) separately, 

2418, Lame Ilasn, EspaGNoLn 

Cut in small dice pieces all the meat from leg of Jamb left over from 
yesterday’s dinner and two medium, cold, boiled potatoes, Meat a 
tablespoon butter in saucepan, add one finely chopped, seeded, green 
pepper and one medium, chopped white onion, brown for five minutes, 
lightly stirring meanwhile, then add the lamb and potatoes. Peel and 
finely chop three sound, fresh, red tomatoes and add to the hash with 
two gills of broth (No, yor). Season with light teaspoon salt and two 
saltspoons pepper, mix well, cover pan, then set in the oven for forty-five 
minutes, remove, dress on a deep dish and serve: 


LUNCHEON 


Okra Broth (arrs) 
Scallops, Brestoiso (1857) + 
Veal Cutlets, Don Fulano Salad, Hocart 
Cream Chocolate Caramel 


2419. VEAL Curinrs, Don FuLano 


Remoye the sinews from a one-and-a-half-pound piece of Jean, raw 
veal, finely chop it with an ounce of raw beef marrow, then place in 
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a bow\ and giadually add half gill cicam, sharply stirring while adding. 
Season with half teaspoon salt, one saltspoon cayenne pepper and a salt- 
spoon grated nutmeg, Dilute a saltspoon of safiron in saltspoon water, 
strain and add to the meat with an ounce grated cooked ham, mix until 
well amalgamated. Roll out the veal on a table to six even cutlet- 
shaped forms, lightly dip in melted butter, then toll in freshly prepared 
cbiead crumbs. Tleat two tablespoons of oil or melted butter in a sau- 
toir, place the cutlets in the pan one beside another and gently fry 
for six minutes on each side, arrange them on a large dish and keep hot. 
Cui two fresh tomatoes into three even slices each, season with three 
saltspoons salt, thiee saltspoons sugar and two saltspoons pepper, 
lightly roll in flour, fly them in a tablespoon of butte: for two minutes 
on each side. Take them up and arrange them on top of each cutlet, 
pour a Madeira sauce (No, 641) over them and seive. 


2420, SALAD, [locart 


Cut into square pieces one ounce smoked salmon, six anchovies in oil, 
two cold, boiled potatoes, one ounce Swiss cheese, six vinegar pickles, 
the perfect white of a stalk of celery, one small, very sound, peeled and 
cored apple and the tender pait of a small head of romaine, Place all 
these articles in a salad bowl, flavour with thee tablespoons good claret, 
toss the ingredients well'for a minute, let rest for five minutes, Season 
with four tablespoons of dressing (No. 863), thoroughly mix, and at the 
last moment add two tablespoons mayonnaise, mix again and serve. 


2421, CREAM CHOCOLATE CARAMEL 


Prepare a cream caramel in same manner as No, 480, adding to 
the cleam preparation three ounces plain, melted sweet chocolate, 


DINNER 
Claras (1457) 
Celery (36) Salted Peanuts psa 
Purée Crecy, Stanley 
Tlets of Red Snapper Potatoes Noisette (321) 
Filet of Beef, Bowers String Beans, Orleannaise (2232) 


Roast Chicken with Watercress (290) 
Tomato Salad (461) 
Babas au Fruits (930) 


2422, Puri Crecy, STANLEY. 

Scrape, wash and drain eighteen small new carrots, finely slice 
and place in a saucepan with two sliced onions and four sliced branches 
celery, Add one ounce butter, set the pan on the fire and constantly stir 
with a wooden spoon for ten minutes, add two ounces raw rice, moisten 
with two quarts broth (No. 701) and season with teaspoon salt, teaspoon: 
sugar and half teaspoon pepper. Cover the pan and let slowly boil for 
fifty minutes, strain the broth through a sieve into a basin, place the 
vegetables on strainer in a mortar and pound to a purée, then add it to 
the broth, sharply mix with a whisk, strain the soup through Chinese 
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strainer into a saucepan, add half pint cooked fresh peas, Let come to a 
boil, add a half ounce butter, mix well, then pour inta a soup turcen and 
serve. 
2493, Fi.ers or Rep SNAPPER 

Bone and skin q, three-pound piece fresh red snapper, then cut it in 
six equal filets, Season with a teaspoon salt and half teaspoon white 
pepper, well divided, dip cach piece in cold milk and lightly roll in flour, 
Heat one tablespoon melied butter in frying pan, lay in the filets one 
beside another and fry for five minutes on cach side, then set to bake in 
the oven for ten minutes. Remove, arrange on a hot dish, squeeze the | 
juice of half a lemon over them, sprinkle half teaspoon freshly chopped 
parsley on top, add an ounce of butter to the pan, shuffle the pan on the 
fire until it attains a nice brown color, add half teaspoon anchovy 
essence, mix well, pour over the fish and serve. 


2424. Fitet or Brrr, BOWERS 


" Neatly trim off the fat and skin from a two-and-a-half-pound picce fine 
filet of beef. Tlave fifteen very thin strips of raw, lean ham, then with a 
small Jarding needle carefully lard the top of the filet with the pork, 
and underneath with the ham. Lay the filet in an oval earthern or stone 
jar, add one sliced carrot, one sliced onion, one crushed bean of garlic, 
two branches parsley, one branch chervil, sprig thyme, sprig sage, blade 
mace, two bay leaves, one clove, two tablespoons tarragon vinegar, one 
gill white wine, half a gill sherry, tablespoon cognac and two gills water, 
season with a heaping teaspoon salt and half teaspoon freshly crushed 
black pepper. Coyer the vessel and let infuse in a cool place eight 
hours at least. Lift {¢ up, place it on a small roasting tin, baste with a 
little melted butter and set in a lively oven for thirty-five minutes, re- 
move, dress on a hot dish and keep hot, Place the marinade in a sauce- 
pan and let reduce on the open fire ull nearly dry, then pour in one and 
a half gills of demi-glace (No. 122) and boil for five minutes, Pick off 
the stems from a pound of sweet grapes, place them in a frying pan with 
tablespoon melted butter and brown till a nice golden colour, arrange 
them around the filet, strain the sauce over and serve. 


Wednesday, First Week of September 


BREAKFAST 


Sliced Penches anc Craam (1828) 
Cracked Wheat (fs6) Eggs, Archobald 
Broiled Bluefish (927) 
Sirloin Steaks, Mattre d'Hétel (6) 
Potatoes Allumettes (196) 
Cornmeal Muffins (51) 


2425, L[ces, ARCIEBALD 


Cut out from a sandwich loaf six quartor-in¢h-thick slices, thon 
with @ pastry cutter cul oul each slice in two-inch pieces, lightly 
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butter them and toast to a nice golden colour, place on a dish, 
Have two quarts boiling water with a tablespoon salt and two tablespoons 
vinegar on the fire, crack in six fresh eggs, boil them for three minutes, 
lift wp with a skimmer, neatly trim, arrange them on the six toasts, Cut 
three Spanish red peppers in two, then fry ina frying pan witha {caspoon 
butter for one and a half minutes on each side, then arrange a piece on 
top of each egg. Finely slice six canned niushrooms, place in a small 
saucepan with two canned artichoke bottoms cut in small squaies, 
pour in two tablespoons sherry, cook for five minutes, then pour in gill 
tomato sauce (No. 16) with teaspoon freshly chopped parsley, boil 
for five minutes, pour the sduce over the eggs and serve. 


LUNCHEON 


Celery Broth (9351) 
Oysters, Poulette Dolmas Gildisie 
Cucumber Sauté 
Rice Pudding au Nectar 


2426, Ovsrers, PouLerre 


Plunge forty-eight medium, freshly opened, fresh Bluepoint oysters 
with their liquor, into a pint boiling water with teaspoon salt, and boil 
for three minutes, drain on a sieve and save the liquor. Finely chop 
three sound shallots and place them in a saucepan with an ounce of 
butter and nicely brown for three minutes, stirring meanwhile, then 
add one ounce flour, stir well, pour in a gill white wine and half the quan- 
tity of the oyster broth, mix until it comes to a boil. Season with half tea- 
spoon salt and tivo sallspoons cayenne pepper, mix well, then let boil 
for fifteen minutes, occasionally mixing meanwhile. Add the oysters, 
six sliced canned mushrooms, half teaspoon chives and two tablespoons 
sherry, lightly mix and cook for five minutes. Dilute two egg yolks in 
half a gill cream, then strain it through a cheesecloth into the pan, care- 
fully mix while heating for Lo minutes, pour ihe oysters into a chafing 
or deep dish and serve. 


2427. Dotmas GrILptstn 


Finely chop a pound and a half of rat, lean mutton with two ounces 
raw beef-kidney suet, place in 2 bowl with two ounces fresh bread 
crumbs and one and a half ounces raw rice, Scason with a light teaspoon 
salt, three saltspoons paprika and three sallspoons curry powder, moisten 
with a gill broth, sharply stir with a wooden spoon until well amalgamated. 
Plunge twenty-four “vine leaves” into quart bofling water with table- 
spoon vinegar and boil for five tninutes. Then thoroughly drain of a 
sieve, cut the Jeaves in two, arrange them on a table one beside another, 
and with a heir pasiry brush lightly egg the surface of each, Evenly 
divide the preparation in the centte of each half leaf, fold them up so as 
to entirely envelop the meat, place them in a lightly buttered sautoir 
f.Ided patt downivard, Season with half teaspoon salt and three salt- 
Spoons pepper, thoisten with two gills broth. Finely chop three fresh, 
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peeled, red tomatoes, add them to the dolmas with half icaspoon 
freshly chopped paisley, cover thie sautoir, then set in the oven for filly 
minutes. Remove, carefully lift up with a skimmer, auange them 
in a heap on a laige hot dish. Pour a gill tomato sauce into the yan, let 
seduce on the open fire to half the quantily, stain it through a Chinese 
strainer over the dolmas and serve. 

N. B. In the event that vine leaves ase not at hand use cooked 
*cabbage leaves instead 


2428. CucumBrR Sauté 


Peel three sound cucumbers, cut them in half lengthwise, 1¢- 
move the spongy part, then cut them in quailei-inch slices, plunge in 
boiling water for five minutes, diain on a sieve, Tleata tablespoon 
melted butter in frying pan, add the cucumbeis, season with light 
teaspoon salt and three saltspoons pepper, then fry on a brisk fire for 
eight minutes, frequently tossing them meanwhile, Dress on a dish, 
sprinkle a litle freshly chopped paisley over and serve. 


2429, Rick Puppinc av Nerciar 


Boil four ounces 1ice in boiling water for five minutes, thoroughly 
diain on a sieve, then place it in saucepan with a pint milk, half teaspoon 
vanilla essence, the 1ind of a mandazin and three ounces sugm, Lightly 
mix and let slowly boil for forty mmutes, 1emove the rind, then add half 
gill honey, two gills cream and fow egg yolks. Sharply mix with the 
spatula for thtee minutes, transfer the rice to a baking dish, sprinkle 
two tablespoons smedded cocoanut over the 1ice, set it in the oven for 
twenty minutes, remove and scive in the same dish, either hot o1 cold. 


DINNER 


Olives Lyons Swusage (58a) 
Svezhsa Shtcheo (boup) 
Brosled Spamsh Mackerel (689) 
Philadelphia Rotled Potatoes (1705) 
Lamb Steaks, Lyonnaiso 
Cauhflower, Iollandaise (853) 
Roast Grouso, Curant Jelly (167) 
Lettuce Salad (248) 

Cold Pudding, Maraschino (1772) 


2430. SvyrzHsA Surcinr (Sour) 


Place a three-pound picce shout 1ib of beef in a saucepan with five 
quaiis water and a level teaspoon salt, cover the pan, and boil for thiity 
minutes, skimming the fat off once ina while Cut half of a very small 
head of cabbage, cored and trimmed, m small pieces, plunge into boiling 
water for five mmutes, then drain on a sieve and add to the soup, with two 
medium, sliced carots and two medium, sliced onions. Cover the pan 
and let simmer for three hours. Take up the beef and keep it on a plate, 
skim the fat from the surface of the soup. Knead on a plate an ounce 
butter with one and a half ounces flour and gradually add to the soup, 


THURSDAY, SECOND WEEK OF SEPTEMBER 738 
continually mixing meanwhile. Then pow in one gill cream and two 
tablespoons vinegar. Mux well with a wooden spoon, boil for two min- 
utes, pow into a soup tureen and seive. 

N B. Remove bones and ttm off fat fiom the boiled beef, then en- 
velop in a clean, coarse towel and lightly tie bath sides, press between 
two boaids place a four-pound weight on top and keep in a cool place 
until {o-moriow’s lunch. 


2431. Lams Srraxs, Lyonnaisn 


, Cut three three-quartei-pound steaks fiom a tender leg of lamb, make 
a few incisions in skin, neatly flatten, season with a teaspoon salt and 
a half teaspoon pepper. 

Heat two tablespoons melted butter in a sautotre, arrange steaks in it 
one beside another and cook for eight minutes on each side. Lift up with 
a fork, place on a hot dish, Finely slice two onions and add to the pan, 
fiy for six minutes, suxtmg once in a while, pour the sauce over the 
steaks and seiye, 


Thursday, Second Week of September 


BREAKFAST 


Mushmelons (2056) Grape-Nuts (1371) 
Eggs Cocotte, au Jus 
Fried Smelis, Tomato Sauce (527) 
Calf's Liver and Bacon (155) Grilled White Potatoes (1344) 
Curry Cakes (x112) 


2432. Eaoas Cocorrr, AU Jus 


Place in a small saucepan a gill demi-glace (No. 122), a tablespoon 
sherry, half gill broth and half sallspoon cayenne pepper and let boil 
for five minutes, lightly mixing meanwhile, ‘Divide into six egg-cocotto 
dishes, carefully crack tivo fiesh eggs in cach, season with a half teaspoon 
salt and two salispoons pepper, lay them on a tin, set in oven for five 
minutes, remove and serve, 


LUNCIIEON 


Cold Consommé in Cups (1901) 
Frogs’ Legs, Newburg 
Economical Borled Beet Horseradish Sauce 
Vermicelli au Gratin 
Apples, Richeltou (300) 


2433. Frocs’ Lres, Nrwsurc 


Cut off bodies and claws (if any adhering) from one and a half pounds 
fresh frogs’ legs, then separate the legs, heat two tablespoons melted but- 
ter in a sautoire, add the legs, season with a light teaspoon salt and cook 
for ten minutes, occasionally tossing meanwhile, Pour in three table- 
spoons sherry, one and a half gills milk and one and a half gills cream, 
Season with a saltspoon cayenne and a saltspoon grated nutmeg, mix 
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well and let slowly boil for ten minutes. Dilute two egg yolks in two 
tablespoons cream and add to the frogs, constantly shuffling the pan 
while heating for four minutes, being careful not to boil, pour into « 
chafing dish or tureen and serve. 


2434. Economica Bottyp Brrr 


Unwrap the beef left over from yesterday and cut into quarter-inch 
slices, spread a very little French mustard on both sides of the slices, 
lightly dip in beaten egg, then roll in bread crumbs, ITeat two table- 
spoons lard in frying pan, add the beef and fry for twa minutes on each 
side. Lift up, pour a horseradish sauce (No. 2435) on a hot dish, dress 
the beef over and serve. 

2435. EHLORSERADISIE SAUCE 


Place in a small saucepan an ounce butter with an ounce flour, 
briskly stir with a woorlen spoon while heating for one minute, then pour 
in two gills hot milk, season with half a teaspoon salt, mix well and tet 
boil for ten minutes. Add three tablespoonfuls freshly grated horse- 
radish, mix well, boil for one minute, then use as required. 


2436, VERMICELLI AU GRATIN 


Gently break ten ounces vermicelli on a plate, boil in a saucepan one 
pint white broth (No. yor), add the vermicelli; season with a light tea- 
spoon salt and three salispoons pepper, then let boil for fifteen minutes, 
stirring al the bottom frequently. Stir in one ounce grated Parmesan 
cheese, adel half a gill cleam, one-half ounce buticr and one egg yolk. 
Sharply mix with a yvooden spoon for one minute, transfer the vermicelli 
into a baking dish. Sprinkle over a little Parmesan cheese, arrange a 
few little bits of butter on top, then set in the oven for ten minutes, 


remove and serve, 
DINNER 


Oystora (18) 
Radishes (58) Olives 
- Chicken, Tollandaise 
Stuiped Bass, Colmarienno Potatoes, Windsor (252) 
Fresh Beef ‘Tongue, Créale (506) Greon Corn Sauté (a144) 
Broiled Spring ‘Purkoy (2951) 
Romaine Salad (274) 
Banana Tov Cream 


2437. CrickEN, HonLannatse 


Neatly draw a very small, tender fowl, tear off the skin, detach the 
legs, then remove all the meat from the body and legs, and cut the meat 
in half-inch-square pieces, Place in a saucepan with a finely chopped 
white onion and brown over a slow fire for ten minutes, frequently stir- 
ying meanwhile, Moisten with a quari broth and three pints water, 
season with two teaspoons salt and a half teaspoon pepper, and add all 
the chicken bones, with one medium carrot cut in quarters, Tie ina 
bunch two lecks, two branches parsley, two branches celery, one sprig 
thyme, one bay leaf and two cloves and add to the soup. ‘Let boil for 


ERIDAY, SECOND WEEK OF SEPTEMBER 137 


forty minutes, add three ounces raw rice and cook for forty minutes 
longer, take up the bouquet and bones, skim the fat from the surface, 
pour the soup into a tureen and serve. 


2438. STRIPED Bass, COLMARIENNE 


Scale, cut fins and head off a fresh three-pound striped bass, wipe it 
well, then split open through the front without separating and remove 
the spinal bone. Mix on a plate a tablespoon oil, a teaspoon salt and 
half a teaspoon pepper, repeatedly turn the fish in the seasoning, arrange 
on a broiler and slowly cook on a moderate fire for six minutes on each 
side. Remove, dress on a hot dish, spread grecn butter (No. 21) over the 
bass, squeeze ihe juice of quarter of a lemon over, set in the oven for 
two minutes, then serve. 

2439. BANANA Ick CREAM 


Peel six sound, ripe bananas, rub through a sieve into a howl. Prepare 
an ice cream preparation (No. 42) and just before cooking add the ba- 
nana purée, Sharply mix with the spatula, cook, let cool off, then strain 
through a Chinese strainer into the freezer and add two tablespoons 
curacao. Mix well with the spatula, then proceed to freeze and scrve same 
as vanilla, 


Friday, Second Week of September 


BREAKFAST 


Apricots in Cream (2236) Oatment Porridge (a) 
Shirred Eggs ou Gratin 
Fried Whitebait (1123) Broiled Tripo (281) 
Potatoes, Mattre d'’Hétel (312) 
TMannet Cakes (136) 


2440, SnirRep Eecs Au GRATIN 


Lightly butter six shirred-egg dishes, crack two fresh eggs in each 
dis, and season with half teaspoon salt and two saltspoons pepper. 
Pour a tablespoon thick cream over he eggs in cach dish. Sprinkle a 
little grated Parmesan cheese over, «.trange a few little bits of butter on 
top, set in oven for five minutes, remove «nd serve. 


LUNCHEON 


Oyster Chowder Crab Meat, Finnoise 
Chicken Pot Pie (159) 
Carmelite Salad 
Peach Fritters 


2441. OYSTER CHOWDER 
Cut in small square pieces iwo lecks and two mr” .m, white onions, 
place in a saucepan with two ounces salt pork cut in small squares, add 
one tablespoon melted butter, gently brown for six minutes, frequently 
stirring meanwhile. Pour in two quarts water and let bcil for twenty 
minutes, cut three medium, peeled, raw potatoes into third-of-an-inch 
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squares, add to the soup with three fresh, peoled, crushed, red tomatoes, 
Season with two teaspoons salt, two tablespoons Worcestershire sauce, 
two tablespoons tomato catsup, six drops tabasco and wo sullspaans 
shredded dned thyme, mix well and slowly cook foi forty-five minutes, 
Open thirty-six medium, fiesh oysters, Cut them in four pieces eac h 
and add fo the soup with then own liquor, then boil for ten minutes, 
Pow the chowder into a soup tween, sprinkle half a teaspoon heshly 
chopped paisley over, place six bioken soda crackers over the chowder 
and serve, 
2442, CRAB Murat, Fiynoisn 


Place on a plate one and a half pounds fiesh cab-meat flakes and 
keep till requued, Finely chop two sound, secded, medium green pep- 
pers, place in a small saucepan with a tablespoon melted butter and 
cook for five minutes, bghtly stuumg once ina while, Pour in one and 
a half gills pme tomato juice and a gill tomato sauce (No, 16), add six 
finely sliced canned mushiooms, and let boul for five minutes, Mix on 
a saucer an ounce butter with half ounce flour, then add it litle hy little to 
the sauce, shaiply mixing while adding. Add the cab meat, season 
with a light teaspoon salt, hghily mix, then cook for eight minutes, 
gently surring once ina while. Dress on a deep dish, arrango six heart- 
shaped bread croutons (No. 90) aiound and serve, 


2443. CARMILITE SALAD 


Cut four cold, hard-boiled eggs in quarters and place in a bowl], with 
two cold, boiled potatoes, one pickled beetroot cut m small pieces, one 
finely chopped, medium, white onion, and six small anchovies in oil 
cut in small picces, Season with four tablespoons dressing (No. 
863), mix well and serve, 


2444. Pracm FRirrers 


Prepare a frying batter (No. 204), peel, cut in halves and remove the 
stones fiom six medium, ilpe peaches, then cul each half in two. Place 
them in a bowl, add one tablespoon sugar and two tablespoons mata- 
schino, turn well in the seasoning and let infuse for fifteen minutes, 
Roll in the batter, and diop them one by one in hot fat—hut not boiling 
and fiy for ten minutes, turning with the skimmer once in a while. Lif 
up, diain on a cloth, trim a hitile, pour a hot Sabayon sauce (No, 102) 
on a dish, dress the peaches and sprinkle powdered sugar over, then 
serve, 


DINNER 


Celery (86) Ciams (1457) Canapés of Caviaro (59) 
Cream of Leeks, Royale 
Baked 2‘sefish, Mustard Sauce —- Potatoes, IIollandaise (26) 
Larded Sirloin, San Juan Stuffed Cucumbers 
. Lima Beans with Fines Herbes (2415) 
‘Timbales of Lobster Paprika Cream Sauco 
Roast Duckling, Apple Sauca (187) 
Chicory Salad (38) Fig Pudding (57) 
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2445. CREAM or Lrrxs, Rovatr 


Place in a saucepan six paied and cleaned, sliced leeks with one ounce 
butter and cook on a slow fire for ten minutes, occasionally stirmg 
meanwhile, dredge in two ounces flom, and stn well while heatnig for one 
minute. Morsten with a quart bioth and a quait milk, add two branches 
paisley, one bianch chervil and fow sliced, shallots, season with a level 
tablespoon salt, two tablespoons cayenne pepper and a saltspoon grated 
nutmeg, lightly mix and Iet boil for forty minutes Dilute two egg 
yolks, with a gill ceam and add to the soup with one-half ounce butter, 
mix well for two minutes, strain the soup though a sieve into a basin, 
then through a cheesecloth into a soup tween, add a royale gainishing, 
lightly mix and serve, 

2446. Royarr ror Sours 


Crack a fresh egg in a bow!, add one egg yolk and sharply mix with a 
whisk for one minute, then pour in one gill both and a gill acam, 
Season with three saltspoons salt, one saltspoon cayenne and a very hitle 
grated nutmeg, sharply mrx until well thickened, Lightly butter four 
individual pudding moulds, then press the preparation through a sieve 
into four moulds, lay them in a small pan and pour hot water into the 
pan i: to half the height of the moulds, Set in the oven, with the door 
open, for ten muutes, 1emove, let cool off, unmould, thén cut the royale 
into small squares, lozenges or thin slices, and use as 1equited. 


2447. Baxrp Buurrisy, Mustarp Saucer 


Scale and remove the bones fiom a thee-pound fresh bluefish and 
place on a lightly buttered tin, season with one teaspoon salt and half 
teaspoon paprika, Squeeze juice of half a sound lemon, and spread 
a half ounce butter over, cover the fish with a lightly buttered paper, 
then set in the oven for thirly-five minuics. Remove, lift up vith a 
skimmer, lay it on a hot dish, pour a mustard sauce (No, 1x07) over and 
serve. 

2448, Larprp Sirtor, SAN Juan 


Trim the fat and skin from top (only) of meat of a two-and-one-half- 
pound piece of a tender suloin of beef, and with the aid of a lading 
needle laid the surface with thin strips of larding pork. Lay a mirepoix 
(No. 271) in a roasting pan, place the beef on top, season with a teaspoon 
salt and half a teaspoon pepper, lightly baste the top with a little melted 
butter, then pour a half gill water into the pan and set to roast in oven 
for forty minutes, turning and basting it once in a while, Remove, 
dress on a hot dish and keep hot, 

Skim the fat from the surface of the gravy, pour in one gill demi-glace 
(No, 122) and one tablespoon sherry, and boil on the fire for five minutes. 
Strain through a Chinese strainer into a saucepan, add two sweet ied 
peppers cut in small squares, boil for five minutes, arrange the stuffed 
cucumbers around the filet, pour the sauce into a bowl and send to the 
table separately. 
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2449. STUFFED CucuMBERS 


Peel three good-sized, sound, ripe cucumbers, cut into four pieces 
crosswise, then scoop out three-quarters of the soft patt of each piece 
and plunge in boiling water, boil for five minutes, take up aud thor- 
oughly drain onactoth. Skin three country sausages, place the meat ina 
mortar with two tablespoons bread crumbs, half a teaspoon chopped 
parsley, two tablespoons cream, one egg yolk, and one salispoon cayenne 
pepper. Thoroughly pound until a smooth pulp; season the cucum- 
bers evenly with a half teaspoon salt and threc saltspoons white pepper, 
then fill up with the force, neatly smooth the top of each, place on a 
baking tin, cover with a buttered paper, set in the oven for ten minutes, 
remove, lift up the paper and use as required, 


24co, Treats Or LopstER 


Plunge two two-pound live lobsters in a gallon boiling water 
with a tablespoon salt, boil for twenty minutes. Take up and crack the 
shells of the claws and tail. Pick out all the meat and cut into half-inch 
pieces, place the meat on a plate with ten sliced canned mushrooms, and 
one small truffle cut in siiall squares, and keep in a cool place until 
requixed. Cut the heads from the lobsters, place the bodies and shells 
jn a saucepan with a sliced onion, two branches parsley, a branch 
chervil, moisten with a gill white wine, pint broth, season with 
a light teaspoon salt, cover the pan, and let boil for thirty-five minutes. 
Mix in a sauteuse one ounce butter with one and a half ounces flour, 
strain the broth into this pan, then tix well and let boil on the open 
fire for ten minutes, occasionally mixing meanwhile, Dilute two egg 
yolks in a bowl with a gill cream, two tablespoons sherry and the juice of 
a quarter of a lemon, and add to the sauce; sharply mix for one minute} 
add the lobster, mushtooms and truffles, season with a saltspoon cayenne 
pepper and a saltspoon grated nutmeg and constantly stir on the fire 
for five minutes while cooking, Remove, transfer to a bowl 
and keep in a cool place till required. Remove the skin and bones froma 
half pound of fresh salmon, place in a mortar and pound to a pulp, then 
add a bread panade (No. 1759), two egg yolks, half teaspoon salt, a salt-- 
spoon cayenne and half a saltspoon grated nutmeg. Thoroughly pound 
again for three minutes, then press all the force through a sieve into a 
bowl. Butter a large plain pudding mould, set on the ico, then line the bot- 
fom and sides with half of the force. Drop the prepared lobster in the 
centre; cdver with the rest of the forte, Jay a buttered paper on top, 
place the mould in a saucepan, pour hot water up to half the height of 
mould, then set in a slack oven for forty minutes. Remove, lift up the 
paper, unmould on a large dish, pour a paprika cream sauce over the 
timbales and serve, 


24st. Paprika Cream Sauce 


Heat in a small saucepan one ounce butter, add an ounce flour, and 
stir on the fire while heating for one minute, pour in half a gill milk and 
three-fourths gill of cream, season with half a teaspoon salt, a light half 
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teaspoon paprika and half a sallspoon grated nutmeg, sharply mix with 
a whisk until it comes to a boil, boil for two minutes longer and use as 
required, 


Saturday, Second Week of September 


BREAKFAST 


Grapes in Cream (2369) Garmea (217) 
Fried Eggs, Créole Sauce 
Fried Filets of Solo, Tartare (587) 
Chicken Livers en Brochotte (600) 
Fried Potatoes in Quarters (348) 
Raisin Cakes (1719) 
2452. Freep Eccs, Crore Sauce 


Tleat a tablespoon melted butter ina large black frying pan, carefully 
crack in twelve fresh eggs, season with half a teaspoon salt and two salt- 
spoons pepper, fry on the range for one minute, then set in the oven 
for five minutes, remove, carefully glide them on a large hot dish, pour 
a créole sauce (No. 507) over them and serve, 


LUNCHEON 


Parsley Broth (1667) 

Clam Croquettes (2108) 
Haricot of Mutton, Paysanne (1447) 
Noodles with Tomatocs 
Peach Shoitcakes (2016) 


2453. Noopirs wir TomaTors 


Prepare the same amount of noodles as in No. 334, and plunge 
them in two quarts boiling water, with a teaspoon salt and boil for twenty- 
five minutes. Drain on a sieve, then place them in a sauteuse with two 
gills tomato sauce (No. 16), one ounce byptter, light teaspoon salt and 
three saltspoons white pepper. Mix well with a fork, cook far five minutes, 
then strew in one ounce grated Parmesan and one ounce Swiss cheese, 
mix well again with the fork, pour them on a ho} deep dish and serve, 


1 
DINNER. 
Olives Walnuts (954) 
Cucumber-Chiffonado 
Boned Smelts, Meuniére Potatoes en Timbales (2102) 
Fricandeau of Veal, Bourgeoise (459) 
Trench Flageotets with Butler (9s) 
Roast Guineg Fow} (rsas}_ Escarole Salad (100) 
Choux & In Crémo (335) i 


2484. CUCUMBER-CIIIFFONADE 


Peel two medium, sound, ripe cucumbers, remove the spongy parts 
with a corer, then cut them in thin slices, plunge in boiling water and 
boil for five minutes, remove and drain. Remove the stalks from a 
pint of fresh sorrel leaves and thoroughly wash and drain, Cut them 
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into julienne strips, cut in same way six well-cleaned gieen lettuce 
leaves, then place the sorrel and lettuce in a saucepan with an ounce 
butter and cook on the fire for five minutes, stitring with a wooden 
spoon once in a while. Add the cucumbers with the leaves from two 
branches cher vil and half teaspoon finely chopped paisley, moisten with 
a consommé (No. 52), add a teaspoon sugar, then boil for twenty-five 
minutes, pou the soup mto a soup tween and serve with six slices of 
toasted French biead. 
2455. Bonrp Sucits, Mruntire 


Thoroughly wipe twelve good-sized, fresh smelts, split them open 
through the helhes, :emove the spinal bones. Season with teaspoon 
salt and half teaspoon pepper. Lightly dip in cold milk, then roll them 
in flour, Heat two tablespoons melted butter in frymg pan, placein smelts 
one beside another andi fry fo. three minutes on each side, Take them 
up, dress on a hot dish, squeeze the juice of a sound lemon over, sprinkle 
a half teaspoon freshly chopped paisley over them. Add half an ounce 
butter to the pan, shuffle the pan on the fire until the butter attains a 
nice brown colour, then pour it over the smelts and serve. 


Sunday, Second Week of September 


BREAKFAST 


Goosebernies in Cream (2169) 
Malta Vata (1592) 
Omelette, Charcutitre 
Yarmouth Bloaters (311) 
Broiled Squabs on Toast (950) French Fried Potatoes (8) 
Grapo Fritters 


2456, Onmicrrn, Coarcuriben 


Cut a medium, white onion in half, then finely slice it, place in a 
frying pan with a teaspoon melted butter and fry until a nice golden 
colour, then place it in a bowl, crack eight fresh eggs over, season with a 
half teaspoon salt and three saltspoons pepper, add a half gill milk and 
sharply beat up with a fork for two minutes. Cut three country sausages 
in halves lengthwise, heat a tablespoon melted butter in frying pan, add 
the sausages and briskly fry for two minutes on each side, remove, place 
ona plate and keep until required. Drop the eggs in the pan in which 
the sausages were fried, mix with fork for two minutes, let rest for 
half a minute; fold the opposite sides to meet in the centre, let rest for 
one minute, turn the omelettes on a hot dish, artange the sausages around 
the omelette, dress six thin slices broiJed bacon (No. 13) on top and 
serve, 

2457. GRAPE FRITTERS 


Crack two fresh eggs in a bowl, adding four heaping tablespoons 
flour, one salispoon salt, two tablespoons sugar, half gill milk, half salt- 
spoon grated nutmeg and half saltspoon ground cinnamon, sharply mix 
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with the whisk until well thickened and totally free from any lumps. 
Pick off the stems from a half pound of small, sweet, white grapes, and 
add them to the batter and gently mix with aspoon. Thoroughly heat two 
tablespoons melted butter in a laige frying pan, then take up the batter 
by tablespoonfuls and drop it into the pan in round forms and fry for 
three minutes on each side, Take them up, dress on a dish with a folded 
napkin, sprinkle a little powdered sugar over them and serve, 


LUNCHEON 
Chickon Broth in Cups {578) 
Soft Shell Crabs, Maryland (1522) fs 
Cincken Sauté, Créole (341) 
Broiled Eggplant (2136) 
Pear, Charlotte (474) 


DINNER 


Celery (86) Oysters (18) Pim-Olas 
Consommé, Africaine 
Brook Trout Sauté, Meunidie (1293) 
Potatoes Mignonnes 
Filet Mignons, Mushroom Sauce (768) Cauliflower Sauté (631) 

Breaded Lamb Chops, Signora 

Orange Punch (1225) 
Roast Plovers (997) Lettuce Salad (148) 
Tced Pudding, Romanoff (1438) 


« 2488. Consomant, ATRICAINE 


Prepare a consommmé (No. 52), stiain into another saucepan, adding 
two ounces well-washed tice, and boil for thirty-five minutes, Cut out 
from a small eggplant three slices a quarter of an inch thick, then cut 
them into quarter-inch squares, cut also into same shape three sweet 
red peppers. Place the two articles ina frying pan with teaspoon melted 
butter and gently cook for eight minutes, occasionally tossing meanwhile, 
drain them on a cloth, then add the consommé, Dilute a half teaspoon 
curry powder in a tablespoon of consommé and add to the pan, boil for 
two minutes, pour into a soup tureen and serve, 


2459. Potators M1cNoNNIS 


Boil six medium, peeled potatoes in wo quarts water with a teaspoon 
salt for thirty minutes, drain, then press through a potato masher into 
a saucepan, add two egg yolks, half ounce butter, half teaspoon salt, 
two saltspoons white pepper and half saifspoon grated nutmeg, thor- 
oughly stir on the fire for two minutes, remove and let slightly cool off. 
Divide the preparation into twelve even parts, then roll out to ball-like 
shapes, lightly flatten, then place them ina buttered tin. Lightly egg their 
surface, then set them in the oven for ien minutes or until of a golden 
colour, remove, dress on a dish with a folded napkin and serve. 


' 
2460, Breapep Lamp Cuors, SIGNoRA 5 


Neatly trim and lightly flatten six French Iamb chops, season with 
ahalf teaspoon salt, three saltspoons pepper, and lightly roll them in flour, 
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then dip in beaten egg and lightly roll in bread crumbs. Heat twa 
tablespoons melted butter in frying pan, arrange the chops in pan one 
beside another and fry for four minutes on each side. Remove, dress 
on a hot dish, one overlapping another crown-like, pour a Perigueux 
sauce (No. 677) around, fill the centre with French peas (No. 145), ad- 
just a paper curl at the end of each chop and serve. 


Monday, Second Week of September 


BREAKFAST 
Peaches and Cream (1828) Hominy (45) 
Scrambied Eggs, Pelligrini Fish Cakes (5) 


Hamburg Steaks with Fried Onions (108) 
Potatoes, Copeaux (905) 
Cornmeal Pones (990) 


2461. ScrAMBteD Ecos, PELLIGRINI 


Cut two ounces lean bacon in very small, thin pieces and place in 
a sautoire with teaspoon melted butter and briskly fry for five minutes, 
tossing once in a while. Peel two medium, sound, fresh, red tomatoes, 
cut them in eight pieces each, then add them to the bacon. Season 
with three saltspoons salt, two saltspoons pepper, and briskly cook for 
five minutes. Carefully crack eight fresh eggs into” the sautoire over 
the bacon and tomatoes, season with half teaspoon salt and two salt- 
spoons pepper, pour over half gill cream, set them in the oven for five 
minutes, “Remove, place on the range, then with a spoon gently mix 
the eggs with the tomatoes and bacon, Dress on a hot, deep dish and 


serve. 
LUNCHEON 


Prawn Curry, Penang (1675) 
Pork Chops, Piguante Sauce (176) 
Fried Sweet Potatoes (116) 
Apple Dumplings (707) 


DINNER 


Radishes Purée, Conti Olives 
Fried Filets of Halibut, Horly 
Potatoes Bignons (403) 

Boiled Leg of Mutton, Caper Sauce (1245) 
Celery Braisé (350) 

Roast Turkey, Cranberry Sauca (67) 
Chicory Salad (38) ‘ 

Custard Pudding 


2462. Puriiz, Contr 


* Soak a pint of dried lentils in cold water with quarter of a pint of 
dried green peas for one hour, drain, place them in a saucepan with a 
sliced carrot, a sliced onion. Tie in a bunch two leeks, two branches 
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parsley, one branch chervil, one bean garlic and one lay leaf and add 
to the pan, with half pound lean salt pork cut in small pieces and a pint 
fresh crushed tomatoes. Moisten with three quarts water, season with 
two teaspoons salt and half teaspoon pepper, lightly mix and let slowly 
boil for two hours, Remove from the fire, skim the fat from he surface 
of the soup, then press it through a sieve into a basin, then through 
Chinese strainer into soup tureen, and serve with a plate of croutons 
(No. 23). 
2463. FRiep Frets or Hauut, Horry 


Remove the skin and bones from a two-and-a-half-pound piece of the 
tail part of a fresh, halibut, cut into six equal filets. Place them on 4 
deep dish with half a sliced onion, the juice of a sound lemon, half tea- 
spoon chopped parsley, two tablespoans oil, teaspoon salt and half tea- 
spoon pepper, repeatedly turn the filets in the seasoning and let infuse 
in a cool place for fifteen minutes, Drain them, then lightly turn them 
in flour, lightly dip in beaten egg, and lightly roll in bread crumbs, 
Arrange them in a frying basket and fry in hot, but not boiling, fat for 
twelve minutes. Lift up, drain well on a coarse towel, sprinkle a little 
salt over, dress on dish with folded napkin and serve with one gill hot 
tomato sauce (No. 16) separately. 


2464, Custard PuppIneG 


Crack two fresh eggs in a bowl, add the yolks of three more, three 
ounces of sugar, half teasppon vanilla essence, the juice of half a sound 
lemon, a pint and a half milk, two gills cream and sharply mix with a 
whisk until well thickened. Lightly butter a quart pudding mould, 
strew an ounce of finely shredded! cocoanut on the bottom and sides of 
the mould, set the mould on the ice and let stand till thoroughly cold, 
then strain the preparation through a cheesecloth into it. Place the 
mould in a saucepan, pour hot water in the pan up to half the height of 
the mould, set in the oven for forty-five minutcs, remove, unmould on a@ 
large dish, pour a Sabayon sauce (No. 102) over and serve cither hot or 
cold. 


Tuesday, Second Week of September 


BREAKPAST 
Muskmelons (2056) Farina Gruel (74) 
Eggs Molct, Bellows 
Porgies Sauté, Senart (1475) 
Broiled Beefsteaks with Bacon (1812) 
Potatoes au Gratin (173) 
Buckwheat Cakes (330) 


2465. Ecos Morr, Becrows 


Cnt out trom a stale loaf sandwich bread six slices a third of an inch 
thick, pare off the crusts, then cut cach slice in half, then cut each half 
jn square forms, With the point of a keen knife scoop out a lid to hold 
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up the cggs, lightly baste them with a little melted butter, then lay them 
on a tin, set in the oven for about eight minutes or until a nice golden 
colour, remove, dress on a hot dish, spread a very little anchovy butter 
on each. Drop twelve fresh eggs in boiling water and boil for five 
minutes, lift them up with a skimmen, drop them in cold water for a 
minute, remove, shell them, then place an egg on each toast, standing 
up, and keep hot. Scald three sound green peppers in boiling water 
for two minutes, peel with a coarse towel, cut them in halves, :emove all 
the seeds, then cut each half in two. Heat a tablespoon melted butter 
in frying pan, add the gieen peppers, season with three saltspoons salt 
and briskly fry them for one minute on cach side, Arrange a piece on top, 
of each egg, pour a Périgueux sauce (No. 677) over the eggs and serve, 


LUNCHEON 


Tomato Broth (2059) 
Scallops, Brestoise (1857) 
Cold Mutton with Horseradish Sauco 
String Beans Salad (741) 
Stewed Prunes (1) 


2466. Co~p Murron witn Horsrrapisx SAUCE 


Cut all the meat from the leg of mutton left over from yesterday, 
then cut it in thin slices, arrange them on a cold dish with a few leaves 
of well-cleaned lettuce and twelve small vinegar pickles around, 
and serve with a cold horseradish sauce separately. 


2467. Co~p HorsrrapisH Sauce 


Scrape the skin off a fresh root of horseradish and then finely 
grate it into a bowl, add the same quantity fresh bread crumbs, season 
with three salispoons salt, half teaspoon sugar, one saltspoon white 
pepper, one light teaspoon vinegar and half teaspoon finely chopped 
chives. Sharply beat the whole well together with a wooden spoon, 
then gradually pour in one gill cream, briskly mixing while adding it, 
Jet rest for thirty minutes in the ice box, then use as required. 


DINNER 


Oysters (18) Olives 
Marmaded Tunny (1597) 
Potage, Bohvienne 

Spanish Mackerel, New Rochelle 
Potatoes, Parisienne (711) 

Noix of Ham, Port Wine Sauce 
Lima Beats, Fourangelle 

Roast Capon (378) Romaine Salad (214) 

Almond Ice Cream (249) 


2468. Poracr, BoLivieNNE 


Cut a half pound raw, lean veal into quarter-inch dice pieces, place in 
@ saucepan with two ounces raw, lean ham cut in quarter-inch squares, 
adding two medium, finely chopped white onions, with (wo tablespoong 
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melted butter, and lightly brown for ten minutes, Moisten with a quart 
of broth (No. 7or) and four pints of water, season with half teaspoon salt 
and half teaspoon pepper. Tie together two leeks, two bianches celery, 
one branch paisley and branch cheivil and add to the soup, then let 
slowly boil for forty-five minutes. Peel, remove secds and cut 
into small pieces two medium, fiesh red tomatoes, add to the soup 
and let slowly boil twenty-five minutes. Lift up the bouquet, stew two 
ounces tapioca into the soup, lightly mixing meanwhile, boil for twenty 
minutes more, occasionally mixing meanwhile, Pour the soup into a 
soup tureen and serve. 


2469. Spanisit Mackrret, New Rococire 


‘Trim off the fins and remove the head of a thiee-pound fresh Spanish 
mackerel. Split it in two through the back, remove the spinal bones, then 
lay the fish on a lightly buttered tin, cut part downwaad, and season 
with light teaspoon salt and three saltspoons paprika. Spread a maitre 
@hdtel butter evenly over the fish, set in the oven for twenty minutes, 
being careful to baste the fish with the bulte: once in a while. Remove 
to a table. Pick off the stalks and stale Icaves from a quart of fresh 
spinach, wash it in several changes of water, drain on a colander, then 
plunge into a saucepan with two quaits boiling water, and a teaspoon 
salt. Boil for ten minutes, diain on a sieve, press out all the water 
with a skimmer, then finely chop them and place in a small sauteuse 
with two egg-yolks, half ounce buiter, thiee saltspoons salt, three salt- 
spoons sugar, two saltspoons white pepper and half salispoon grated 
nutmeg, Sharply stir on the fire with a wooden spoon for two minutes. 
Spread the spinach with a knife blade over the mackerel, sprinkle two 
tablespoons fresh bread crumbs over,set in the oyen for ten minutes, 
remove, carefully dress on a hot dish and serve, 


2470. Norx or Ian, Port Wave Sauce 


Soak a three-pound piece fiesh ham from the 1ound for three hours, 
remove, wipe well and neatly trim it all around, Place it ina saucepan 
with a sliced onion, a sprig thyme, a sprig marjoram, one hay leaf, two 
cloves and two tablespoons melted butter, brown on the fire for fifteen 
minutes, turn the ham and stir the vegetables once in a while, Moisten 
with a pint of broth, two gills demi-glace (No. 122) and two gills to- 
mato sauce (No. 16), season with a half teaspoon sali and half teaspoon 
pepper. Cover the pan, let boil for ten minutes, then set in the oven for 
two hours, remove, dress the ham on large dish, pour port wine sauce 
(No, 1087) over and serve, 

N. B. Pour entize contents of the pan into the demi-glace (No. 122). 


2471, Lima Brans, FOURANGELLE 


Mix in saucepan an ounce butter with one anda half ounces flour and 
heat for half minute, stirring meanwhile. Moisten with a pint broth (No, 
701), mix until it comes to a boil, then season with a light teaspoon salt, 
saltspoon cayenne pepper and salispoon grated nutmeg, add a pint of 
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shelled, fresh lima beans and half teaspoon chopped parsley, gently mix, 
cover the pan and let slowly boil for thirty minutes, being careful to 
lightly mix once in a while. Dilute one egg yolk in a half gill cream and 
the juice of quarter of a sound lemon and add to the beans, mix while 
heating for one minute, dress on a hot vegetable dish and serve. 


Wednesday, Second Week of September 


BREAKFAST 


Gooseberries mm Cream (2169) 
Cero Fruto (1610) 
Eggs, Taverne Fred Whitebait (1123) 
Country Sausages with Fried Apples 
Jelly Cakes (1554) 


2472. Ecocs, TAVERNE 


Cut out from a stale loaf of’ French bread twelve thin slices, toast 
them to 2 good golden colour, then place them at the bottom of a light! 
buttered baking dish, carefully crack twelve fresh eggs over, season with 
half teaspoon salt and two saltspoons pepper. Broil six thin slices 
bacon for one minute on one side only, then arrange them over the eggs 
cooked side downward, sprinkle a tablespoon Swiss cheese over, set in 
the oven for six minutes, remove and serve. 


2473. CoUNTRY SAUSAGES WiTH Friep APPLES 


Peel and core three medium, sound apples, then cut them into four 
even slices each, dip them in milk, then lightly rol] them jn flour. Heat 
two tablespoons lard in a frying pan, add the apples ong beside another 
and nicely fy them for two minutes on each side. Remove, arrange 
around a hot dish and keep hot. _Prickle twelve country sausages with 
a needle, arrange them on a double broiler, and broil for four minutes 
on each side, remove, dress them in the centre of the apples and serve. 


LUNCHEON 


Clam Broth, Chantilly (2073) 
Stuffed Devilled Crabs (10) 
Bonne Bouchée of Turkey Oyster Plant Salad 
Pineapple Tartlets (649) 


2474. Bonne Boucute or Turkey 


Pick off all the meat from turkey left over from yesterday and 
cut it in half-inch pieces. Cut also two ounces cooked Jean ham and 
one ounce cooked smoked beef tongue, Finely slice six good-sized, well- 
cleaned fresh mushrooms and place them in a saucepan with one ounce 
butter and gently fry them for five minutes, stirring occasionally, Add 
one ounce sifted flour, stir well while heating for one minute, moisten 
with pint broth, season with a half teaspoon salt, saltspoon cayenne and 
salfspoon grated nutmeg, constantly mix until jt comes to a boil, then Jef, 
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cook for ten minutes, Add the above articles with two tablespoons 
sherry, mix well atid cook for teh minutes more, remove and keep on a 
table, Boil four peeled potatoes in a quart of water with teaspoon salt 
for thirty minutes, draiti on a sieve, then press them through a potato 
masher into a sauteuse. Add two raw eggs, half teaspoon salt, three salt- 
spoons pepper, and sharply stir on the fire with spatula until well dried. 
Butter well a plain quart pudding mould, line all over the inside with 
three-quarters of the potatoes, pour the turkey fricassee in the centre, 
spread balance of potatocs over, cover it with a buttered paper and set 
in the oven for forty-five minutes. Rethove, lift up paper, unmould ona 
hot dish, pour cream sauce (No. 736) around and serve. 


2475, OvsTER PLANT SALAD 


Scrape and cut the stalks from a large bunch of fresh, tender oyster 
plants, cut them in one-inch-long pieces, split cach thick piece in half, 
plunge them in a quail of cold water with two tablespoons of vinegar, 
and thoroughly wash them, drain and place them in a saucepan with a 
sound lemon cut in pieces, a teaspoon salt, boil them for forty 
minutes, drain on a sieve, place them in a vessel and let stand in a cool 
place until cold. Then place them in a salad bowl, season with two 
tablespoons dressing (No, 863), mix well, and at the last moment add 
three tablespoons mayonnaise dressing (No. 70), neatly mix, wipe bowl 
all around and serve. 


DINNER 
Celery (86) Olives 
Potage, Spa 
Kingfish Sauté, Danois (1930) Polonaise Potatoes (1008) 
Rump of Beef, Bernoise (1x70) 
Cauliflower au Gratin (1329) 
Roast Squab (83x) Esearole Salad (100) 
Indian Pudding SouMlé 


2476. PovacE, SPA 


Soak half pint yellow, dried beans in water for an hour, drain, and 
place them in a saucepan with quart crushed fresh tomatoes, one sliced 
carrot, one sliced onion, one sliced leek, one bean garlic, one branch 
chervil and three ounces raw, lean ham cut in very small pieces. Moisten 
with quart broth and quart water, season with teaspoon salt, teaspoon 
sugar and half teaspoon pepper, lightly mix and let slowly cook for one - 
hour and forty-five minutes. Press the soup through a sieve into a basin, 
then through Chinese strainer into another saucepan, add half pint 
fresh-shelled peas and one ounce 1aw rice, then slowly boil for thirty- 
five minutes, pour into soup tureen and serve. 


2477. InvIAN Puppinc Sourrié 


Place four ounces sugar in a copper basin with teaspoon water, set 
the basin on ihe fire and briskly stir with wooden spoon until sugar 
«is a nice brown colour, then add (wo ounces peeled and shredded 
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almonds and rapidly stir fo. half a minute, then mask the interior of a 
plain quart pudding niould with it. Place two gills milk in saucepan 
with a tablespoon sugar and half teaspoon vanilla essence, then, as soon 
as it comes to a boil, dredge in two ounces farina, sharply mixing while 
adding it, let boil for five minutes, remove to a table and let cool a little, 
add four egg yolks, sharply mix. Beat up the whites of the four eggs to 
a stiff froth and gradually add to the preparation, lightly mixing mean- 
while. Drop the preparation into the mould, lay in a saucepan, pour 
hot water in the pan up to half the height of the mould and set in the 
oven for thirty-five minutes. Remove, unmould the pudding on a hot 
dish, pour rum sauce (No. 41) over and serve. 


Thursday, Third Week of September 


BREAKFAST 


Pears in Cream (2034) 
Quaker Oats (105) 
Eggs, Balfour 
Oyster Fritters (1214) 
Broiled Devilled Ham (451) 
Potatoes Pailles (611) 
English Muffins (528) 


2478. Tccs, BALrouR 


Cut off a third of six round rolls at the top, scoop out the soft parts, 
place them on a tin, then set them in the oven for two minutes, remove, 
then spread a teaspoon of paté de foie gras in the interior of each roll, 
Carefully crack six fiesh eggs in two quarts boiling water with two table- 
spoons vinegar and a teaspoon salt and boil for three minutes, lift them 
up with a skimmer and place an egg in each roll, diess the rolls on a hot 
dish, evenly pour a Bearnaise sauce (No, 34) over the eggs, arrange a thin 
slice of truffle on top of each egg and serve. 


LUNCHEON 


Celery Broth (051) 
Canapés, Hongroise (2156) 
Veal Cutlets, Milanaise (551) 
Old-fashioned Rice Pudding (140) 


DINNER 


Oysters (18) 
Radishes (58) Anchovy Canapés (141) 
Cream of Rice, Japonaise 
Salmon Trout, Richeliew Potatoes, Marquise (1044) 

Grenadins of Chicken, Astor 

Fresh Peas with Tarragon (1749) 

Roast Saddle of Lamb, Mint Sauce 

Romaine Salad (214) 

Teo Cream, Romame (562) 
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a47o. Crram or Rice, JAPONAISE 


‘aucepan six ounces well-washed rice, add three sliced leeks, 

liced onion, two branches parsley, one bianch chervil, one 

bay leaf. Moisten with two quarts water, season with tea- 
wpeess oe, «1 one pound raw chicken and half pound 1aw veal hones, 
then let slowly boil for one and a half hours, press the soup through a 
sieve, then thiough a Chinese stiainer into saucepan and keep hot until 
requiied. Have quait boiling water in saucepan with teaspoon salt, 
strew in two ounces Japanese peails and boil for forty minutes, occa- 
sionally mixing at the bottom, Drain on a sieve and wash unde: .un- 
ning water until free fiom sticking to the fingets, add them to the soup. 
Dilute a teaspoon cunry powder in teaspoon cream and add to the soup, 
pour in two gills milk and two gills cream, adding a half ounce butter, 
saltspoon cayenne pepper and saltspoon grated nutmeg, mix well until 
it comes to a boil, skim the scum from the surface, pour the cream 
into a soup tureen and serve, 


2480, SAtmMon Trout, Ricnrrimev 


Procure three thiee-quaiter pound slices salmon trout, place them 
in a sauteuse with half gill white wine, gill water, tablespoon vinega, 
one branch parsley, half ounce butter, light teaspoon salt and three 
saltspoons pepper. Cover the fish with a buttered paper, set in the 
oven for fifteen minutes, then bring it to the oven doo., Add twenty- 
four small, freshly opened oysteis around the salmon, 1eset in the oven 
for ten minutes, 1emove and diess the fish on a hot dish one overlapping 
another, Prepare a Hollandaise sauce (No. 26), drain the oysteis, add 
them to the Iollandaise sauce with six small slices truflle and six 
sliced, canned mushrooms, pour a tablespoon of fiesh liquor in the 
sauce, mix well, pour the sauce over the fish and serve, 


2481, GRINADINS OF CrICKEN, ASTOR 


Tave thice tender spring chickens of one and a quaiter io one and 
a half pounds each, detach the legs and keep them on a plate, cut off the 
wings, then carefully lift up the breasts, remove the skin and bones fiom 
the breasis, split each bieast open without separating, then lay them open 
onaclean board, Finely chop two ounces raw, Jean veal, place in a 
mortar with an egg yolk and pound to a paste, then rub it through a sieve 
into a bowl, add two saltspoons salt, half salispoon cayenne pepper, half 
saltspoon grated nutmeg, one finely chopped trufile, gradually pour in two 
tablespoons cream, sharply stiming while adding it, season the breasts 
with half teaspoon salt and two sallspoons pepper, spread the force 
inside the breast, evenly divided, fold them up so as to entirely enclose 
the force, heat two tablespoons clarified butter in a sauteuse, adding ten 
well-cleaned, medium-sized, fresh, sliced mushrooms, and cook them for 
five minutes, frequently tossing meanwhile, lift them up with a skimmer 
and keep them on a plate. Arrange the breasts in the mushroom pan 
and gently fry them for four minutes on each side, moisten with one and 
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a half gills good Sauterne wine aiid two tablespoons good sherry, cover 
the sauteuse and let them reduce to half the quantity on the range, pour 
in one and a half gills cream, season with a half teaspoon salt and salt- 
spoon cayenne, shuffle the pan and cook for eight minutes. Prepare six 
heart-shaped bread croutons of the same size as the grenadins, quarter- 
inch in thickness, dip them in melted butter, then place them on a tin, 
set in the oven until they obtain a nice golden colour on both sides, re- 
move, arrange them on a hot dish, star-like, place a grenadin on top of 
each crouton and keep them hot until required, Mix in a saucepan one 
ounce butter with tablespoon flour and heat it for half a minute, stirring 
well meanwhile, then pour the contents of the sauteuse in the pan, con- 
tinually mix until it comes to a boil, strain the sauce through a Chinese 
strainer into another saucepan, add the mushrooms and let boil for ten 
minutes, pour over the grenadins, sprinkle a little chopped truffle over 
all and serve. ; 

N. B, Remove the feet and second joint bones from the six legs of the 
three chickens and place them into an earthen jar, adding one sliced 
carrot, a sliced onion, a crushed bean garlic, branch parsley, branch 
chervil, six tarragon leaves, sprig thyme, blade mace, bay leaf, one clove, 
teaspoon allspice, teaspoon whole black pepper and teaspoon salt. 
Moisten with a half pint claret, two gills water and the juice of half a 
sound lemon, mix well, cover the pan and keep in the ice box until Satur- 
day’s dinner, for chicken-leg dijonnaise. Thoroughly clean the carcasses 
of the three chickens and keep for chicken broth at Saturday’s luncheon. 


2482. Roast SADDLE or LAmB, Mint Sauce 


Remove the red skin from a small, tender, fat saddle of lamb, fold up 
the flanks underneath, firmly tie it all around, then lay it on a roasting 
pan, spread a little melted butter over the surface, pour two tablespoons 
water in the pan, sedson with teaspoon salt and half teaspoon pepper, 
set in the oven for one hour, turning and basting it once in a while. 
Remoye, untie, dress on a dish, decorate with a little watercress and 
serve with satucebowl of mint sauce (No. 256) separately, 


Friday, Third Week of September 


BREAKFAST 


Peaches in Cream (1828) 
Hominy (145) 

Eggs Cocotte, Fleur de Lys 
Fried Smelts, Tartare Sauce (47) 
French Mutton Chops (49) 
Lyonnaise Potatoes (78) 
Puffs (313) 


2483. Eccs Cocorre, Freur Dr Lys 


‘Thoroughly wash a small stalk of tender celery and mince it exceed- 
ingly fine, Mix in saucepan a tablespoon buitet with teaspoon flour, 
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moisten with one and a half gills milk and mix until it comes to a boil, 
Add the celery with three saltspoons sult, saltspoon cayenne and saltspoon 
grated nutmeg, then boil for twenty-five minutes, pour in three-fourths 
gill cream, lightly mix, then strain the sauce through Chinese sirainer 
in six egg-cocotte dishes, crack two fresh eggs in each dish, season with 
half teaspoon salt, place them on a tin, set in the oven for five minutes, 


remove and serve. 
LUNCIIEON 


Clam Chowder (331) 

Baked Live Lobster (9$2) , 
Calves’ Brains, Brown Butter (1023) 
Macaroni Sauveterre (1023) 
Apples, Newtown 


2484. APPLES, Newrown 


Peel and core four Newtown pippin, or any other kind of sound and 
ripe apples, cut them in quarter-inch slices, spread four tablespoons 
‘raspberry marmalade at the bottom of a baking dish, arrange the apples, 
one overlapping another crown-shape, over the marmalade, sprinkle with 
a tablespoon powdered sugar, then pour over a tablespoon rum, half 
gill claret, tablespoon kirsch and half teaspoon vanilla essence, then 
set in the oven for twenty minutes, frequently moistening with their 
juice, remove and serve, 





DINNER 


Olives Oysters (18) Celery (86) 
Gumbo of Frogs’ Legs, Normandio 
Pickerel on Marinade Potatoes, Anglaise (185) 
Entrecdtes, Parisicune 
‘Tomatoes, Carolina (1952) 

Little Neck Clam Patties (1232) 
Roast Grouse, Currant Jelly (x67) 
Lettuce Salad (148) 
Malaga Pudding (309) 


‘9485. Gumpo or Frocs’ Lrcs, NormANDIE 


Finely slice one carrot, one onion, two branches celery and one Ieck, 
place them in a saucepan with branch parsley, three quarts water, sprig 
thyme, sprig marjoram, one bay leaf and one clove, adding one pound 
white, fresh fish bones or heads of same and gently boil for thirty-five 
minutes, strain the broth through cheesecloth into a vessel, cut in small 
square picces a while onion, a green, seeded pepper and two leeks, place 
in saucepan with tablespoon melted butter and cook for ten minutes, 
occasionally stirring meanwhile, moisten with the fish broth, season with 
two teaspoons salt, let boil for fifteen minutes. Trim and cut in half- 
inch pieces twelve fresh okras and add them to the soup, with two ounces 
yaw rice and two peeled, fresh tomatoes cut in small pieces, let boil for 
thirty-five minutes, plunge six ounces fresh frogs’ legs in boiling water, 
for three minutes, drain on a sieve, pick off the meat from the bones, 
and add the meat to the soup, with six oysters cul in quarters, six shrimps 
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cut in small pieces and six finely sliced canned mushrooms, and let boil 
for ten minutes, skim the fat from the surface, pour the soup into a soup: 
tureen and serve. 

2486. PICKEREL EN MARINADE 


Cut off the fins and thoroughly wipe a three-pound fresh pickerel, 
place it on a deep dish, add a sliced onion, crushed half bean garlic, 
two branches parsley, sprig thyme, one bay leaf, two cloves, teaspoon 
salt and half teaspoon pepper, pour in half gill vinegar, half. gill white 
wine, two gills water and the juice of half a sound lemon, turn the fish 
in the marinade and let infuse for two hours, Place the fish and’ mari- 
nade in an oval pan, cover, and let slowly boil for forty minutes, take up 
the fish with the skimmer, lay it on a hot dish with a folded napkin, re- 

“move any articles adhering to the fish, decorate with a-little parsley 
greens and send to the table with a little melted butter separately. 


2487... Enrrecéres, PARISIENNE 


Neatly trim and flatten two tender sirloin steaks, one and a quarter” ’ 
pounds each. Mix on a plate tablespoon oil, teaspoon salt and half 
teaspoon pepper, repeatedly turn the steaks in the seasoning, arrange ona 
“ broiler, broil for six minutes on each side, remove and arrange them 
on a baking dish. Place in a bowl three finely chopped shallots, half 
bean chopped garlic, half teaspoon chopped parsley, half teaspoon 
chopped chives, two ounces finely chopped raw beef marrow, half ounce 
butter, half teaspoon meat glaze and the juice of half a sound lemon. 
Sharply stir until thoroughly amalgamated, then spread this preparation 
over the Steaks, set them in the oven for five minutes, remove, baste them 
with their butter and serve. 


Saturday, Third Week of September i 


BREAKFAST 
Muskmelons (20s6) 
Pettijohn Food (170) 
Shirred Eggs, Epicurienne * 
Kippered ‘Herrings (153) 
Salisbury Steaks (347) German Fried Potatoes (242) 
' Buckwheat Cakes (330) 


2488. SmrrreD Eccs, Epicurminne 


Remove the skin and fat from a fresh veal kidney, then cut it in 
quarter-inch-square pieces, Heat a tablespoon melted butter in frying 
pan, add'the kidney and briskly fry for five minutes, sprinkle a teaspoon 
flour over them, stir well. Pour, in a half tablespoon sherry, gill milk 
and half “gill cream, season with three saltspoons salt’ and saltspoon 
cayenne: pepper, mix well-and let boil. for five minutes. Remove, 
:then evenly divide it in six shirred-egg dishes, carefully crack two fresh 
eggs in each dish evenly season with half teaspoon salt and two saltspoons . 
pepper, set them in the oven for five minutes, remove and ‘serve, 
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LUNCHEON 


Chicken Broth with Rico (800) 
Brochette of Scallops with Fresh Mushrooms 
Ox Tail en Compote (1711) 
Plum Pie (456) 


2489.. BROCHETTE oF Scatlors with F'ResH Musrroous 


Place one and a half pounds fresh, large scallops on a plate, season 
with half teaspoon salt, three saltspoons pepper, and mix them well in 
the seasoning. Cut two ounces raw, lean bacon in half-inch-square, thin 
slices. Thoroughly wash four ounces very fresh, sound mushrooms, 

- plunge them in boiling water for five minutes, drain on a cloth, then cut 
them into about the same size.as the scallops. . Have six clean skewers, 
then run in a piece of bacon, then one scallop, after this a piece of fresh 
mushroom, another scallop, a piece bacon, another scallop, a mushroom, 
and ‘so on until the six skewers are completed, Lightly roll in oil, 
then in bread crumbs, arrange them on a double broiler and broil on a 
brisk fire for five minutes on each side, remove, dress on a hot dish, 
spread a little melted butter over, decorate with a little parsley greens 


and serve. 
. DINNER 


Radishes (58) Lyons Sausage (582) 
a Cabbage, Rouennaiso 
Spanish .Mackerol with Paprika (1990) Potatocs, Windsor (252) 
Chicken Legs, Dijonnnise © 
String Beans with Butter (1579) ‘ 
Roast Leg of Mutton, Currant Jetly (322) » 
Escarole Salad (100) 
Chocolate Pudding (190) 


24go, CABBAGE, ROUENNAISE 


' Cut a very small green cabbage in quarters, remove the core and 

outer leaves, slice. exceedingly fine, place in a saucepan with ounce 

. butter and teaspoon salt, lightly mix, then cover the pan and cook on the 

fire for twenty minutes, stirring once in a. while, moisten with three 

quarts: water, add a half-pound piece salt pork and one beef marrow 
bone, cover the pan and let boil slowly for two hours, remove the bone: 

and pork, skim the fat from. the surface, pour the soup ina’ soup 

|. tureen, arrange six slices toasted French bread on top of the soup and 

serve, : 

. 2491. CHICKEN Lacs, DIJONNAISE : 

Take up the chicken legs, etc., from the jar, from Thuisday, and drain 
ona cloth, Heat two tablespoons melted butter in frying pan, add the 
legs and quickly fry them for five minutes on cach-side, remove and keep 
them on a plate till required. °. Pour the marinade in a saucepan, place 
pan. on the open fire and let reduce to'a third the quantity, pour in two 

‘gills tomato sauce (No. 16) and gill demi-glace (No. 122), then boil for 
five minutes: Strain sauce through Chinese strainer into another sauce- 
pan, add the chicken legs with twelve canned mushrooms, brown in a- 
small frying pan twelve small onions with a tablespoon melted butter for 
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six minutes or until or a nice golden colour, and then add to chicken. 
Lightly mix, cover the pan and set in the oven for forty-five minutes, re- 
move, dress the chicken on a dish, pour contents of pan over, arrange six 
heart-shaped bread croutons (No. go) around, sprinkle a little chopped 
parsley over and sérve, 


Sunday, Third Week of September 


BREAKFAST 


Sliced Peaches and Cream (1828) 
Oatmeal Porridge (2) 
Fred Eggs with Parsley 
White Perch Sauté (1013) 
Lamb Chops with Bacon (219) Grilled Sweet Potatues (820) 
Rice Flannel Cakes (221) 


2492, Frmep Ecos wilt Parstey 


Heat two tablespoons melted butter in black frying pan, carefully 
crack in twelve fresh eggs, evenly season with half teaspoon sall and two 
saltspoons pepper. Fry them for one minute, then set in oven for five 
minutes, remove, carefully glide them on a hot dish, sprinkle a little 
freshly chopped parsley over and serve. 


. LUNCHEON ; 
Okra Broth (2115) 
Lobster Curry, McWade (489) 
Broiled Devilled Duckling 
Spaghetti au Gratin (1508) 
‘ Vanilla Soufflé (758) 


2493. Brottep DevitLEn Duckiinc 


Singe, cut off the head and feet from a tender duckling, split open 
through the back without separating, neatly draw, cul away the spinal 
bone, enclose the bird in a towel and neatly flatten with a cleaver, season 
it all around with a teaspoon galt and half teaspoon pepper, then rub it 
with a tablespoon oil, arrange on a double broiler and broil for ten 
minutes on each side. Remove, spread a devilled butter (No. 12) over 
the duckling, then roll it in bread crumbs and broil again for two minutes 
on cach side, Remove, dress on a hot dish, decorate with a little water- 


cress and serve. 
DINNER 


Oysters (18) 
Cetery (86) Anchovies (141) 
Consommé with Lettuce 
Pompano, Holling _—Filets Mignon, Genoise Sauce 
Sweetbreads Braisé, Potter 
Lima Beans, Stanford (2198) 
Reman Punch (1708) 
Roast Woodcocks 
Chicory Salad (38) 
Tutli-Frutti Ice Cream (726) 


SUNDAY, THIRD WEEK OF SEPTEMBER 434 


2494. Consomnoé witn Lerrucr 


Prepare a consommé (No. 52), Strain into another saucepan and kee 
simmering until required. T'inely chop two ounces of faw, lean veal, 
place it in the mortar with an egg yolk, three saltspoons salt, one saltspoon 
cayenne, half saltspoon grated nutmeg and half teaspoon chopped pars- 
ley. Pound to a smooth paste, then place in a bowl and add two 
tablespoons cream, sharply stivring with spoon while adding. 

Remove the green leaves from two heads of lettuce (keeping the white 
parts for salad), thoroughly wash the leaves in cold water, take them up 
and plunge them in a quart boiling water and boil for three minutes. 
Take up with skimmer and drain on a doth, spread force evenly over 
the leaves, roll them up, place on a lightly buttered sautoire, season with 
half teaspoon salt and three saltspoons pepper, moisten with half pint 
consommé, cover with sheet of buttered paper, set in oven for ten 
minutes. Remove, take up, neatly trim off the ends of each, cut in 
quarter-inch pieces, place in soup tureen, pour the consommé over and 
serve. 

2495. Pompano, Honiins 


Cut off the heads of two fresh pompanos of one and a half pounds 
each, split them in two through the back, remove spinal bones, neatly 
trim them, then place the fish in a sautoire, skin side downward, add 
half ounce butter, gill white wine, half gill water, branch parsley, juice 
half a sotind lemon, level teaspoon salt and three saltspoons pepper. 
Cover the fish with buttered paper and set in the oven for fifteen 
minutes, remove, take up the pompano with the skimmer, lay it in a 
baking dish. Mix inasmall saucepan one ounce butter with ounce flour, 
heat for half a minute, then strain gravy of the fish into this pan, add a 
gill cream and gill milk and sharply stir until it comes to a boil. With 
a small Parisian potato scoop dig out all you can from three good-sized, 
sound, raw, peeled potatoes, wash well, add them to the sauce, season 
with two saltspoons salt and one salispbon ¢ayenne, lightly mix and let 
boil for fifteen minutes. Add one egg yolk, carefully mix without mash- 
ing potatoes, pour contents of pan over the pompano, sprinkle a little 
Parmesan cheege over, set in oven for fifteen minutes, remove and send 
to table in same dish. 


2496, Furrs Micnon, GENOISE SAUCE 


Trim a little of the fat from a two-pound piece of tender filet of beef, 
then-cut it in six equal filets; lightly flatten, season with teaspoon salt and 
half teaspoon pepper and keep onaplate. Cut two and a half ounces fresh 
beef marrow in quarter-inch pieces, place on Jightly buttered tin, sprinkle 
half teaspoon salt over, set in oven for five minutes, then remove and 
keep hot. Prepare a purée of peas (No. 1473), dress pyramid-like in 
centre of hot dish, heat tablespoon melted butter in frying pan, place 
filets in one beside another, briskly cook for three minutes on each side, 
arrange the marrow over the filets, pour a Genoise sauce over them and 
serve, ‘ 
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2497. Sauce, GINOISE 


Heat tablespoon melted butte: in saucepan, add one finely sliced 
onion, three finely chopped shallots, half bean c.ushed gaalic, branch 
parsley, small spiig thyme, bay leaf and one clove, gently brown for five 
minutes, moisten with a gill claret, let reduce until nearly dry, pow in 
one and a half gills demi-glace (No. 122), nux well, then boil for five 
minutes, adding half teaspoon anchovy essence, two saltspoons salt and 
one saltspoon cayenne pepper. Mix well, stiain through cheesecloth 
and use as requiied, 

2498, SwWwICTBROADS Brarsf, Porrrr 


Sonk six heart sweetbreads in cold water for two hours, remove and 
plunge them in two quarts boiling water with teaspoon salt for five min- 
utes, lift them up and neatly trim them, then place them in six individual 
egg-cocotte dishes, Pout over each a hight tablespoon sherry and a table- 
spoon demi-glace (No. 122), evenly season with a teaspoon salt and three 
saltspoons pepper, lay the cocottes in tin and set in oven for fifteen min- 
utes, carefully turning once in a while, then biing them to the oven door. 
Place in a bowl half a veiy finely chopped onion, two chopped shal- 
lots, three thoroughly cleaned fresh mushiooms, also finely chopped, 
an ounce butter, briskly stir and spread the preparation over the six 
breads, reset m the oven for fifteen minutes longer, turning and basting 
them quite frequently during that time, remove, sprinkle a little chopped 
truffle over and send them to the table. 


2499. Roast Woopcocks 


Pick and singe three large or six small woodcocks, remove the skin 
fiom the heads, pick out the eyes,neatly draw and wipe, truss up the feet, 
skewer them with the bills, lay a very thin slice larding pork over each 
breast, place them on a roasting tin, spread a little melted butter over 
the birds, sprinkle half teaspoon salt over them, then set in a brisk oven 
for twelve minutes, Finely chop the lives and hearts with two chicken 
livers aryl one shallot, place on a plate with half teaspoon chopped pars- 
ley, two saltspoons salt and one saltspoon white pepper, mx well, Pre- 
pare six toasts, quarter inch thick and two inches square, then evenly 
spread the force over the six toasts, sprinkle a little head crumbs over 
and lay them in a tin, then set in oven for three minutes. Remove, ar- 
range on hot dish, diess the woodcocks on top, decorate with six small 
Ppleces of lemon and a little watercress and serve. 


Monday, Third Week of September 


BREAKFAST 


Baked Apples (44) Semelina (x92) 
Omelette, Napolitaine 
Findon Haddock (76) Brotled Pigs’ Feet (434) 
Stewed Cream Potatoes (110) 
Curry Cakes (1122) 


‘ 
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2500, OMmELETTL, NAPOLITAINE 


Plunge an ounce of Italian macaroni in a pint boiling water with 
half teaspoon salt and boil fo. thirty-five minutes, drain on sieve, then 
cut them im quarter-inch pieces, drain them on cloth, then place in small 
saucepan with thee saltspoons tomato sauce (No. 16) and teaspoon 
grated Parmesan cheese, season with saltspoon salt and half saltspoon 
pepper, mix well and cook for two minutes. Crack cight fresh eggs in 
a bowl, add half gill milk, tablespoon Parmesan cheese, half teaspoon 
salt, two saltspoons pepper and sharply beat up with a fork for two min- 
utes, Thoroughly heat a tablespoon melted butter in a black frying 
pan, drop in the eggs, sharply mix with fork for two minutes, let rest 
a half mmute, spread the macaioni in the centre, fold up the two op- 
posite sides to meet in the centie, let rest a minute, then turn on a hot 
dish, pour gill hot tomato sauce over and serve. 


LUNCHEON 


Oyster Patties, Béchamel (1428) 
Mutton Croquettes, Oriental 
Green Corn Sauté (2144) 
Grape Tarts 


2sor. Mutton Croquetirs, ORIENTAL 


Pick off all meat from leg of mutton left over from Saturday and cut 
it in quarter-inch-square pieces Finely chop one medium, white onion 
and one seeded, sound green pepper, place them in saucepan with two 
tablespoons melted butter and gently fry for five minutes, add the mutton 
with three ounces well washed and drained raw rice, moisten with pint 
of both or water, scason with light teaspoon salt, half teaspoon cur1y 
powder, salispoon cayenne and salispoon grated nutmeg, mix well, 
cover pan and sei in oven for one how, slitring once ina while, Remove, 
add two egg yolks and two tablespoons eam, sharply stit on fire while 
heating fo. five minutes, 1emove, transfer into a dish and let cool off. 
Divide the force in twelve even pazis, roll them out on a ligMlly floured 
table to croquette shape, dip them in beaten egg, lightly roll in bread 
crumbs, arrange them in frying basket and fry in boiling fat for eight 
minutes. Drain well, Pour Finnoise sauce (No. 251) on a hot dish, 
arrange the croqueites on top and serve, 


2go2, GRAPE TARTS 


Lightly butter a straight-edged pie plate, roll out on a lightly floured 
table half pound pie paste (No. 117) to the size of the plate and with it , 
line the plate, Neatly press down the paste at the bottom and edges, 
then trim off that adheiing around the edges, cover the pan with 
buttered paper, then fill up with dried beans and bake in oven for twenly 
minutes. Take out, let rest for five minutes, remoye the beans and paper, 
spread two tablespoons currant jelly at the bottom of the pie. Remove 
stems from one and a half pounds sweet grapes, place them in a bowl, 
add two ounces sugar, tablespoon rum and one maraschino, mix well, 
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then arrange them in the pie plate, set in oven for ten minutes. Remove, 
sprinkle a little powdered sugar over, lift up the tart from the paste and 
serve cither hot or cold. 


DINNER 


Radishes (58) Olives 

Rice Soup, Smyrna 
Sheepshead, Oyster Sauce (652) 
Potatoes, Ancienne (1391) 
Squabs en Estouffade (97) Cauliflower, Hollandaise (833) 

Roast Ribs of Beef (126) 
‘Tomato Salad (461) 

Pineapple Pudding (128) 


2503. Rich Sour, SwyRNa 


Place in a saucepan a very small knuckle of veal and one pound of 
shin of beef with four quarts water, season with a teaspoon salt, let come 
to a boil, then skim the scum from the surface, add a carrot cut in quart- 
ers, an onion with two cloves stuck in it, one turnip, two leeks, two 
branches celery and one branch parsley. Tie in a thin piece of cloth a 
sprig of thyme, one bay leaf and a blade of mace, and add to the soup, 
cover the pan and let slowly boil for two hours and a half, skimming off 
the fat once in a while. Strain the broth through cheesecloth into 
another saucepan. Dilute 2 salispoon Spanish saffron in a tablespoon 
water, strain and add to the soup, add three ounces raw rice, with half 
teaspoon chopped parsley and the leaves from two branchesthervil, then 
boil for twenty-five minutes, Pick stems from two ounces Smyrna or 
California seeded raisins and add to the soup, boil for ten minutes more, 
pour the soup into a tureen and serve. 


Tuesday, Third Week of September 


BREAKFAST 


Stewed Prunes (1x) Grape-Nuts (1371) 
Scrambled Eggs, Schmidt 
Smelts, Tartare Sauce (47) 
Beof, Paysanne Potatoes, Julienne (799) 
Scotch Scones (364) 


2go4, SCRAMBLED Eccs, Scaampr 


Cut from a stale sandwich loaf six slices a quarter of an inch thick, 
toast to a nice golden colour, trim to two-inch-square pieces and spread 
a teaspoon paté de foie on top of each toast, arrange on a hot dish. 
Carefully crack eight fresh eggs in a bowl, add a half gill cream, half 
teaspoon salt and three saltspoons white pepper. Sharply beat up with 
a fork for one minute, heat a tablespoon butter in a frying pan, drop 
in the eggs and cook for six minutes, frequently stirring meanwhile. 
Evenly arrange them over the toasts and send to the table, 
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2505. Brrr, PAYSANNE 


Pick all the meat from the ribs of beef left over from yesterday, and 
cut in half-inch pieces and keep onatable. Cut two medium, white 
onions in half-inch pieces, place in a sauteuse with two tablespoons lard, 
and brown to a nice golden colour, lightly stirring meanwhile. Sprinkle 
over two tablespoons flour, stir well, moisten with a gill claret and three 
gills broth (No. 7or), and let boil for ten minutes. Add the beef, season 
with a light teaspoon salt, three saltspoons pepper, a teaspoon French 
mustard, a half teaspoon chopped chives and a tablespoon sherry, mix 
well and cook for thirty-five minutes, occasionally stirring meanwhile. 
Remove, dress the beef in a hot deep dish and serve. 


LUNCHEON 


Beetroot Broth (2179) 
Crab Meat in Tomatoes 
Lamb Stcaks, Luxembourgeoise 
New Carrots, Vichy (894) 
French Pancakes (17) 


2506. Cras Mrar In Tomators 


Scald six nice, ripe, fresh, rec! tomatoes in boiling water for one 
minute, lift up and. peel. Cut off a piece at three-quarters of the height 
of (he tomatoes, to be used as a cover, then with a spoon carefully scoop 
out the meat without cutting the shells, place and keep on the ice till 
required, Place one and a half pounds fresh crab-meat flakes in a bowl, 
season with four tablespoons dressing (No, 863), mix well, then season 
interiors of the tomatoes with a half teaspoon salt and three saltspoons 
pepper, Divide the‘crab meat in the six tomato shells, giving a nice 
dome-like shape, spread a little mayonnaise sauce on top of cach, sprinkle 
over a half teaspoon chopped parsley, arrange an anchovy in oil ring- 
like on top of each, Place the tomato on clean lettuce leaves, lay them 
on a cold dish and serve, ‘ ry 

N.B. Place the scooped-out tomato meat in the demi-glace pan 
(No, 122), 


2507, Laue -Straxs, LuxEMBouRGEOIsE 


Cut three steaks, three-quarters of a pound each, from a tender 
Jeg of lamb, make a few light incisions around the skin of each and neatly 
flatten them, Season with a light teaspoon salt and keep on a plate until 
required, Cut four peeled Bermuda onions in halves crosswise, place 
on 2 baking dish, cut side upward, season with a light teaspoon salt and 
half teaspoon white pepper. Place in a bowl an ounce butter, two table- 
spoons bread crumbs, a half teaspoon chopped parsley, half teaspoon 
chopped chives, the juice of 4 half lemon and half teaspoon French mus- 
tard, mix the whole well together, then evenly spread over the onions. 
Set in the oven for twenty minutes, heat a tablespoon butter in a frying 
pan, arrange the steaks in and cook for eight minutes on one side only, 
then lay the steaks on top of the onions, the cooked side downward. 
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Pour one half gill cold water in the steak pan, boil on the range for 
two minutes, then pour the gravy over the steaks, Set in the oven 
for ten minutes, 1emove and serve in the same dish. 


DINNER 


Oysters (18) 
Radishes (58) Caviare (59) 
Potato with Vermucellt 
Sea Bass aut Court-Bouitlon (25) Potatoes, Normandie (852) 
Stuffed Breast of Veal, Florentine 
Lomatoes on Crusts (1287) 
Leg of Lamb, Mint Sruce (392) 
Doucette Salad (189) 
Strawberry Ice Cream (431) 


2508. Porato wrrit VERMICELLI 


Cut in small pieces four ounces lean salt pork, two leeks and one 
medium, white omon, place in a saucepan with an ounce butter and two 
bay leaves. Set the pan on the fire and cook for ten minutes, ae and 
stirring meanwhile Finely slice six peeled raw potatoes, add to the pan 
with a quart white broth (No 7o1) and three pints water, season with a 
light teaspoon salt and a half teaspoon pepper, and mix lightly. Cover 
the pan and let slowly boul for one hour, press the purée through a. sieve 
into a basin, then through a Chinese stramer into another saucepan, 
Drop two ounces yeimicelli in a pint borlng broth and boil for ten 
minutes, then add vermicelli and broth to the purée. Mix well, boil 
for ten minutes, pour the soup into a soup tueen and serve. 


asog, Srurrrp Breast or Vral, Frorcwrmn *° 


Carefully remove the rib bones from a tender breast of white veal, 
Make a deep incision on the large end, season all around and inside with 
a good ttaspoon salt and a half teaspoon pepper. Remove the stalks 
fhom a quart of fiesh spinach, then thoroughly wash and plunge in a 
quart boiling water with a teaspoon salt and boil for ten minutes. Drain 
on asieve and with 4 skimmer press out all the water, finely chop and 
place in a saucepan with two egg yolks, a half teaspoon salt, a saltspoon 
cayenne and a saltspoon grated nutmeg. Sharply stir on the fire while 
cooking for five minutes, spread the spinach on the incision of the breast, 
sew it up, place a mrepoix (No 271) in a braising pan, lay the breast 
over, add one-half ounce butter, then cook on the fire fo. ten minutes, 
Maisten with one gill white wine, one pint broth and two gills demi-glace 
(No 122), cover the pan and set in the oven for two homs, being careful 
to baste the breast-frequently so as to obtain a nice bright brown colour. 
Take out, hit up the breast, remove string, dress on a hot dish, Skim 
the fat from the gravy, reduce it on the open fire for eight minutes. Strain 
through a Chinese stramer over the veal, sprinkle a little chopped parsley 
over and serve, 
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Wednesday, Third Week of September 


BREAKFAST 


Grapes in Cream (2369) 
Boiled Rice (275) 
Dggs Molet, Arcachon 
Winrtebast, Virgime (1421) 
Calves' Liver, Minute (810) Potatoes, Anna (84) 
Honey Cakes (1215) 


asro, Kees Monrr, ARCACHON 


Place twelve medium, freshly opened oysters in a saucepan, add one- 
half gill white wine, one gill water and thice saltspoons salt, and boil for 
three minutes. Place in another saucepan one tablespoon butter and a 
tablespoon flour, stit well, then stain the oyste: liquoi into the pan, 
adding a half gill c.eam and half saltspoon cayenne pepper; then mix 
until 1t comes to a boil Cut the oysters in small square pieces, add to 
sauce with six anchovies in oil, also cut in small pieces, and mix well. 
Boyl twelve fresh eggs in boiling water for five mutes, take up and drop 
in cold water for a minute, 1emove, shell and place on a hot deep dish, 
pour the sauce over and serve. 


LUNCHEON 


Consommé in Cups (52) 
Crotites of Oysters, Original 
Lamb en Baidure, Bourgeoise 
Green Corn on Cobs (1864) ‘ 
Frut Cake 


. agzz. Crodrrs or Oysrnrs, ORIGINAL 

Cut covers off six French tolls, scoop out the soft parts, then lightly 
butter the insides, place on a tin and set in oven fou five minutes, Remove 
and keep hot, place thirty-six freshly opened, medium oysteis with ther 
liquor in a saucepan with two gills wate: and boil for three minutes, 
Skim the scum fiom the surface, heat in a saucepan two tablespoons 
melted butter, add half a chopped, seeded gieén peppe, three finely- 
chopped shallots and two finely chopped, well peeled and cleaned fresh 
mushrooms, then gently brown for five minutes, stining once in a while, 
Add two light tablespoons flom, stir well while heating fo: half a minute, 
strain the oyster hquor thiough a cheesecloth into this pan, add a half 
gill cream, two tablespoons sherry, three saltspoons salt, a saltspoon 
cayenne and a half saltspoon giated nutmeg. Sharply mix until it comes 
to a boil, then let gently boil for six minutes, add the oysters with the 
juice of a quarter of a lemon and half teaspoon freshly chopped parsley. 
‘Mix well and cook for three minutes, place two anchovies in oil in each 
roll, evenly divide the oysters and sauce in the rolls, place their covers 
on, arrange on a dish, decorate with a little parsley greens and send to 
the table, 
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2siz, LAMB EN BorDURE, BouRGrOISE 


Cut up all the meat from leg of lamb left aver from yesterday in half. 
inch pieces; cut in same way three ounces lean salt pork. Heat in a sauce- 
pan two tablespoons leaf Jard, add one finely sliced white onion and the 
pork and fry to a light brown, stirring meanwhile; add one tablespoon 
flour, stir well, Moisten with one-half gill white wine and three gills 
broth (No. 701), mix well, then add the lamb with a half bean chopped 
garlic, a light teaspoon salt, three saltspoons pepper and a half teaspoon. 
chopped chives. Mix well, place the lid on, cook on the range for five 
minutes, then set in the oven for thirly minutes, Remove, skim fat from 
the surface and keep hot. Boil four medium, peeled potatoes for thirty- 
five minutes in two quarts boiling water with a half teaspoon salt, drain 
ona sieve, then press through a potato masher into a bowl, add one egg 
and the yolk of another, a half ounce butter, a half teaspoon salt and 
two saltspoons pepper. Sharply stir with the spatula till smooth. Slide 
a dentilated tube at the bottom of a pastry bag, drop the preparation 
into it and press down around the edges of a baking dish as a border, 
pour the lamb stew into the centre, dredge two tablespoons bread crumbs 
over, then set in the oven for fifteen minutes. Remove and serve, 


2513, Frurr CAKr 


Carefully pick one ounce currants and remove seeds from an ounce 
raisins, finely chop two dried figs, six preserved cherries, two slices fresh 
or preserved pineapple, the rind of a candied citron, an ounce peeled 
almonds and one preserved apricot. Place in a bowl with juice of half 
an orange, two tablespoons brandy, one tablespoon each rum, sherry and 
kirsch. Mix all well together and let stand on one side in a cool place 
till required. Place in a hasin three ounces each butter and sugar. 
Sharply mix with spatula for three minutes, add one egg, sharply mix 
for a minute, crack in another egg, mix a minute again, add another ¢; 
and briskly beat for three minutes longer. Add a half salispoon salt, 
two ounces sifted flour and half teaspoon baking powder, sharply stir 
until well thickened, then add the fruits. Season with half saltspoon 
each grated nutmeg, mace, cinnamon and ginger, and mix the whole well 
together, Lightly butter a cake pan, line it with buttered paper, drop 
in preparation and set in oven to bake for one hour anda half. Remove, 
let cool off, turn the cake on’ table, remove the paper, dress the cake on a 
dish with a folded napkin and serve. 


DINNER 


Celery (86) Salted Peanuts (954) 
Potage, Jardiniare : 
Weakfish, Mattre d’IIétel (927) Potatoes, Hollandaise tA 

Beet Tongue, Milanaise 

Stuffed Eggplant, Marseillaise 
Roast Partridge (97) 

Romaine Salad (214) 

Pudding, Renaissance (692) 
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2514. Poracr, JARDINTERE 


Cut in small square pieces one each medium carrot, white turnip, 
medium onion, leek and branch celery, place in a saucepan with an ounce 
butter and cook on the fire for ten minutes, frequently stirring mean- 
while, Moisten with two quarts broth and one quart water, add one 
pound shin of beef, season with a good teaspoon salt and a light half 
teaspoon pepper, then let slowly boil for forty-five minutes. Cut a quarter 
pint trimmed, fresh string beans in half-inch pieces and add 10 soup 
with quarter pint shelled fresh peas, then boil for thirty-five minutes 
longer, Pick leaves from two branches chervil and one branch parsley, 
add to the soup, and boil five minutes longer. Remove the beef. Skim 
fat from the surface. Pour in a soup tureen, and serve. 


2s1s. Beer Toncur, MILaNatsc 


Procure a fresh beef tongue, rub it all over with a tablespoon salt 
and half teaspoon pepper. Place mirepoix (No. 271), in braising pan 
with an ounce butter, lay the tongue over, then cook on the fire for twenty 
minutes, turning the tongue and stirring the vegetables once in a while, 
Moisten with a pint water, one-half gill white wine, two gills demi-glace 
(No. 122), two gills tomato sauce (No, 16), and add a salispoon saffron. 
Cover the pan, boil for five minutes, then set in oven for two hours and a 
half, basting the tongue once ina while. Remove, take up the tongue, 
plunge it in cold,water, remove and skin it, then neatly trim all around 
and keep hot until required, Phinge four ounces spaghetti in a quart 
boiling water with a teaspoon salt and boil for twenty-five minutes, 
Drain on a sieve, then cut in inch pieces, place in a saucepan with six 
sliced canned mushrooms, one ounce cooked ham, cut in julienne strips 
and a very small sliced truffle, skim fat from the surface of the sauce, 
then strain it in the spaghetti pan, mix well and cook for five minutes, 
adding one ounce Parmesan cheese. Mix well, place the spaghetti in a 
large, hot dish, cut the tongue in quarter-inch slices, arrange over the 
spaghetti one overlapping another. Strain the sauce into a saucebowl 
and serve, 

agi6. Srurrep EcGPLANt, MARSEILLAISE 


,* Cut three small eggplants into halves lengthwise, make a few cris- 
cross incisions in the meat of the plants without cutting the shells, then 
plunge in boiling fat, cut side downward, and fry for ten minutes. Lift up 
and lay on a towel, skin side up, Iet drain for five minutes, scoop out 
all the meat and finely chop. Heat a tablespoon melted butter in a 
saucepan, add a small chopped onion and fry for three minutes, then 
add the eggplant, with two sceded, peeled, red, fresh, chopped tomatoes. 
Season with a light teaspoon salt and three sallspoons pepper, add a 
teaspoon freshly chopped parsley and half bean finely chopped garlic. 
Mix well with wooden spoon and let cook for fifteen minutes, occasion- 
ally stirring meanwhile, then add four tablespoons fresh bread crumbs, 
mix well, and with this preparation All up the six half shells, Place ona 
tin, sprinkle a little bread crumbs over, arrange a few little bits of butter 
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on top, set in oven to bake for fifteen minutes, remove, dress on a hot 
dish and serve. 


Thureday, Fourth Week of September 


BREAKFAST 


Muskmelons (2056) 
Cornmeal Mush (326) 
Poached Eggs, Villeroi 
Broiled Porgies (876) 

Smoked Beef in Cream (329) 
French Fried Potatoes (8) 
German Pancakes (943) 


2517, Poacurp Ecos, VILLrRor 


Prepare a Villeroi sauce (No. 1460), adding to the sauce half gill hot 
milk to lighten a little. Prepare twelve poached eggs on toasts (No. 106), 
pour the sauce over and seive, 


LUNCHEON ‘ 


Celery Broth (951) 
Soft Shell Crabs au Cerfeulles (2036) 
Veal en Thon 
Jerusalem Artichokes, Espagnole 
Orange Custard in Cups. ® 


2518, VraL EN THON 


Have a three-pound piece sawn fiom a iound of tender, white leg 
of veal, remove the bone from the middle, make a few incisions all around 
the skin, then neatly flatten with a cleaver. Cut six anchovies in oil 
lengthwise, then with the aid of a larding necdle ingert the anchovies 
on top of the veal, then rub the under part with a teaspoon anchovy 
essence. Season all around with a teaspoon salt and a half teaspoon 
pepper, place the veal in a basm, pour over half gill vinegar and half 
gill claret and. let infuse for three hours. Lift up the yeal, wipe it with 
a cloth, sprinkle all over with a little flour. Heat two tablespoons gpod 
oil in a sautoir, add the veal and gently cook it on the range for twelve 
minutes on each side. Remove it, dress on a hot dish, take oil out of 
the pan, then pour in the veal marinade, boil for three minutes, pour 
it over the veal and serve. 


2519. JERUSALEM ARTICHOKES, EsrpAGNOLE 


Peel, thoroughly wash and drain twelve Jerusalem artichokes, heat 
two tablespoons leaf lard m frying pan, arrange the artichokes in and 
slowly fry, for fifieen minutes, or until a nice brown colour, turning once’ 
in a while, take up and place in a saucepan with one and a half gills 
demi-glace (No. 122) and one tablespoon Madeira wine. Carefully 
mix, season with half teaspoon salt, a salispoon cayenne, cover the pan, 
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then set in the oven for fifteen minutes. Remove, place in a deep dish 
and serve, 


2520, ORANGE CUSTARD IN Cups 


Crack in a bowl two fresh eggs, add the yolks of two others, with 
three ounces sugar, six diops vanilla essence; thoroughly mix with a 
whisk for two mmutes, Pour in one pint milk and thice gills cream, 
adding the grated 1ind and juice of a juicy orange, and sharply whisk 
until well thickened Press the preparation thiough a cheesecloth into 
six cups, place the cups ina pan and pour water in up to half the height 
*of the cups. Set in a moderate oven for twenty-five minutes, remove and 
serve when cold. 


DINNER 


Oysters (18) 
Radishes (58) Olives 
Potage, Suzon Smelts, Africaino 
Potatoos, Chiteaubriand (872) 
Appetizing Lamb Chops (1991) Frosh Peas, Vielle Mode (1959) 
Roast Capon with Cress (378) 
Lettuce Salad (148) 
Marron Ice Cream (854) 


« 2821. Potacr, Suzon 


Place a pint dried, split green peas in a saucepan with a quart water 
and boil for five minutes, drain on a sieve, replace the peas in the pan with 
a pound ham bones, a sliced catrot, a sliced onion, two sliced leeks, a 
bean crushed garlicy and two parsley 100ls. Moisten with a pint sweet 
cider and two and a half heavy quarts water, season with two light tea~ 
spoons salt and half teaspoon pepper, lightly mix them, cover the pan 
and slowly boil for two hous, occasionally stirring at the bottom once 
in a while, Remove, press the soup thiough a sieve into a basin, then 
through a Chinese strainer into a saucepan, set on the fire, pour in one 
gill cream, one ounce butter, one light teaspoon chopped truffle and two 
ounceg cooked rice Mix well while cooking for five minutes, pour the 
soup into a soup tureen and serve with bread cioutons (No, 23) 
separately. 


2522, SMCLIS, AFRICAINE 


Thoroughly wipe twelve good-sized, fresh smelts, place in a sautoir 
with half ounce butter, on¢ and a half gills pure tomato juice, two sweet 
red peppers cut in sthall squares and half teaspoon Fiench mustard. 
Season with a teaspoon salt, cover the fish with buttered paper and set 
in the oven for twenty minutes. Remove, lift up the smelis with a skim- 
mer and dress on a hot dish. Mix ona saucer a teaspoon butter and tea- 
spoon flour and gradually add to the sauce, gently mixing while adding, 
then boil for two minutes. Pour the sauce over the smelts and serve, 
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Friday, Fourth Week of September 


BREAKFAST 


Oranges (104) 
Wheatena (1298) Eggs, Wilding 
Yarmouth Bloaters (311) 
Sausages, Porto Rico (1788) 
Potatoes, Lyonnaise (78) 
Flannel Cakes (136) 


2523. -EGcs, WILDING 


Place in a small saucepan one finely chopped, seeded green pepper 
with a tablespoon melted butter and cook for three minutes, add a light 
tablespoon flour and stir well while heating for a minuie. Pour in two 
gills cream, mix until it comes to a boil, then adda half pound fresh crab- 
meat flakes, with two tablespoons sherry, six sliced canned mushrooms, 
a teaspoon Worcestershire sauce, half teaspoon salt and,{wo saltspoons 
pepper, mix well and cook for five minutes, Transfer int/ ‘a baking dish, 
crack twelve fresh eggs over, equally season with half v teaspoon salt 
and two saltspoons pepper. Sprinkle over the eggs an ounce grated, 
cooked ham, lightly baste each yolk with a very little cream, set in brisk 
oven for six minutes, remove and send to the table. 


LUNCHEON 


Clam Broth with Rice 
Delicieuse of Shrimps 
Highlander (1734) 
Macaroni Polonaise (2152) 
Banana Méringue Pie 


2524. CLAM Brora wITn Rice 


Open twelve large, fresh clams and place in a saucepan with all their 
liquor, three pints cold water and four branches celery. Place on the fire, 
season with two saltspoons cayenne pepper, adding a teaspoon butter, 
and let boil for five minutes, then strain the broth through a cheesecloth 
into a saucepan. Plunge two ounces raw rice into a pint boiling water 
with half teaspoon salt and boil for twenty-five minutes. Drain on a 
sieve, then add the rice to the clam broth and boil for ten minutes, Pour 
it in six cups and serve. «4 


2525. DELicteuse or Smemies 


Shell a pint cooked shrimps, then cut in quarter-inch pieces. Mix 
in a saucepan two tablespoons melted butter with two tablespoons flour, 
heat for half a minute, then pour in two gills milk, mix until it comes to 
a boil, then add the shrimps. Season with half a teaspoon salt, one 
salispoon cayenne pepper and a salispoon grated nutmeg. Cut six 
anchovies in oil in small pieces, add to the shrimps, lightly mix, then 
cook for ten minutes, frequently stirring meanwhile. Remove and Iet 
sland on a table till required. Boil four medium, peeled potatoes in a 
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quart water with a teaspoon salt for thirty-five minutes, drain, press 
through a potato masher into a sautoir, add three egg yolks, one tea- 
spoon chopped parsley, half teaspoon salt, one saltspoon cayenne and 
a salispoon grated nutmeg. Sharply stir on the fire for fiye minutes, 
lightly butter six individual pudding moulds, line the bottom and sides of 
each with three-quarters of the potato purée, then fill up with the 
shrimp preparation, cover with the balance of the potatoes, place the 
moulds on a tin, cover with a buttered paper, set in the oven for twenty 
minutes, Remove, prepare six round pieces toast two inches in diam- 
eter, lightly, butter, arrange on a dish, and unmould the delicicuse over 
the toasts. Pour a mousseline sauce (No. 211) over and serve. 


2526. BANANA M&RiNcuE Pin 


Roll out on a lightly floured table a quarter pound pie paste (No. 117) 
to size of plate, lightly butter a deep pie plate, then line it with the layer 
of paste, carefully press down at bottom and sides, trim off edges, and 
spread ihree tablespoons of orange marmalade at botlom of plate, 
Peel and finely slice cight ripe bananas, place in a bowl with two 
ounces sugar and half teaspoon vanilla essence, mix well in seasoning 
and arrange over the marmalade, Set in oven for thirty minutes, re- 
move, beat up the whites of three eggs to a stiff froth, adding one ounce 
sugar and a teaspoon good rum, beat up for one minute, then spread 
nicely over the bananas. Neatly smooth the surface with the blade 
-of a knife, sprinkle a tablespoon finely grated cocoanut over, reset in oven 
for ten minutes. Remove and serve cither hot or cold. 


DINNER 


Oysters (18) 
Radishes Ge {e) Olives 


Potage, Bagration 
Spanish Mackerel, Mattro d’{Idtel (689) 
Sliced Cucumbers (340) 

Sirloin of Beef with Fried Tomatoes (793) 
Timbstes of Spinach (2063) Lobster, Bordelaiso 
Roast Squabs with Cress (831) 

Celery, Mayonnaise (69) 

Gateau, St, Honoré (2945) 


asa7, PoTacr, BAGRATION ‘ 

Place in a saucepan a sliced-carrot, a sliced onion, a branch parsley, 
a sprigsthyme, a bay leaf, a clove, two quaris water, one and a half tea~ 
spoons salt, half teaspoon pepper and two pounds fish bones or fish 
heads, then Ict boil for forty-five minutes. Mix in a sauccpan one ounce 
butier with two ounces flour, stir well while heating for a minute, and 
strain the fish broth through a cheesecloth into the pan, add a pint hot 
milk, mix well and let boil for twenty minutes. Then add a gill cream, 
one-half ounce butter and one tcaspoon anchovy essence. Mix well and 
Jet, boil for five minutes. Cut half a pound of fresh halibut in quarter- 
inch pieces, place in a saucepan with one-half gill white wine and one 
gill broth and boil for ten minutes, then add it to the soup, mix well, pour 
into a soup Lureen and serve. 
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2528, LogsTER BoRDELAISE ; St 


Place in a saucepan half a pint white wine, four gills water, six finely 
crushed shallots, a bean of crushed garlic, three branches-parsley, 2 
‘branch chervil, a sprig thyme, a sprig marjoram, a bay leaf and one clove, 
Season with a heavy teaspoon salt and half teaspoon pepper, and let come 
toaboil. Then plunge in three well-washed liye lobsters, one and a quar- 
ter pounds each, cover the pan, boil for twelve minutes, remove and let . 
cool off in the broth, Take up and cut off their heads, then cut each 
one—shell and all—~into eight even pieces each. Cut in. exceedingly 
small square pieces one medium carrot, one médium onion and three 
branches well-washed white celery, place in a sauteuse, strain the lobster” 
broth through a'cheesecloth into the pan and let reduce on the range 
_to about half a pint. Pour in one gill demi-glace and one and a halt 
gills tomato sauce (No. 16), mix well, then add the lobster, cover the pan 
and let cook for fifteen minutes. Remove, pour two tablespoons brandy 
on a saucer, set fire to it and let burn for four minutes, then pour over 
the lobster; mix well, ‘Dress the lobster on a deep dish and serve. 


Saturday, Fourth Week of September 


BREAKFAST 


Pears in Cream (2034) Force (979) - 
Fried Eggs, Li‘Hung Chang i 
Salt Codfish in Cream (822) 
Broiled Beefstenks, Maitre d'Hétel (272) 
Saratoga Potatoes (156) 
Cornmeal Dodgera (234) 








Yarep Ecos, Li Hune Caanc. 


ic fresh toasts, three inches square, lightly butter . 
isfi. Broil six exceedingly thin slices lean bacon for a 
side, remove and cut each slice in two, and arrange over . 
the six toastS, Heat thoroughly a well-buttered, small frying pan, crack 
in two fresh eggs, sprinkle over.a teaspoon. very finely grated, cooked 
ham, season with'a saltspoon salt and half. saltspoon pepper, cook for 
two minutes on the range, then set in the oven for one minute, Remove 
and carefully glide over one toast, then prepare five morse portions in a 
similar manner. When all prepared sprinkle over half teaspoon curry 
powder evenly divided, . Place-an ounce butter in a frying pan, shuffle 
the pan until the butter attains a nice brown colour, then pour in a tea~ 
spoon Vinegar, toss‘a little, then pour over the eggs and serve, : 


LUNCHEON 
Veal Broth in Cups (1538) 
Stuffed Devilled Crabs (10) 
Bitokes, Tiflis 
‘Apple Dumplings (707) 
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_2530., Brvoxes, Tris 


Mince well together two pounds raw heef and a half pound beef- 
kidney suet, season with a light teaspoon salt, three saltspoons pepper, 
adding a tablespoon butter, mix until well amalgamated, then divide in 
twelve equal parts. “Roll out on a lightly floured table to round, cake- 
like forms, heat two tablespoons Jeaf lard in a sauteuse, arrange in the 
bitokes, one beside another, and gently fry for five minutes on cach 
side. “Lift up and dress ona hot dish in crown-like shape. Prepare a potato 
sauté (No. 135) and place’ in. centre of bitokes. Boil one and a half 
gills cream with.two tablespoons fresh, grated horseradish for five min- 
utes, then press through a cheesecloth over the bitokes and serve, 


DINNER 
Olivos Salted Almonds (954) 
_ Puréc of Lentils, Branoise 
Bluefish, Bombay (828) Potatoes, Windsor (252) 
Noiscttes of Beef, Foyot (724) Lima Beans, Formitra 
Roast Duckling, Apple Sauce (187) 
Doucette Salad (189) 
Gateau do Plomb (1074) 


2531. Porte or Lenzies, Brunorse 


Soak a pint dry lentils in cold water for six to eight hours, drain on a 
sieve, place in'a saucepan with four ounces lean, salt pork cut in small 
pieces, two sliced, peeled, raw potatacs, one sliced carrot, a sliced onion, 
a sliced leek, a sliced branch celery, one branch parsley, one branch 
chervil, a sprig of ‘thyme, one bay leaf and a blade of mace. - Moisten 
with three quarts water, scason with a teaspoon salt, half teaspoon pep- 
per and add one ounce butter. Cover the pan and Iet slowly boil for 
two. hours. Take. from the fire, press through Chinese’ strainer into a 
saucepan and keep‘hot until required, Cut in exceedingly small square 
pieces half a carrot, half a medium turnip, one small, white onion, one 
Jeek, one branch celery and quarter of a very small cabbage; place these 
articles in a small saucepan with half an ounce butter, half teaspoon salt, 
half’ teaspoon sugar. and one gill water, and mix-well,’, Cover.the pan, 
set in oven for thirty-five minutes, remove, add to the soup with two 
gills milk and boil for five minutes. . Pour into.a soup tureen and serve, 


2532, LIMA Buans, Fermibre 


‘Finely slice twa very small, scraped carrots, one small white onion 
and one ounce lean salt pork: cut in small pieces, place in an -edrthen” 
pot with a teaspoon lard, and gently brown for six minutes, then add a 
pint shelled Lima beans... Tie together two leaves lettuce, one bean gar: - 


-lic,.one branch parsley anda branch chervil and add to the beans, pour 


hot water up to half the height of the beans. Season with half a teaspoon 
salt, half teaspoon sugar and two saltspoons pepper, Mix well, cover 
the pan, cook on the range for five minutes, then set in oyen for thirty-five 
minutes. ° Remove, lift up the bouquet,:add half ounce butter and toss 


well, Place on a vegetable dish and serve. 
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Sunday, Fourth Week of September 


BREAKFAST 
Peaches in Cream (1828) 
Cracked Wheat (656) 
Omelette, Pavia 
Broiled Sardines on Toast (740) 
English Mutton Chaps (261) Swect Potatoes Sautées 
Small Bricches (878) 


2533. OM@LETTE, PAVIA 


Crack cight fresh eggs in a bowl, add half gill cream, two tablespoons 
grated Parmesan cheese, half teaspoon salt and one saltspoon cayenne 
pepper, sharply heat up with a fork for two minutes, Heat two table- 
spoons melted butter in a black frying pan, drop i in the eggs, sharply mix 
with fork for two minutes, let rest for half a minute; fold up the oppasite 
sides (o meet in the centre, let rest for a minute, turn on hot dish, Place 
an ounce butter in pan and toss on the fire until a light brown, then 
add teaspoon freshly chopped parsley and a teaspoon vinegar, toss a 
little, pour over the omelette and serve. 


2534. Swererr Porarors Saurérs 


Boil four good-sized sweet potatoes in two quarts water and half 
teaspoon salt for forty minutes, drain, peel, then finely slice, eat one 
anda half tablespoons melted butter in a frying pan, drop in the potatoes, 
season with a saltspoon salt and tivo saltspoons pepper, and fry over a 
brisk fire for ten minutes, frequently tossing meanwhile, giving them a 
nice omeletre form, then let them brown for five minutes, iun on a hot 
dish, sprinkle a little chopped parsley over and serve. 


LUNCHEON 


Chicken Broth (578) 
- Scallops, Brestoise (1857) 
Broiled Squabs, Crapaudine (1302) 
Interlaken Salad (1875) 
Rice au Lait d'Amande (638) 


DINNER 


Oysters (18) Celery (86) 
Canapés of Caviare (59) | Consommé, Rivoli 
Sheepshead, Mousseline 
Potatoes with Brown Butter (138) . 
Chicken, Depew — Sweetbreads en Coquilles (888) 
Fresh Peas with Mint (2408) 
Coffee Punch (254) 
Roast Plovers (997) Chicory Salad (38) 
Plombiére, Germaine 


2535. Consosmi, RrivoLt 


Prepare a consommé (No. 52), strain into another saucepan and keep 
i simmering. Place ina vessel two ounces flour, one and a half ounces + 
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grated Parmesan cheese and two eggs, thoroughly mix with whisk until 
thoroughly thickened. Piepare two small cornets with heavy paper, then 
pour the preparation in the cornets, cut off @ small piece the thickness 
of a pencil at the point cf the cornets, press the preparation into the 
consommé, let boil for five minutes, pour the consommé into a soup 
tureen and send to the table with a little grated Parmesan cheese sepa- 


rately. 
2536, STEEPSIIAD, Movssruinn 


Procure a small fresh sheepshead of three pounds, scale, trim off the 
fins and thoroughly wipe, place in an oval braising pan with a sliced 
carrot, sliced onion, two bianches parsley, half a sliced lemon, sprig of 
thyme, bay leaf, one clove, twelve whole spices and teaspoon whol¢ 
black pepper. Moisten with two tablespoons vinegar, half gill white 
wine and enough water to just cover the fish, scason with level tablespoon 
salt, cover the pan on the fire, let slowly come to a boil, then let contin- 

‘ually simmer for forty minutes, Remove to a table and lift up the fish 
with skimmer, dress on hot dish with folded napkin, decorate with a liule 
parsley greens and send to table with mousseline sauce (217) separately. 


2537, CnickeNn, Depew 


Singe, cut off necks and feet from two tender fresh spring chickens 
of one and a half pounds cach, then split them open through the back, 
neatly draw, pull out breast hones and cut away spinal hones; wipe well, 
place between a coarse towel and neatly flatten with a cleaver, Scason 
with a good teaspoon salt, half teaspoon paprika and half teaspoon curry 
owder, then carefully rub one tablespoon good melted Iyutter over and 
ighily {wn in fine, fresh bread crumbs, Ileat one ounce good butter 
in a sautoir, add the chickens one beside another, gently cook for eight 
minutes on each side, then set in oven for ten minutes. Remove and 
keep hot, Wipe neatly and cut two good-sized, fiesh red tomatoes in 
three equal slices each, season with half a light tcaspoon salt, half tea- 
spoon sugar and two salispoons pepper, lightly roll in flour. Teat a 
tablespoon melted butter in frying pan, arrange the tomatoes in it one 
beside another and briskly fry for two minutes on each side, place on 
plate and keep hot. Peel, thoroughly wash and drain cight good-sized, 
sound, fresh mushrooms, finely slice, place in a small saucepan with 
tablespoon of the chicken (pan) butter and fry for five minutes, then 
pour ina tablespoon sherry and one gill demi-glace (No. 122), season with 
two salispoons salt, one sallspoon cayenne pepper ancl half teaspoon 
freshly chopped parsley, cook for eight minutes, lightly mixing mean- 
while, Pour the sauce on a hot dish, lay the chickens over, arrange six 
thin, round slices freshly broiled ham around the chicken, place the 
tomatoes on top of the ham and serve. 





2538. Prompikre, GERMAINE 


Prepare a pint (only) of vanilla ice cream (No. 42), Cut in small 
square pieces six slices candied pineapples, place them in a bowl with 
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just enough lukewarm water to cover them for ten minutes, drain out 
the water, then pour in two tablespoons rum, a tablespoon maraschino 
and one tablespoon Swiss kirsch, mix well and let infuse for twenty 
minutes, then add them to the vanilla cream with a teaspoon kimmel 
and mix well with spatula. Beat up two gills thick eam to a stiff froth, 
add one tablespoon fine sugar, mix well, then add the vanilla and thor- 
oughly mix. Line the interior of a dome-shaped quart mould with a thin 
sheet of white paper, drop in the ice cream, etc., cover the preparation 
with a sheet of paper, place the cover on, bury it in the ice-cream tub for 
one hour, remove, wipe the mould all around, unmould on a cold dish 
with a folded napkin, lift up the paper and serve, 


Monday, Fourth Week of September 


BREAKFAST 


Stewed Rhubarb (73) 
Sago with Cream (1585) 
Scrambled Eggs with Bananas 
Findon Haddock (76) 
Broiled Devilled Ham (451) 
Potatoes, Pont Neuf (647) 
Buns (197) 


2839. SCRAMBLED Eccs wiTH BANANAS 


Crack eight fresh eggs in a bowl, add a half gill cream, half teaspoon 
salt and two saltspoons white pepper, beat up with a fork for one minute. 
Peel and cut two sound bananas in quarter-inch-square pieces. Thor- 
oughly heat a tablespoon melted butter in fryihg pan, add the bananas 
and briskly fry for three minutes, lightly tossing them meanwhile. Drop 
in the eggs, then cook for six minutes, briskly mixing once in a while, 
pour in a hot dish and serve. 


LUNCHEON 


Oysters, Moreno 
Calf's Tongue with Risotto 
Indianapolis Salad 
Peach Pie (412) 


2540. OvstERS, MorENo 


Open twenty-four large, fresh oysters, detach but keep them on their 
deep shells, place them on a roasting pan and season with a half teaspoon 
salt equally divided. Tinely chop four Spanish sweet peppers and 
sprinkle them over the oysters, also equally divided. Arrange a thin piece 
iaw, lean bacon on top of each oyster, sprinkle two tablespoons fresh 
bread crumbs over them, then set in the oven for ten minutes, remove, 
arrange on a dish, decorate with a little parsley and serve. 


as4z. CALW’s ToNGUE witH RisorTo 


Boil three fresh calves’ tongues in water for five minutes, drain and peel 
them, place a mirepoix (No. 271) in a braising pan with a tablespoon of 
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butter, lay the tongues over the vegetables, season with a light teaspoon 
salt and two saltspoons pepper, cover the pan and cook on the range for 
ten minutes, moisten with three gills broth, half gill white wine and two 
gills demi-glace (No. 122), 1¢-cover the pan and sel in oven for an 
hour and fifteen minutes. Remove, lift up the tongues, trim them well, 
then cut in two lengthwise. Dress a risotto (No. 225) on a hot dish, dress 
the tongue on top, skim the fat from the surface of the sauce, let reduce 
on the open five for ten minutes, stiain it through a Chinese strainer 
around the tongue and serve. 


2542, INDIANAPOLIS SALAD 


Place in a salad bowl six tablespoons cooked, cold fresh peas, add 
two cold boiled potatoes, two pickled beetroots and three slices Lyons 
sausage cut in small square pieces, six chopped anchovies in oil, one 
tablespoon capers, twelve sliced, stoned olives and two cold, chopped, 
hard-boiled eggs. Toss well for a minute, season with five tablespoons 
salad dressing (No. 863), thoroughly mix, neatly wipe the bowl around 


and serve. 
DINNER 


Potage Celery, Espagnole 
Codfish Steaks, Mounitre (240) 
Potatoes Dauphine (415) 
Balotino of Lamb, with Spinach (1724) 
Oriental Vegetables 
Roast Ribs of Beef (126) 
Escarole Salad (100) 
Diplomatic Pudding (430) 


2543. Poracr Crtrry, Espacnorn 


Scrape the roots, remove the stale branches of two stalks celery, de- 
tach the branches and thoroughly wash and wipe them, then cut them in 
one-inch julienne strips, place in saucepan with one finely chopped 
green pepper and one and a half tablespoons butter. Cover the pan, 
let steam on the range for ten minutes, then moisten with two quarts 
broth (No. yor), Add two ounces raw rice and two finely chopped, pecled 
and seeded tomatoes, season with a teaspoon sali and three salispoons 
white pepper, gently mix, then let slowly boil for forty-five minutes, 
Pour into a soup tureen and serve. 


2644. ORIENTAL VEGETABLES 


Peel one small, sound eggplant, one Spanish onion and two fresh 
red tomatoes. Trim and thoroughly wash twelve fresh okras, Cut 
the eggplant, tomatoes and okras in half-inch pieces, place them in a 
bowl. Finely chop the onion and brown it with a teaspoon of butter in 
frying pan for five minutes, then add. the other vegetables, season with 
a teaspoon salt, half icaspoon curry and three saltspoons black pepper, 
thoroughly mix them, then place in a lightly buttered baking dish, sprinkle 
two tablespoons fresh bread crumbs over them, place an ounce of butter 
in little bits on top, set in moderate oven for one hour, Remove and 


send to table in the same dish, ae 
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Tuesday, Fourth Week of September 


BREAKFAST 


Muskmelons (2056) Barley in Cream ¢ro68) 
Eggs Molet, Jacksonville 
Broited Weakfist: (927) Beet Hash (923) 
Curry Cakes (1112) 


2545. Eccs Moret, JAcKsonviLLr 


Prepare a cream sauce (No. 736). Remove the shells from twelve 
cooked shrimps, then cut them in quarter-inch pieces, add them to the 
sauce with a half teaspoon chopped tarragon leaves, mix well and boil 
for five minutes. Boil twelve fresh eggs for five minutes, remove, drop 
in cold water for a minute, shell them and lay on a deep, hot dish, 
pour the sauce over and serve. 


LUNCHEON 


Tomato Broth (2059) 
Stuffed Devilled Clams (567) 
Country Captain (1887) 
Pear Charlotte (474) 


DINNER 


« Olives Oysters (18) Salted Almonds (954) 
Shin of Beef Liée 
Terrine of Smelts Potatoes, Brabant (1220) 
Veal Mignons, Sauce Bordclaiso String Beans, Poulette (830) 
Roast Turkey, Cranberry Sauce (67) 
Romaine Salad (214) 
Hazel-Nut Iee Cream (1582) 


2546. Sutn or Brrr Lite 


Place four pounds of shin of beef in a saucepan with five quarts cold 
water, adding tablespoon salt, and as soon as it comes io a boil skim off 
the scum; add one carrot, one turnip, one onion with two cloves stuck 
in it, two leeks, one stalk celery, a small bunch parsley and one bay leaf. 
Cover the pan and let slowly boil for three hours and a half. Place in 
saucepan one ounce butter and two ounces flour, stir on the fire until a 
light brown. Skim the fat from the surface of the broth, then strain it 
through cheesecloth into this pan, sharply mix with whisk for two 
minutes, add three tablespoons sherry, the juice of half a sound lemon 
and one saltspoon cayenne pepper, mix well, boil for ten mintites, pour 
into a soup tureen and serve. 


2547. TERRINE or SMELtTs, McK, Twomary 


Cut off the heads and thoroughly wipe eighteen medium, fresh 
smelts, split them in two through the back, remove the bones, season 
with a teaspoon salt and half teaspoon pepper, mix in a bowl one and a 
half ounces butler, three tablespoons bread crumbs, half teaspoon 
chopped parsley, two finely chopped shallots, the strained juice of half 
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a sound lemon and half teaspoon anchovy essence. Lightly hutter the 
bottom and sides of an earthen cocotte dish, arrange twelve half smells 
at the bottom of the cocotte, spread a third of the preparation over them, 
place twelve more half smelts over, spread a third of the preparation on 
top, arrange the balance of the smelis on top, neatly spread the balance 
of the preparation over the fish, pour in a gill of white wine, cover the 
pan, set in the oven for one hour, remove and serve. 


2s48, VEAL Micnons, Sauce Borprtaise 


Procure a two-pound piece from the round of a tender, white veal, 
then cut it in six equal mignons, neatly flatten and trim them, season 
with a teaspoon salt and half teaspoon pepper. Heata tablespoon melted 
butter in » frying pan, add the mignons one beside another, and gently 
fry for five minutes on cach side. Remove. Prepare six round toasts, 
a quarter-inch thick and two inches in diameter, place on a hot dish, 
arrange ihe mignons over the toasts, pour Bordelaise sauce (No. 28) 
over all and serve, 


Wednesday, Fourth Week of September 


BREAKFAST 


Sliced Poaches and Cream (1828) 
Oatmeal Porridge (2) 
Stuffed Eggs with Sorrel Biied Whitebait (1133) 
Tripe, Lyonnaise (81) 
Grilled Whito Potatoos (1344) 
Raisin Cakes (1719) 


2549, Srurrep Eacs wirn Sorre. 


Cut a small piece from both ends of twelve freshly cooked, hard- 
boiled eggs, then cut them in halves crasswise. Scoop out the yolks and 
place them in a bowl with a tablespoon butter, one small, chopped, pre- 
viously browned onion, half teaspoon salt, saltspoon cayenne and sall- 
spoon grated nutmeg, Pour in two tablespoons cream, thoroughly 
mix with a spoon until smooth, then with a teaspoon fill up the cavities 
of the whites with the stuffing. Prepare a puréc of sorrel (No. 654), 
spread over a baking dish, arrange the eggs (standing up), sprinkle two 
tablespoons of grated Parmesan cheese over the sorrel, place a little bit 
of butier over each egg, then sct in the oven for six minutes, remove 
and serve, 


LUNCHEON 


Parsley Broth (1667) 
Lobster Sauté, in Cream (1223) 
Boulettos of Turkey, Pinnolse (1290)* 
Succotash (2090) 

Lomon Pudding 


*so the Turkey left over from yesterday. 
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asso. Lraon PupDING 


Place in a saucepan three ounces fresh butter, four ounces sugar, three 
egg yolks, the grated peel of a sound lemon and us juice as well, set the 
pan on the 1ange and with spatula shaiply stir for five minutes Re- 
move from the fire, lay on a table and briskly whisk it for one minute. 
Beat up the whites of the eggs to a stiff froth and gradually add them to 
the preparation with a half teaspoon vanilla essence, mix well with a 
skimmer, Lightly butter and sugar six individual pudding moulds, then 
fill them up with the preparation, place them on a tin, pour hot water 
in the pan up to half their height, set in the oven for twenty-five minutes, 
remove, unmould on a hot dish, pour a sweet cream sauce over them and 

rs 


serve, 
agsr. Swerrr CREAM SAUCE 


Place one and a half gills milk and one gill crear in a small saucepan 
and let come toa boil. Place im a vessel two egg yolks, three-quarters 
ounce flour, one and a half ounces sugai and half teaspoon vanilla es- 
sence, sharply stn with a wooden spoon for two minutes, gradually pour 
in the milk, sharply mixing while adding it, ttansfer the preparation to 
the saucepan, set on the fire and continually stir until it comes to a boil. 
Remoye, strain and use as required, 


DINNER 


Celery (86) Lyons Sausage (582) 
Cream of Leeks 
7 Baked Bluefish, Paysanne (1502) 
Potatoes, Pamsienne (721) 
Entrecites, Créole Fried Eggplant (460) 
Roast Grouse (167) 
Lettuco Salad (148) Gatean Breton 


as52. Cream or Lrexs 


Place in a saucepan four pared, cleaned and sliced leeks with one 
ounce butter and cook on a slow fire for ten minutes, occasionally stirring 
meanwhile; diedge in two ounces flour, stir well while heating for one 
minute, moisten with one and a half quarts broth (No. 701) and a qual 
of milk; add two branches parsley, one branch chervil and six sliced 
shallots, season with a level tablespoon salt, two saltspoons cayenne, a 
saltspoon grated nutmeg, lightly mix and let slowly boil for forty minutes. 
Dilute two egg yolks with a gill cream and add to the soup with a half 
ounce butter, mix well while heating for two minutes, strain through 
a sieve into a basin, then through cheesecloth into a soup tureen, and 
serve with a plate of bread croutons (No. 23) sepaiately. P 


2553. Entrecdres, Crforn 


Neatly flatten and trim two tender sirloin steaks of one and a quarter 
pounds each. Season with a teaspoon salt, half teaspoon pepper, rub 
with a tablespoon oil, arrange on broiler and broil them for eight minutes 
on each side, remove, diess on a hot dish, pour a hot Créole sauce 
(No. 507) ove, them and serve, 
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2554. Garrau Breton 


Scald for two minutes and peel two ounces of almonds, place in 
mortar and pound to a pasic, remove, place in a vessel with four ounces 
sugar, four egg yolks, half teaspoon vanilla essence, and whisk for 
five minutes. 

Beat the whites of the four eggs to a stiff froth, add to the vessel with , 
two ounces sifted four, and mix well with a skimmer for two minutes 
Lightly butter a straight-edged pie plate, cop in the preparation, neatly 
smooth the surface, then set in oven for twenty minutes. Remove, let 
rest for ten minutes, {tun it upon a table, spread over evenly two table- 
spoons strawbeny jam, pour over a glace vanilla (No, 16§2), let rest 
for five minutes, dress on a dish with a folded napkin and serve, 


Thursday, Fifth Week of September 


BREAKFAST 
Grapes in Cicam (2369) 
Farina Gruel (74) 
Eggs, Maconnaise Kippered Herrings (153) 
Brotled Pigs' Feet (434) Potatoes, Lyonnase (78) 
Cornmeal Pancakes (659) 


ags5. Ecos, MAconnatsr 


Heat two tablespoons melied butter in a small saucepan, add six 
finely chopped shallots and gently brown for four minutes, stirring 
meanwhile; add a tablespoon flour, stir well while heating for one 
minute, pour in one gill 1ed clact and let reduce to half the gat, 
then add a gill demi-glace (No. 122), half teaspoon each chopped parsley 
and chives, a salispoon chopped taragon, mix well and Ict boil for ten 
mimutes. Carefully crack twelve fiesh eggs in a baking dish, season with 
half teaspoon salt and two salispoons peppei, pour the sauce over the 
eggs, set in the oven for six minutes, remove and serve. 


LUNCHEON 


Colory Broth (951) 
Scallops au Giatin, Virginia 
Bami Uongkongolse (138) 
Mince Pie (118) 


2586, ScAttors Au GRATIN, VIRGINIA 


Plunge a pound and a half fresh scallops in a pint boiling water with 
teaspoon galt, boil for five minutes and drain on a sieve, saving one gill of 
the liquor. Mix in a saucepan one and a half tablespoons butter and 
two tablespoons flout, stir well while heating for one minute, then pour 
ina gill hot milk, half gill cream and the gill of liquor. Sharply mix until 
it comes to a boil, add the scallops, season with a light teaspoon salt, 
two saltspoons cayenne, saltspoon grated nutmeg and mix well, 

Cut two ounces raw Virginia ham into thin, small square pieces, 
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add them to the scallops, mix well, then pour in a baking dish, Sprinkle 
two tablespoons grated Parmesan cheese over, arrange a few little bits 
of butter on top, then sct in oven for ten minutes or until a nice 
brown colour, remove and serve. 


DINNER 


Oysters (18) 
Radishes (58) Olives 
Chicken Okia, Béarnaise 
White Perch, St. Gotthard (937) 
Potatoes, Colbeit (2093) 
Boiled Lez of Mutton, Caper Sauce (1245) 
Cucumbers, Romaine (1737) 
Roast Quai on Canapés (232) 
Escarole Salad (100) 
Chambord Ice Cream (1939) 


assy. Caickren Oxra, Bfarnaisr 


Singe, cut off the head and fect of a very small, tender fowl, draw, 
wipe and cut it in half-inch pieces (nieat and bones), place in a saucepan 
with a chopped onion, one chopped, seeded green pepper, two minced 
leeks and two branches of celery cut in small squares; add two table- 
spoons melted butter, cook for ten minutes, occasionally stirring mean- 
while, then add a finely chopped bean garlic and a teaspoon chopped 
parsley. Stir well, then moisten with two and a half quarts broth 
(No. 7or), season with a teaspoon salt, half teaspoon pepper, and let 
boil fifteen minutes. 

Trim twelve good-sized, fresh, tender okras, cut them in half-inch 
pieces and add to the soup, with two peeled and crushed fresh red toma- 
toes, then let boil for twenty-five minutes longer. Cut two peeled, 
well-washed, small, raw potatoes in quarter-inch-square pieces, add to 
the soup, boil for thirty minutes, add two gills hot tomato sauce (No. 
16), mix well, skim the fat from the surface, pour the soup into a soup 
tureen and serve. ‘ 


Friday, Fifth Week of September 


- BREAKFAST 


Muskaetons (2056) Malta Vita (1592) 
Scrambled Eggs, Evossaise 
Boiled Salt Mackerel in Mille (1237) 
Hashed Mutton, with Green Peppers 
Orange Cakes (1984) 


+ 2558, ScramBizp Eecs, Eicossarse 


Crack eight fresh eggs in a bowl, add a half gill cream, season with 
half teaspoon salt, two saltspoons pepper, and beat up with fork for one 
minute. Remove the skin and bones from two ounces of smoked salmon, 
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then cut it in quarter-inch-square pieces, Prepare six fresh toasts, trim 
to two inches in diameter, lightly butter and arrange them on a hot 
dish, Ileat a tablespoon melted butter in a sautoir, add the salmon, 
cook for one minute, tossing well meanwhile, then drop in the eggs; 
cook far six minutes, frequently stirring at the bottom, remove, dress 
the eggs evenly over the toasts and serve, 


asso. WJasuep Murron wirtt GREEN [EvPERs 


Cut away all the meat from leg of mutton left over from yesterday, 
remove fat and cut meat into exceedingly small square pieces. Cut also 
in same shape, two cold, hoiled, peeled, medium potatoes. 

Heat a tablespoon melted butter in saucepan, add one finely chopped 
onion, one large, seeded, chopped green pepper and fry for five minutes, 
stirring well meanwhile, Add the mutton and potatoes, season with a 
light teaspoon salt, three saltspoons pepper and salispoon grated nutmeg. 
Moisten with a pint of broth (No, 701), mix well, cover the pan, cook on 
fire for five minutes, then sel in oven for forty-five minutes, stirring once 
in a while. Remove, dress the hash on a hot, deep dish, arrange six 
heart-shaped bread croutons (No. 90) around, sprinkle a little chopped 
parsley over and serve. 


LUNCHEON 


Fish Chowde:, Tokio (1002) 
Shemp Patties (1341) 
Tenderloin of Pork, Piqnante Sauce (491) 
Fried Apples (66) 

Omelette, Colestine (1799) 


DINNER 
Celery (86) Oysters (18) Sardines (1148) 
Macaroni au Maigre 
Salmon, Cobleny Potatoes, Chassepot (123) 


Mignons of Beef, Gahor Green Pens, Basqunise 
Frogs’ Legs, Newbuigh (2433) 
Roast Capon au Crosson (376) Romaine Salad (ar4) 
Cold Maraschino Pudding (1472) 


2560. Macaroni AU Maicre 


Place in a saucepan two pounds fresh fish bones or heads, one sliced 
carrot, a sliced onion, two sliced branches celery, two branches parsley, 
one branch chervil, sprig thyme, a bay leaf and a clove. Moisten 
with two quarts water, season with one and a half teaspoons salt and half 
teaspoon pepper, let slowly boil for one hour, then sirain broth through 
a double cheesecloth into another saucepan. Boil four ounces macaroni 
in a quart water with a teaspoon salt for forty minutes, drain on a sieve, 
then cut in half-inch pieces and add to the broth, with two gills hot 
milk; lightly mix, boil for five minutes, pour soup into a soup turecn and 
serve with six slices toasted French bread separately 
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2561. SALMON, COBLENZ 


Procure three three quarte.-pound salmon steaks and keep on a plate 
till required Cut a small carrot and a small onion in exceedingly 
small pieces, then mix in a sauton a level tablespoon butter, two level 
tablespoons flour, stir well while heating for half minute, moisten with a 
gill white we and two gills white broth, add the carrot and onion, mix 
well, let boil for ten minutes and add the salmon Season with a tea~ 
spoon salt and two saltspoons pepper, lightly mix, cover the pan, boil 
for five mutes, then set in oven for thnty-five minutes. Remove, 
dress the salmon on a hot dish, pout contents of pan over salmon, a1range 
six heart-shaped bread croutons (No. go) around, sprinkle a little chopped 
parsley over and serve. 


2562. Mucnons or Brrr, CAHOR 


Neatly trim a little of the fat of a two-pound piece tenderloin of beef, 
then cut it in six even mignons, lightly flatten, and season with a teaspoon 
salt and half teaspoon pepper. Thoroughly heat a tablespoon melted 
butter in frying pan, arrange the mignons in it one beside another and 
quickly fry for two minutes on each side, lift up with fork and keep them 
on a plate until required 

Thoroughly wipe three fresh, medium tomatoes cut in halves, 
season evenly with half teaspoon each salt and sugar and two saltspoons 
pepper, lightly roll in flom, then place them in the mignons fiymg pan 
and gently cook for three mmutes on each side; remove, dress on a baking 
dish and place filets on top of tomatoes Prepaie and pout a Mornay 
sauce (No. 526) and sprinkle a tablespoon biead crumbs over the 
mignons, set in the oven eight minutes, 1emove and serve. 


2563. Grecn Pras, BAsquatse 


Place in a small saucepan one chopped, seedless green pepper, four 
chopped shallots, and one ounce ham cut in quaiter-nch-square pieces, 
add one tablespoon good leaf lard, then cook on fire for five minutes; 
add one chopped bean garlic and one finely sliced leek, stir well, then 
add one pint shelled, fiesh peas Moisten with one pint bioth, season 
with a light teaspoon each salt and sugar and two salispoons pepper, 
stir well, cover pan, cook on 1ange for ten minutes and set in oven for 
thirty-five minutes. Remove, add one ounce good butter, toss till well 
thickened, dres? peas in a vegetable dish and seive. 


Saturday, First Week of October 


BREAKFAST 


Oranges (x04) Swiss Mush 
Omelette, Montenegro 
Buttorfish, Sauté, au Persil 
Teefsteaks, Maitre d'Iiétel (x72) 
Delmontco Potatoes (718) 
Buckwheat Cakes (330) 
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2564. Swiss Musa 


Place in an enamelled pan one pint milk, two gills wate: and three 
saltspoons salt, set on the fire, and as soon as it comes to a boil sprinkle 
in three ounces cornmeal flour; add one ounce good butter, sharply stir 
while adding, then let slowly cook for one and a half hous, bemg careful 
to stir very frequently (o prevent burning at the bottom Remove, diop 
mush in a deep dish, and serve with thick cceam and powdered sugar 


separately. 
2565. OMELELIE, MonrrNrGRO 


Crack eight fiesh eggs in a bowl, add half gill cream o1 milk, half 
teaspoon salt, two saltspoons pepper, and sharply beat up with a fork for 
two minutes. 3 

Peel a small cucumber, cut it in half, scoop out the spongy part, then 
slice very fine; plunge the slices in a pint boiling water with half teaspoon 
salt and boil for three minutes, drain on a sieve, then place on a cloth 
until completely dry. Teat one and a half tablespoons melted butter ina 
black frying pan, add one ounce raw ham cut in very small dice pieces 
and the cucumbers, toss well and fry briskly six minutes, occasionally 
tossing meanwhile, drop in the cggs with a half teaspoon freshly chopped 
parsley, stir with fork for two minutes and let rest for half a minute; 
fold opposite sides to cet at centre, let rest for a minute, turn on a hot 
flat dish and serve immediately, 


2566, Burrrriisn, SAurt, Au PiRsir 


Cut off the fins and thoroughly wipe six fiesh butterfish. Place 
them on a plate, season with a light teaspoon salt and half teaspoon 
pepper, pour over thee tablespoons milk, twin well in the seasoning 
then lightly roll in flour. [Heat one and a half tablespoons melted butter 
m a black fiying pan, arrange fish in it one beside another, gently fry 
five minutes on each side, lift up with skimmer, azange on a dish and 
squeeze over the juice of half alemon, Pick out the perfect leaves from 
three branches parsley, add them to pan with a half ounce butter and 
toss on the fire until a light biown, pour butter over fish and serve, 


LUNCIIEON 


Clam Broth, Chantilly (2073) 
Oysters, Hollandaise 
Veal Cutlets, Philadelphia (685) 
Macnroni au Gratin (160) 
Omolette Souffléo (85) 


2367, Ovsters, IToLLANDAISE 


Open twenty-four large oysters and place them in a saucepan with 
their own liquor, two gills water and half teaspoon salt Place pan on 
fire and let boil for five minutes, remove, drain them on a sieve, then on 
axcloth. Prepare a Wollandaise sauce (No 279), place oysteis in a 
sautoir, pour sauce over, toss them well, hen pour into a hot dish 
and serve. 
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DINNER 


Olives Anchovies (141) 
Vegetable Soup, Hanovnenne 
Flounder Sur lo Plat (2111) Potatoes Nosettes (321) 
Boiled Fowt, Anglaise 
Spinach au Vetouté (1763) 
Roast Saddle of Venison, Cunant Jelly (418) 
Celery and Apple Salad (127) 
Feutletées, Parisienne 


2568. VEGETABLE Sour, HANovRIENNE 


Cut in very thin slices of about half an inch, half a well-washed, small 
green cabbage, one white turnip, one beet root, two branches crisp 
celery, one white onion and two leeks. Place all these vegetables in a 
soup pot with one ounce butter and two light teaspoons salt, cover the 
pan and let steam on the range for twenty minules, Moisten with three 
and a half quarts water, add half-pound piece salt pork and one pound 
shin of beef. Season with a half teaspoon pepper, re-cover pot and Ict 
slowly boil for one and a half hours. Finely slice two peeled, small 
raw potatoes and two country sausages, add them to the pot and boil 
continually for forty minutes longer. Remove the pork and beef, skim 
fat from surface of soup, add half ounce butter with a teaspoon chopped 
chervil, pour soup into a tureen and serve with six slices of toasted 
(French bread). 

2569. Bortep Fown, ANGLAISE 


Singe, cut off head and feet, neaily wipe and truss a tender fowl 
of three and a half to four pounds, Place in a saucepan with enough 
water to cover it, season with a heavy teaspoon salt and half teaspoon 
pepper, then Ict boil for fifteen minutes, With a large Parisian potato 
scoop dig out all you can from three large carrots and three large turnips 
and add to the fowl. Tie together two leeks, two branches marjoram, 
one bay leaf, one clove, add to the fowl, cover pan and let boil for forty- 
five minutes. Scoop out two raw potatoes with the same scoop, thor- 
oughly wash, add to fowl with six small white onions, and ict con- 
tinually boil for thirty minutes. Divide a small head of raw cauliflower 
in sections, wash and drain well, place in saucepan with a gill milk, 
quart water, teaspoon salt, boil for forty minutes and drain on a sieve. 
Dress on a hot dish, untruss, arrange vegetables alternately by groups 
around fowl and serve with an onion sauce separately. Strain broth 
of fowl into the white broth pan (No. 701). 


2570, ONION Sauce 


Cut two white medium ontons in halves, then finely slice them, place 
in a saucepan with an ounce butter, and fry very slowly twelve minutes 
without browning, frequently stirring meanwhile. Add an ounce flour 
slir well while healing for one minute, moisten with a pint hot milk 
and season with half teaspoon salt, sallspoon cayenne and half galt- 
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spoon grated nutmeg. Sharply mix with whisk for one minute, (hen 
let boil for thirly minutes, frequently mixing meanwhile, remove and 
use as required. 
as7r. Feumierkes, Parisi ni 

Prepare a crtme patissitre as in No. 1280. Roll out as thin as pos- 
sible a half pound puff paste (No. 756) on a lightly Noured table, then 
cut it in six even pieces three inches square, fold up each piece (double), 
open again, then lightly wet the edge of cach half. Spread a tablespoon 
of créme patissiére over cach, being careful not to spread any at the 
edges, fold up, gently press down both edges and lightly wet the surface 
on one side only. Have a little powdered sugar ona plate, turn the wet 
side of each over the sugar, arrange the cakes on a lightly wetted baking 
sheet plain side downward, then sct in a brisk oven for fifteen minutes, 
remove, dress on a dish with a folded napkin and serve. 


Sunday, First Week of October 


BREAKFAST 


Penches in Cieam (1828) 
Oatmeal Ponidge (2) 
Scrambled Eyus wath Anchovies 
Friod Smelts, Tartare Same (47) 
Brotted Spring Chichen with Bacon (1a) 
French Fried Potatoes (8) 

Rice Flannel Cakes (241) 


2572. ScRAMBLED Eacs wrot ANcriovirs 


Crack eight fresh eggs in a bowl,add a half gill milk, season with three 
saltspoons salt and two saltspoons pepper, and sharply beat up with 
fork for a minute. Cut six anchovies in oil in very small pieces, place 
in a sautoir with a tablespoon butter, thoroughly heat, then drop in the 
eggs and cook six minutes, frequently stirring meanwhile, diess on a 
deep dish and serve. 

LUNCIIEON 
‘Tomato Bioeth (2059) 
Lobster Saute, Holdeman 


Mutton Chops, Purce of Chests 
Cream of Chocolate Caramel (2421) 


2573. Murron Cuors, Portr or Crestrnurs 


Neatly iim and lightly flatten six French mutton chops. Season 
them all around with a teaspoon salt and half teaspoon pepper, roll in a 
tablespoon of oil, ariange on broiler and broil on lively charcoal fire for 
four minutes on each side. Remove, arrange purée of chestnuts (No 
xorg) pyramid-like on a hot dish, dress the chops around, one over- 
lapping another crown-like, adjust. a frill of paper at the end of cach 
chop and serve, 
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. DINNER 


Celery (86) Oysters (18) Olives 
Consommé, Suddors 
Kingfish, Comtesse (616) Potatoes, Bordelawse (1190) 
Chateaubriand with Olives 
Biussels Sprouts (618) Sweetbreads, Cheron (231) 
Punch, Sibeien (960) 
Redhead Ducks with Cunant Jelly (37) 
Lettuce Salad (148) 
Biscuits, Tortoni (1521) 


2574. Consomati, Sufpors 


Prepare a consommé (No. 52), strainit intoanothersaucepan and keep 
simmering. Cut in exceedingly small square pieces a medium carrot, 
one turnip, one onion, one leek and a quarter small sound cabbage; 
place them in a saucepan with half ounce butter, half teaspoon salt and 
two saltspoons pepper; pour in enough of the consommé to cover the 
vegetables, cover pan and sct in oven for forty-five minutes. Remove, 
add one egg yolk, a tablespoon grated Parmesan cheese and sharply mix 
with a wooden spoon, 

Cut out from a loaf of stale Fiench bread twelve thin slices, toast 
them to a light colour, then spread the vegetables over, arrange on a tin, 
set in oven with door open for ten minutes, place in a soup tureen, pour 
consommeé over and serve, 


2575. CHATCAUBRIAND WITH OLIVES 


Trim a little of the fat from a two-pound piece tenderloin of beef, 
place in a coarse towel and neatly flatten with a cleaver to the thickness 
of one and one half inches, Mix on a plate a tablespoon oil, teaspoon 
salt and half teaspoon pepper, repeatedly turn the filet in the seasoning, 
anange on broiler and broil on a slow fire for eight minutes on each side, 
Remove, sprinkle a little salt allaround, place on a tin, pour a tablespoon 
melted butter and squeeze the juice of half a lemon over, set in oven for 
eight minutes, remove, diess on a hot dish, pour an olive sauce (No. 1673) 
over, sprinkle a little chopped parsley on top and serve, 


Monday, First Week of October 


BREAKFAST 


Sliced Pears in Cream (2034) 
Bosled Grits (131) 
Stuffed Eggs with Fines Herbes 
Fish Cakes (5) 
Broiled Pork Chops with Onions (537) 
Sautée Potatoes (135) 
Nutmeg Cakes 


2576, Sruvrep Eces wira Finzs Herpes 


Cut off a small piece at both ends of twelve freshly prepared hard- 
boiled eggs, then cut them in two crosswise, scoop out the yolks and 
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place them in a mortar with one-third teaspoon each chopped parsley 
and chives, one branch chopped chervil, six leaves chopped tarragon, 
one half ounce butter, two tablespoons thick cream, half teaspoon salt, 
two saltspoons pepper and half teaspoon Fiench mustard, then thor- 
oughly pound until smooth. Fill in cavities of whites of egg with the 
force, arrange eggs on a lightly buttered baking dish, sprinkle a little 
bread crumbs over them, place a little hit of butler on top of each, then 
set in oven for five minutes, remove and serve. 


2577. Nurmie Cakes 
The nutmeg cakes are prepared exactly the same as flannel cakes 


(No. 136), but adding to the batter before the cakes are made two salt- 
spoons grated nutmeg well mixed in. 


LUNCIIEON 


Quenelles of Fish, Clamart 
Tungauan Goulash (263) 
Spaghetti, Neapolitan (1433) 
German Apple Pie 


2578 QurNcries or Fis, CrAmART 


Remove skin and bones from a two-pound piece fresh halibut, cut it 
in small pieces, and place in a mottar with an egg and the yolks of two 
others. Scason with teaspoon salt, tivo saltspoons cayenne, and salt- 
spoon grated nutmeg. Thoroughly pound until a smooth force, then 
press it through a wire sieve into a bowl, set bowl on ice, sharply stir 
with a spoon for five minutes, then pour in litle by litle one gill cold, 
thick cicam, sharply stirring while adding it, 

Lightly butter a small tin pan, take a teaspoon of the preparation and 
smooth surface with blade of a buttered knife, then with another teaspoon 
dipped in melted Iputter scoop out paste from spoon, drop in tin, and 
continue doing so until finished. Pour lukewarm water in pam’ to cover 
quenelles, seqson with a teaspoon salt, coverwith a lightly buttered paper 
and let. simmer for five minutes; take them up with a skimmer and place 
in a sautoir, with a half pint cooked green peas, add one-half gill white 
wine, half ounce butter, the juice of half a lemon, half teaspoon salt, 
sallspoon cayenne, saltspoon piated nutmeg, gently shuflle pan, place 
lid on and let reduce till nearly dry. Prepare and pour in half the 
quantity of cream sauce (No. 736), gently mix, dress on a deep hot dish 
and serve, 

2579. Geran Appte Pir 


Lightly butter a straight-cdged pie plate and roll out on a lightly 
floured table a quater pound pie paste (No. 117) to the size of the plate, 
Line the plate with paste, press it down at the bottom and sides, trim 
off at the edges and sprinkle two tablespoons apple jelly at the botlom, 
Peel, core and cut in halves four good-sized apples, then finely slice 
them, place in a Lowl with half teaspoon vanilla essence and one ounce 
powdered sugar, mix well, nicely arrange apples over jelly, sct in oven 
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for fifteen minutes, then remove to oven door. Place in a bowl two fresh 
eggs, one ounce sugar, a few drops vanilla essence and two gills cold 
milk, sharply whisk for one minute, then strain through Chinese strainer 
over pic; reset in oven for fifteen minutes, remove, let 1est for ten minutes 
and serve. 

DINNER 


Radishes (58) Olives 
Cream of Lentils with Sonel 
Pompano, Milanaise 
Potato Croyuettes (3y0) 

Shoulder of Lamb, Montmoiency (1823) 
Tomatoes, Maracillaso 
Roast Turkey, Cianbcerry Sauce (67) 
Romine Salad (314) 

Yctairs, Chantilly (361) 


2580, CREAM or Lentirs wri SORREL 


Soak one pint lentils in cold water for four hours, then drain on sieve 
and place in saucepan with three quarts water, a sliced cairot, sliced 
onion, two each sliced leeks and branches celery, one branch chervil, 
one sliced, peeled, raw potato and half-pound piece raw lean salt pork, 
Season with a teaspoon salt and half teaspoon pepper, cover pan and let 
slowly boil for one and a half hours, remove pan from fire, take up pork 
and keep it for further use, and pour purée through a sieve into a basin. 
Remove the stalks and stale leaves trom one and a half quarts fresh 
sorrel, wash well, drain, then cut in julienne-shaped strips, place in a 
large saucepan with an ounce butter and cook on the range until the 
moisture is nearly evapoiated. Strain the soup through a Chinese 
strainer into the sorrel pan, mix well, boil for five minutes, then pour 
in one gill cream, mix well again, boil for five minutes longer, pour in a 
soup tureen and seive. 


7 2g81, Pompano, MILANAISE 


Trim off fins and wipe with a damp cloth two very fresh pompano 
of one and a quarter pounds each, Make light crisscross incisions on 
both sides of cach, place them on a deep dish with juice of a lemon, one 
teaspoon chopped paisley, two tablespoons olive oil, one ieaspoon salt 
and half teaspoon paprika. Repeatedly turn the pompano in seasoning 
and let infuse for one hour, tuning once in a while, then lift up and roll 
lightly in grated Parmesan cheese, Icat two tablespoons leaf lard 
in a black frying pan, place the pompanos in one beside another, gently 
fry them for six minutes on each side, dress on a dish and serve with 
Ttalian sauce (No. 1244) separately. 


2582. ‘TomaTors, MARSEILLAISE 


Cut six fresh red tomatoes in halves crosswise, season them with one 
steaspoon salt, one teaspoon sugar and half teaspoon pepper. Place 
on a plate a finely chopped boiled egg, half teaspoon each chopped pars- 
ley and chervil, half a bean chopped gailic and two chopped anchovies 
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in oil, Mix all well together, arrange the tomatoes on a buttered tin 
cut side up, evenly divide the hash over the tomatoes, sprinkle a little 
Dread crumbs over, lightly baste with a little melted butter, set inthe 
oven for fifteen minutes, remove, neatly dress them on a dish and serve. 


‘ 


Tuesday, First Week of October 


BREAKFAST 


Sliced Pineapples (720) 
Forca (979) 
Poached Eggs, Barcelone Fried Porgies (498) 
Salisbury Steaks (347) Baked Sweet Potatoes (14) 
Cocoanut Cakes (423) 


2583. Poacurp Eccs, BARcELONE 


Prepare a Créole sauce (No. 507) and keep hot until required. Cut 
six Spanish swect peppers in halves and fry in a frying pan with one 
tablespoon melted buticr for two minutes on each side, lift up and keep 
ona plate. Prepare twelve poached eggs on toast (No, 106), arrange 
a piece of the pepper on top of cach egg, pour sauce over and serve. 


LUNCHEON 


Parsley Broth (1667) 
Soft Shell Crabs, Olympia (2259) 
Navarin Patmentier (114) 
Gonoise Pralinéo 


i 2x84, GLNOISE Prarinte 


Place in a copper basin four eggs, two ounces sugar and a half 
teaspoon vanilla essence, place basin on range and beat up with whisk 
for fifteen minutes. Remove to a table, add two ounces sifted flour, 
mix well with skimmer, add one and a half ounces melted butter, then 
mix well aguin, Line the bottom of a small pastry pan with a piece 
of buttered paper, drop in prepfration, smooth surface and set in 
oven for fifteen minutes. Remove to oven door, egg surface and 
sprinkle over two ounces finely chopped and shelkcl almonds, a table- 
spoon powdered sugar, and resel in oven for fixe minutes, Remove, 
let rest for five minutes, turn upon table, lift up paper, cut it in twelve 
even pieces, dress on a dish with a folded napkin and serve, 


DINNER 


Oystors (18) 
Radishes (58) Canapés of Smoked Salmon (1335) 
Peck Soup au Gratin 

Fresh Mackerel, Mountére Potatoes, Bohemianne (1314) 
Beef Braisé au Pain Perdu (1921) 
Cauliflower, Sauce Moussclinc (210) 

Roast Snipes on Canapés (213) 
Vanilla Teo Cream (42) Potits Crolasants au Pistachios 
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2585. LrL_K Sour au GRATIN 


Thoroughly wash four fresh, medium leeks, finely slice them, then 
dlace in saucepan with one ounce butter and fry for twelve minutes, or 
‘ila nice light brown. Spiinkle in two tablespoons flom, mix well while 
ieating for one minute, moisten with two quatts hoth (No 7or) and a 
aint water, season with a teaspoon salt, half teaspoon pepper, mix well 
und let boil for forty-five minutes. Transfer soup into an earthen soup 
‘ureen, airange six shices toasted French biead over soup, sprinkle one 
tnd a half ounces grated Parmesan cheese over bread, set in oven for 
ifteen minutes, remove and serye, 


2586. Frrsm Mackercr, Mrunrtre 


Cut off fins and head from a fiesh thiee-pound mackerel, split it in 
wo through back and remove spinal bone. Season with one teaspoon 
ialt and half teaspoon pepper, lightly baste with milk and roll it in flow. 
Feat one tablespoon melted butter in a black frying pan, add the fish 
ind gently fry for six minutes on each side, Duess on a hot dish, add 
me-half ounce butter to the pan, toss on the fie until it allains a mice 
srown colour, squeeze in the juice of half a lemon, adding half teaspoon 
inely chopped paisley, lightly toss, then pour it over the fish and serve. 


2g87. Prrrrs CromssAnts AU PisTacHios 


Place in a moitar four ounces peeled almonds and thoroughly pound 
hem to a paste, adding one by one the whites of three eggs, continually 
rounding while adding them. Place paste in a bowl with one ounce 
sugar, {wo ounces flour, six drops vanilla essence, one teaspoon rum, and 
sharply stir with wooden spoon until well amalgamated. Take up a 
‘easpoon of the paste and roll it out on coiner of a lightly sugared table 
co the thickness of a thick pencil, giving it a half-moon-like shape, 
Proceed the same with rest of paste, then place them on a baking sheet, 

Scald an ounce of pistachios in boiling water for a minute, diain, 
deel and divide them in halves, then arrange them on top of cakes one 
reside another lengthwise. With a hair pastry brush lightly egg them 
on the surface, set in a brisk oven“for ten minutes, remove, let cool off 
ind serve, 


Wednesday, First Week of October 


BREAKFAST 


Muskmelons (2056) Cero Fruto (1610) 
Eggs, Van Winkle 
Findon Haddock (76) 
Country Sausages (134) Julenne Potatoes (799) 
Cornmeal Pones (990) 


2588. Eccs, Van Winkrr 


Cut in half and finely slice a medium white onion, place in small 
saucepan with one ounce butter and fry to a nice golden colour; add one 
ounce flour, stir well, then pour in one and a half gills milk and a half 
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gill cream, add half teaspoon chopped chives, mix well and let boil for 
fifteen minutes, Cut twelve haid-boiled eggs in quarters, add them to 
the sauce, season with a teaspoon salt, two saltspoons each cayenne 
and grated nutmeg, mix well and boil for five minutes. Transfer the 
eggs into a baking dish, sprinkle over a tablespoon fresh Inead crumbs, 
arrange a few little bits of butte: on top, then set in oven for ten minutes, 
Remove, sprinkle a half teaspoon finely chopped truffles over them and 


serve, 
LUNCIIEON 


Consommé in Cups (52) 
Scallops, Paulette 
Fritot of Turkey, Itehenno 
Peach Short Cake (2016) 


2589. SCALLOPS, PouLLrTT 


Place one and a half pounds very fresh scallops in saucepan with 
half gill white wine, one gill water, and half teaspoon salt, cover pan 
and Jet cook on brisk fire for five mimutes, Finely chop six peeled 
shallots, place in a small saucepan with one ounce butter and cook for 
five minutes, frequently stiring meanwhile, but without browning, 
then add one good tablespoon flour and stir while heating for a half 
minute. Strain the scallop liquor though a cheesecloth into pan, add 
one gill milk, two tablespoons sheuy, one salispoon cayenne, half 
teaspoon finely chopped chives, shaply mix until it comes to a boil, then 
add scallops with six finely sliced canned mush.ooms, mix well and let 
cook five minutes, Dilute two egg yolks with two tablespoons cream, 
the juice of a lemon, and add to the scallops; shaiply mix while adding 
it, cook for two minutcs, mixing meanwhile, pour into a deep dish and 
serve, 

asgo. Fruor or Turkry, TALicnnn 


Remove all meat from turkey left over from day before yesterday, 
then cut it into pieces one inch Jong by one-third of an inch thick and 
place it ona dish. Season with one teaspoon salt, half teaspoon pepper, 
a teaspoon chopped paisley, twWo talslespoons lemon juice and a table- 
spoon olive oil; thoroughly mix pieces in seasoning, then let infuse for 
thirty-five minutes, lossmg pieces once in a while. 

Prepare a frying batter (No. 204), take up pieces from seasoning and 
drop in batter, lift up, drop them one by one in boiling fat and fry for 
ten minutes, turning with skimmer once in a while. Lift up, drain on 
cloth, arrange on a hot dish with a folded napkin, one on top of another, 
decorate with a little parsley greens and serve with a gill hot tomato 


sauce (No. 16) separaicly. 
DINNER 


Celery (86) Oltves 
Bisque of Grouse, Diana 
Baked Perch, Finnoise Potatoes Lorottes (372) 
Fricasseed Chicken, Ancienne String Beans with Butter (1579) 
Roast Riba of Beof (126) Tomato Salad (462) 
Gatcau Chambord (738) 
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2sor. Bisque or GrousE, DIANA 


Cut head and feet off a nice fat grouse, place it on a tin, spread a 
little butter over, then set in oven for twenty-five minutes. Remove, 
detach the filets, skin and trim them neatly, then cut them in fine sirips 
and keep on a plate. Place all the bones and trimmings in a saucepan 
with one pound veal bones, one-half pound chicken bones (if handy), 
either raw or cooked, a sliced carrot, sliced onion, two sliced branches 
celery, one bean garlic, two ounces sliced raw ham, one sprig each thyme 
and marjoram, one bay leaf, two blades mace, four pepper corns and one 
clove. Moisten with four quarts water, half gill sherry, half gill white 
wine, season with a tablespoon salt, let very slowly come to boiling point, 
simmer for two and a half hours, then skim fat from surface of broth. 

Soak a half pound bread in water, then press out water, place bread 
in saucepan with one ounce butter and sharply stir on fire until smooth, 
thenstrain game broth througha Chinese strainer into thispan. Sharply 
whisk till well diluted, season with two saltspoons cayenne and one 
saltspoon grated nutmeg, mix well and let boil for twenty minutes. 
Place the breast strips in a small saucepan with six canned, finely sliced 
mushrooms and a tablespoon Inandy, set fire to brandy and shuffle pan 
over flame until fire goes out, then pour into a soup tureen, strain bisque 
through a cheesecloth into same and serve, 


2592, BAxrcp Prrci, IInnoIsrE 


Trim off the fins and thoroughly wipe six fresh, fat perch, season 
them all around with one teaspoon salt and two saltspoons paprika, and 
arrange on a lightly buttered baking dish, Tleat in a saucepan one 
and a half tablespoons melted butter, add one finely chopped, fat, large, 
seeded green pepper and gently cook for four minutes, stirring mean- 
while, then add two light tablespoons flour, stir well, pour in two gills 
pure tomato juice, add one teaspoon chopped parsley, half teaspoon 
salt, and two saltspoons pepper, continue mixing until it comes to a boil 
and let cook for ten minutes. Pour sauce and sprinkle tiyo tablespoons 
bread crumbs over perch, then set in. oven for twenty-five minutes, 
Remove, arrange six heart-shaped bread croutons (No, 90) around 
the fish and serve, 


2593. Fricassnep CHICKEN, ANCIENNE 


Singe, cut head and feet off a tender: two-and-a-half-pound chicken, 
draw and neatly wipe, then cut in twelve even pieces, bones and all, 
place in a saucepan with enough cold water to cover the chicken and 
season with one teaspoon salt and half teaspoon pepper. Tie in a 
bunch two branches parsley, one branch chervil, a sprig thyme, bay 
leaf, clove, and add to chicken, then lét boil for fifteen minutes, 

Cut three ounces of pork left over from day before yesterday in half 
inch-square pieces, add to chicken with twelve peeled, small white onions 
and one good-sized, peeled, raw potato cut in half-inch pieces, Lightly 
mix, cover pan, let gently boil for forty-fiye minutes, Place chicken 
broth in a bowl and skim fat off surface. Mix in a saucepan threg- 
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quarters ounce butter and. flour, stir while heating for a half minute, 
pour the broth into this pan and sharply whisk until it comes to a boil. 
Dilute an egg yolk with one tablespoon cream and juice of half a lemon, 
add it to sauce, sharply mixing while adding it,and heat for one minute 
longer. Remove the herbs, strain sauce into the pan, gently mix the 
whole well together, pour into a large, deep dish and serve. 


Thursday, First Week of October 


BREAKFAST 


Stewed Prunes (1) 
Rice Flour and Milk (§64) 
Fried Ham and Eggs 
Yarmouth Bloaters (311) 
Beef Saute, Lyonnase (2337) 
Potatoes, Anna (84) 
Buckwheat Cakes (330) 


2s94, Friep Iam AnD cas 
Broil six very thin slices ham for two minutes on each side and dress 
ona hot dish. ‘Lightly butter a small black frying pan, thoroughly heat 
on range, crack in two fresh eggs, season with a light salispoon salt and 
half saltspoon pepper. Fry for three minutes, carefully glide eggs over 
a slice of the ham, prepare five more portions in a similar way and serve. 


LUNCIIEON 


Radish Broth (a164) 
Broiled Devilled Sardines (81) 
Shoulder of Lamb, Bretonna 

Coffea Eulairs (a2t7) 


2595. SuoutpER oF LAMB, Brronne 

Remove blade bone from a shoulder of lumb, season with a good 
teaspoon salt and half teaspoon pepper, fold ‘up and tie with string, 
Place the meat on a small roasting pan with a sliced onion and bean of 
garlic around, lightly baste the lamb with melted butter and pour two 
tablespoons broth or water into pan. Sei in oven to roast for one hour 
and fifteen minutes, turning and basting once in a while with its own 
gravy, remove, untie and dress on a hot dish, Dress a beans bretonne 
(No. 484) around the lamb and serve. 


DINNER 
Oysters (18) 
Caviara (59) saree 8 Olives 
Potage, Franklin 
Pickerel, Iforseradish Sauce (917) 
Potatoes, Windsor (254) 
Roublle of Veal, en Fricandeau Tomatoes, Morentine 
Roast Ruddy Duct, Currant Jelly (234) 
Fried Wominy (235) 
Lettuce Salad (148) 
Biscults Glacg (493) 
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2596. PovTaGr, FRANKLIN 


Heat two tablespoons melted butter in saucepan, add a small chopped 
onion, two chopped leeks and cook for five minutes, stirring well mean- 
while. Cut two small stalks celery in small julienne strips, add to pan 
with two quarts of broth (No. 7o1), two gills tomato juice, one quart 
water, and season with a teaspoon salt and half teaspoon white pepper. 
Tie together two branches parsley, one branch chervil, bean garlic, two 
bay leaves, and add to the soup. Cover pan, let gently boil for one hour, 
add three ounces Carolina rice, lightly mix and let bdil for thirty-five 
minutes. Take up bouquet, skim fat off surface, pour soup into tureen 
and serve, 4 . P 
2597. Rovftte or VEAL EN F’'RICANDEAU eon 


Procure a three-pound piece of veal from round and. lard. surfac 
with a few thin strips larding pork, and season all around with a teaspoon 
salt and half teaspoon pepper. Thoroughly heat in a round braising 
pan three tablespoons melted lard, place the rouélle in, cook on fire for 
ten minutes on each side, lift up and place on a plate until required. 

Place a mirepoix (No, 271) in the pan, brown for ten minutes, stirring 
once in a while, add veal to vegetables, pour in a half gill white wine, then 
let reduce on fire to a glaze and cover veal with white broth or water. 
Cover pan, set to roast in oven for fifty-five minutes, remove and dress 
veal on a large dish, Skim fat off surface and let gravy reduce to a 
third of the quantity, strain gravy over veal and serve. 


2598. Toxtators, FLORENTINE 


Wipe six fresh red tomatoes, cut a cover off top of each, with a spoon 
scoop out: the interiors and place meat in demi-glace pot (No. 122). 
Season shells with a half teaspoon each salt, pepper and sugar, all evenly 
divided, .Remove. stalks and: thoroughly wash a quart fresh spinach,” 
place in a. saucepan with one quart boiling water, one teaspoon salt, and 
boil for ten minutes. Drain on a sieve, press out water with skimmer, 
chop up very finely, then place in small saucepan with a half ounce butter, 
egg yolk, three saltspoons salt, two saltspoons pepper and half saltspoon ° 
grated nutmeg. Briskly stir on the fire for three minutes. Remove, 
fill up tomato shells with spinach, place covers on, atrange on a. tin, place 
a very little bit of butter on top of cach and set in oven for twenty min- 
utes, remove, dress on.a hot dish and serve. 


Friday, First Week. of October 


BREAKFAST 


Grapes in Cream (2369) 
Oatmeal Porridge (2) 
“Omelette with Oysters 
Broiled: Smoked Salmon (1836) 
Brochette of Mutton Kidneys 
Potatoes Allumettes. (196) . 
Puffs'(313). |. * 
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2599. OMELETTE WItll Oysters 


Crack eight fresh eggs in a bowl, add a balf gill cream, half teaspoon 
salt, two saltspouns pepper, and sharply beat up with fork for two min- 
utes. Place eighteen freshly opened oysters in a saucepan with their 

_ liquor and one gill water, season with three saltspoons salt and aaltspoon 
cayenne, let boil for three minutes and skim off froth from surface. Mix 
in another small saucepan a tablespoon butter with tablespoon flour. 
Strain the liquor of the oysters into this pan, sharply mix with whisk until 
it comes to a boil, then let boil for five minutes. Dilute an-egg yolk with 

‘a tablespoon cream and the juice’ of quarter of a lemon and add to the 
sauce, sharply mixing while cooking one minute, then add oysters, mix 
well and keep hot. Thoroughly heat a tablespoon melted butter in a 
black frying pan, drop in eggs, sharply mix at bottom with fork for two 
minutes, then Jet rest for half minute; fold up opposite sides to meet in 
centre, let rest for one minute, twn on a hot dish, pour oysters and sauce 
over omelette and serve. . 


2600. BROCHETTE oF Murron Kipnrys 


_ ‘Tear skin off twelve very fresh mutton kidneys, then cut in quarter. 
inch-thick slices crosswise. Cut out an equal number of pieces raw 
lean bacon, same size but very thin, season kidneys with a half teaspoon 
each salt and pepper and turn well in the seasoning. Arrange kidneys 
and bacon alternately on six skewers, roll them in a tablespoon oil, then 
in bread crumbs, Arrange on a double broiler and broil over a brisk 
fire for four minutes on each side, dress. on a hot dish, pour a little melted 
butter over and serve. : : 


LUNCHEON 


Clam ‘Chowder (331) 
Canapés, Lorenzo (538) 
Ham Sauté with Red Peppers 
« ‘Noodles in Crenm. (248) 
Maraschino Pudding (1772) 


2601. Ham Sauté wit Rep Prpprrs 


Cut from a raw ham, crosswise, three slices of ten ounces each and 
neatly trim off skin-all around. Heat.thoroughly two tablespoons oil in 
, a sautoir, arrange slices in‘pan one beside another, cook for eight min- 
utes:on each side, lift up and dress on a dish. 
Split six Spanish red peppers in halves, place them in the sautoir 
“and fry for-two-mintites on each side, remove and place on top of the ham, 
Remove oil from pin, pour .into.it half a gill water, a gill tomato: sauce 
(No, 16),, two’ tablespoons sherry and half teaspoon . chopped parsley, 
- Mix well at the bottom to detach ham glaze, let reduce to half the quan- 
tity, then pour it over ham and serve.. : : agri 
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DINNER 


Oysters (18) Radishes (58) 

Stuffed Olives with Caviare (733) 
Bisque of Lobster and Shrinp 
Pompano, Russe Potatoes, Viennotsc (165) 
Mutton Stcaks, Sauce Poivrade (1309) 
Brussels Sprouts (618) Fondue, Swiss (479) 
Roast Chicken with Cress (290) 
Doucette Salad (189) 

Jelly au Madtre 


2602, Bisqur or LobstcrR AND SHRIMP 


Cut the heads off two one-and-a-half-pound live lobsters, then cut 
them in one-inch pieces, shells and all. Thoroughly heat on an open 
fire one ounce butter, add the lobster with a finely sliced each carrot and 
onion and two sliced bianches celery, stir well and cook for ten minutes, 
fiequently stirring meanwhile. Pour in two tablespoons each biandy 
and sheiry, set fire to liquors and stir with spatula until fixe goes out, 
Place entire contents of pan in the moitai, pound to paste, then return 
to saucepan; add a branch paisley, sprig thyme, bay leaf, clove and 
two ounces raw rice, Moisten with two and a half quarts water, half 
gill white wine and a pint fresh, crushed tomatocs. Season with two 
teaspoons salt and two saltspoons cayenne pepper, mix well and let 
gently boil for one and a half hours, frequently mixing meanwhile. 
Piess soup through sieve into a basin, then through Chinese strainer into 
saucepan, pour in half gill cream and let simmer, Remove shells froma 
half pint cooked shuimps, cut in half-inch pieces and add them to soup 
with half ounce butter,-stir well while cooking for five minutes, remove, 
pour into a soup tureen and serve. 


2603. Pompano, Russz 


Trim off fins and lift up filels from two one-and-a-half-pound 
pompanos, Cut two each medium onions and carrots into very thin 
slices and place them in a lightly bultcied baking dish alternately. 
Sprinkle two saltspoons salt over, baste with a very little melled butter, 
then sel in oven for fifteen minutes; remove, place filets ove vegetables, 
season with a teaspoon salt, two saltspoons white pepper, and spread 
over them a half teaspoon anchovy essence. Pour over a half gill white 
wine and half gill water, cover fish with a buttered paper, then set in 
oven for twenty-five minutes. Bring fish to oven door, lift up paper, 
pour a teaspoon thick cream over each filet, reset in oven for five minutes 
longer, remove and serve in same dish. 


2604, JEity au Mapire 


Prepaie the Madcira jelly same as rum jelly (No. rr7z), substituting 
the same quantity Madeira wine for the rum, 
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Saturday, Second Week of October 


BREAKFAST 
Muskmeotons (2036) 
Pettyohn Foad (170) 

Scramblal Dggs with Smuked Beef Tongue 
Poyses Santé, Funcs Harbes (1553) 
Biota English Breakfast Bacon (13) 
Sweet Lyonnusre Potatocs (1092) 
Scatch Sconces (364) 


a6os. ScrAMBLID Ecos wii SMoxcp Brrr Toncur 


Crack eight fesh eggs in a bowl, add a half gill milk, half teaspoon 
salt, two saltspoons white pepper, and sharply beat up with fork for one 
minute. Cut two ounces smoked beef longue in quaiter-inch picces, 
place in a sautoir with two tablespoons melted butter, and cook on a 
biisk fire for two minutes, tossing meanwhile. Drop in eggs and cook 
for six minutes, briskly mixing quite frequently, pour into a deep, hot 
dish and serve. ‘ 

LUNCHEON 
Celery Broth (51) 
Fish Cutlets, All rhabad 
Almondiyas (314) 
Rice, Cicale (2269) 
* Lenmion Custard Pia (3x6) 


2606. Iisir Cuineis, ALLATIARAD 


Remove the skin and bones from a two-pound piece fresh halibut, 
cod or fresh haddock, cut it in small pieces, then place on a clean board. 
Season with a teaspoon salt, mec sallspoons curry powder, and a salt- 
spoon cach cayenne pepper and grated nutmeg, then chop it exceedingly 
fine. Pour in little hy little, while chopping, a half gill cteam previously 
mived with an egg yolk, divide hash in six even parts, .oll out on a floured 
table to cutlet forms and lightly dip in heaten egg. Mix on a plate 
three ounces bread crumbs, two ounces finely grated, cooked ham, a 
saltspoon giound thyme, a saltspoon ground hay leaf, and 10fl cutlets 
in this mixture, 

Heat one and a half tablespoons melted butier in a sautoir, place 
the cutlets in one beside another, gently cook for cight minules on cach 
side and take them up. Pour a cuy sauce (No. 54) on a hot dish, 
arrange the cutlets over it, one averlapping another, and seve, 


DINNER 


Salted Almonds (054) Olives 
Potago Nivernnis with Parmesan Cheoso 
Sheepshead, Bread Sauce 

Potatoes with Brown Butter (1398) 

Suloin Steaks, Casserole (1286) 
. Stuffed Eggplanta, Provengale, (306) 
Roast Duckting, Appte Sauce (187) 

Celery anil Sweet Pepper Salad 

Angel Cake (369) 
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2607. Poracr Nivernais wito Parmrsan CHEESE 


Finely slice ten very small, well-washed carrots, place in a saucepan 
with one ounce butter and lightly brown on the fire for filteen minutes, 
occasionally stirring meanwhile. Pour in a half gill white wine, six finely 
chopped shallots and half bean finely chopped garlic, then let reduce till 
nearly dry, Moisten with two and a half quarts white broth (No. 7or), 
scason'With a teaspoon salt and a half teaspoon pepper. Tie in a bunch 
two bianches parsley, one branch chervil, two lecks, two branches 
celery, and add to the soup. Cover pan and slowly boil for one hour, 
take up bouquet, pour soup into tureen, and serve with six slices toasted 
French bread and two ounces grated Parmesan cheese separately. 


2608. SHEEPSHEAD, Breap Sauce 


Scale, cut off fins, remove bones and neatly wipe a three-pound piece 
fiesh sheepshead, place it ina saucepan with a sliced carrot, sliced onion, 
half a sliced lemon, sprig thyme, bay leaf, clove, two tablespoons vinegar, 
branch parsley, teaspoon whole black pepper, teaspoon salt and water 
enough to cover the fish, Place lid on pan, then let slowly boil for forty- 
five minutes, Carefully lift up fish with skimmer, dress on a hot dish, 
pour a bread sauce (No, 99) over and serve, 


2dog. CrLery AND Sweer Pepper SALAD 


Cut away stale branches and leaves from two stalks fine white Celery, 
neatly trim roots, detach all branches from the stalks, thoroughly wash 
in cold water, drain and wipe, cut in third-of-an-inch-square pieces, 
then place ina salad bowl. Cut three Spanish sweet peppers in quarter- 
inch strips and add to celery, season with four tablespoons dressing 
(No, 863), mix well and serve. 


Sunday, Second Week of October 


+ BREAKFAST 


Oranges (104) Quaker Oats (1.5) 
Stuffed Eggs, Russian 
Boned Smelts, Mattre d'I6tel (1267) 
Broiled Mutton Chops (49) Potatoes au Gratin (173) 
Flannal Cakes (136) 


26x0. SrurreD Eiccs, Russtan 


Boil twelve fresh eggs for eight minutes, remove, drop in cold water 
for a minute, shell, then cut them in two crosswise. Scoop out yolks 
and place ina bowl, mash them witha wooden spoon, then add a teaspoon 
caviare, half teaspoon anchovy paste, half teaspoon chopped chives, 
one saltspoon cayenne, half an ounce butter and two tablespoons cream, 
Sharply stir with a wooden spoon till well amalgarnated, then fill up 
cavities of eggs, join together so they have their former shape, place ona 
baking dish, pour a Mornay sauce (No. 536) over them, sprinkle a table- 

spoon bread crumbs on top, set in oyen ten minutes, remove and serve. 
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LUNCHEON 


Chicken Broth with Rice (800) 
Lobster, Cardinal (2082) 
Squabs, en Casserole, with Grapes (495) 
Spaghotti A t'Italienne (15) 
Peaches, Chantilly 


a61r. Paces, CHANTILLY 


Peel twelve ripe peaches, cut them in halves, remove stones, then 
place in a bowl. Add one tablespoon powdered sugar and two table- 
spoons maraschino, turn them well in the seasoning, then let infuse, 
Place two gills thick cream in a copper basin, set basin on ice and sharply 
whisk up cream to a stiff froth, then add one ounce fine sugar, six drops 
vanilla essence and beat up again for two minutes. Dress the cream 
pyramid-like on a cold dish, arrange the peaches around the base, 
sprinkle a little sugar over all and serve. 


DINNER 


Oysters (18) 
Celery (86) Olives 
Consanmd, Adelina 
Salmon, Sauce Hollandaise (1517) Potatocs, Persillade (63) 
Mignons of Beef, Duval 
Fresh Peas, Avignonnaise (2078) 
Coquilles of Sweetbreads (888) 
Punch, Frangaise (36) 
Roast Snipe sur Canapés (213) 
Chicory Salad (38) 
Ico Cream, Constantine (103) 


2612, ConsoMmMé, ADELINA 


Prepare a consommé (No. 52), strain through a cheesecloth into 
another saucepan and set on the fire. Gradually dredge in two ounces 
tapioca, sharply mixing while adding it, then let boil for fifteen minutes, 
frequently mixing meanwhile. Dilute one egg yolk in a half gill cream, 
add it to the consommé, sharply mixing while adding, heat for two 
minutes longer, pour soup into a turcen and serve, 


2613. Micnons or Brrr, DuvAL 


Trim a little fat from top of a two-pound filet of beef, then cut it in 
six nice even mignons. Split each mignon open, but without separat- 
ing, season the inside and all around with a teaspoon salt and half 
teaspoon pepper. Finely chop an ounce raw lean veal, the equivalent 
of one-quarter ounce of raw lean ham and a half ounce raw beef mar- 
row; place in a mortar with a half teaspoon finely chopped truffle, one 
egg yolk, a saltspoon salt, saltspoon cayenne and half saltspoon grated 
nutmeg; thoroughly pound to a smooth paste, then evenly spread this 
paste inside of mignons, close them, baste one side with a little melted 
butter and lightly roll them in fresh bread crumbs. Heat two table- 
spoons good melted butter ina frying pan, place ihe mignons in one beside 
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another and briskly cook for four minutes on each side. Remove, dress 
them on six freshly prepared round toasts same size as the filets, place 
on ahot dish and keep hot. Peel six large heads fresh mushrooms, place 
in the pan of mignons and fry two minutes en each side, sprinkle a 
little salt over, then arrange them on top of filets, pour a Perigueux sauce 
(No, 677) over them and serve. 


Monday, Second Week of October 


BREAKFAST 


Pears in Cream (2034) 
Semolina (192) Eges, Einstein 
Broiled Devilled Oysters 
Corned Beef Hash (241) 

English Muffins (528) 


2614. Ecos, RINSTEIN 


Cut covers from the tops of six fresh, ripe, medium-sized tomatoes, 
then scoop out the interior with a spoon without cutting the shells, plac- 
ing the soft part in a demi-glace pot (No. 122). Scason the interior with 
a light teaspoon salt, teaspoon sugar and light half teaspoon pepper. 
Mix on a plate one ounce butter with half teaspoon cach chopped parsley 
and chives, divide this preparation evenly in the six tomato shells, place 
ona tin, then set in oven for ten minutes. Remove, crack one fresh egg 
into each tomato shell, evenly season with a half teaspoon each salt 
and pepper. Cut six small, thin pieces raw lean bacon, then Jay a piece 
on top of cach egg, set in oven for six minutes, remove, dress on a dish, 
pour a ham sauce (No. 1493) over them and serve. 


261g. Bromwrp DEviLLEp OysTERs 


Thoroughly wipe on a cloth twenty-four large, freshly opencd oysiers, 
season with a teaspoon salt and half teaspoon pepper, lightly roll in 
devilled Lutter (No. 11), roll in bread crumbs, place on a double broiler 
and broil for five minutes on each side. Dress on a hot dish over six 
toasts, spread a maftre d’hétel butter (No. 7) over and serve. 


LUNCHEON . 


Soft Clams, Lousiana, 
Trish Stew (428) Salad, Tyrolienne 
Pumpkin Pie (492) 


2616. Sort CraMs, LouvIsIANA 


Open forty-eight very fresh soft clams and remove all sandy parts, 
keeping nothing but the perfect bodies, Thoroughly wash and brush 
forty-eight half-shells and discard the other forty-eight, place one clam 
in each half-shell, place in roasting pan one beside another, then season 
them evenly with a teaspoon sali and half teaspoon paprika. Chop ex- 
ceedingly fine one seedless green pepper, four branches crisp celery, 
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and evenly sprinkle them over the clams. Cut from lean bacon eight 
very thin slices, then cut each slice in six even pieces, arrange a piece 
on top of each clam, sprinkle over two tablespoons bread crumbs, then 
set in oven for fifteen minutes, remove, dress them on a dish and serve. 


2617, SALAD, TYROLIENNE 


Place in a bowl a half pint cold, cooked string beans, two medium 
sliced, pickled beetroots, one finely sliced onion, two cold, hard-boiled 
eggs finely chopped up, and two medium pecled and cored apples cut 
in small squaie pieces. Toss well in bowl, pour in four tablespoons 
dressing (No. 863), mix well and serve. 


DINNER 


Radishes (58) Olives 
Potage au Lait d'Amande 
Broiled Bluefish, Anchovy Butter 
Mashed Potatoes (178) 
Venison Steaks, Londonderry 

: Soubrica of Spinach 
Roast Ribs of Beef (126) 

Romaine Salad (214) 

Cabinet Pudding (71) 


2618. Poracr au Lair p’AMANDE 


Place three and a half pints white broth (No. yor) in saucepan with 
a finely chopped onion, teaspoon chopped parsley, the tcaves from (vo 
branches chervil and half bean chopped garlic. Season with a light 
teaspoon salt and half teaspoon pepper, add three ounces raw rice with 
half ounce good butter, then let slowly boil for thirty-five minutes, 
Scald three ounces almonds in boiling water for three minutes, drain 
and peel them, place in a mortar and pound to a paste, Take paste out 
and place in a saucepan with one pint milk and boil for ten minutes, 
stirring once in a while, then press milk through a cheesecloth into soup, 
Mix well, boil for ten minutes more, pour soup into a tureen, and serve 
with six slices of toasted French bread in soup, 


2619. Broitrp Biurrisn, Ancuovy Burrer 


Procure a three-pound piece very fresh bluefish, scale, trim off 
fins and remove all bones. Mix on a plate a tablespoon oil, teaspoon 
salt and half teaspoon pepper, repeatedly turn bluefish in seasoning, then 
arrange on a broiler and broil for six minutes on each side. Remove, 
dress on a hot dish, spread anchovy butter (No. 62) over, decorate with 
a little parsley greens, six quarters Iemon, and serve. 


2620. VENISON STEAKS, LONDONDERRY 


Procure six four-ounce steaks from a leg of tender venison, neatly 
flatten, and season with a light teaspoon salt and a half teaspoon freshly 
crushed black peppeis. Thoroughly heat one and a half tablespoons 
melted butter in a sautoire, place steaks in pan one beside another, 
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briskly cook for five minutes on each side, dress on a dish and keep 
them hot. 

Remove all fat from pan, add four tablespoons currant jelly, stir 
with a wooden spoon until thoroughly melted, pour in half gill port wine, 
stir well and let cook five minutes Pow: in one gill demi-glace (No, 122), 
add one saltspoon cayenne pepper, mia well, let boil for ten minutes, 
1emove, pour over the steaks and se1ve. 


2621. SOuBRIcS or SPINACH 


Remove the stalks and discaid all stale leaves from three quarts 
fresh spinach, thoroughly wash in plenty cold water, drain on a sieve, 
then plunge into thice quarts boilmg water with a tablespoon salt and 
boil for ten mmutes Place them on a sieve, press out all water with a, 
skimmer, then finely chop and place in a sautoire, add one ounce giated 
Parmesan cheese, two egg yolks, half teaspoon sali, two saltspoons 
cayenne and one saltspoon grated nutmeg, place pan on fite, sharply 
stir with spatula for cight mutes or until thoroughly diy, then set 
pan on corner of 1ange 

Thoroughly heat one and a half tablespoons melted butter in large 
fiying pan, take up a tablespoon of the spinach and drop it in the butter. 
Rapidly continue operation until finished, then cook spinach fo. two 
minutes on each side, or until a light brown colour, lift up, drain on 
cloth, dress on dish, pour cream sauce (No. 736) over and serve. 


Tuesday, Second Week of October 


BREAKFAST 


Peaches in Cream (1828) 
Oatmeal Porridge (2) Eggs, Cotloy 
Picked-up Codfish in Cream (822) 
Hamburg Steaks with Fred Onions (108) 
Saratoga Potatoes (156) 

Kimmel Griddle Cakes (1691) 


2622. Koes, Cottey 

Finely chop four sound shallots, place them in a small saucepan 
with a tablespoon melied butter and cook to a light biown; add ten 
chopped canned mushiooms, cook for six minutes, stirrmg occasionally, 
pou: in two tablespoons sheiry and one gill demi-glace (No. 122), let 
boil for ten minutes, then pour in aslaige baking dish. Carefully cack 
twelve fiesh eggs over and season with a half teaspoon salt and two 
saltspoons pepper, evenly divided Pour over the eggs a half gill thick 
cream, sprinkle over two tablespoons grated Parmesan cheese, set in 
the oven for six minutes, remove and serve. 


LUNCHEON 


Consomméd in Cups (52) 
Scallops, Lyonnase 
Pork Chops with Burée of Chicory 
Pam de la Mecque 
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2623. Scatrops, Lyonwaisr 


Plunge a pound and a half fresh scallops in a quart boiling water 
with a teaspoon salt, boil for five minutes and drain on sieve. Heat 
two tablespoons melted butter in a saucepan, add two medium, exceed- 
ingly fine sliced onions and cook to a nice hight colo, stirring well 
meanwhile, then add one tablespoon flour, stir well and cook for five 
minutes more, sturing once in a while. Pour in two tablespoons 
sherry and one and a half gills demi-glace (No. 122), mux well and let 
boil for five minutes. Add the scallops with three saltspoons salt, one 
saltspoon cayenne pepper, mix a little, cook for six minutes, occasionally 
muxing, pour scallops into a deep dish, spxmkle a little chopped parsley 
over and serve. 


2624. Pork Caors wirm Purfér or Caicory 


Neatly tim and flatten six tender pork chops, Season with teaspoon 
salt and half teaspaon pepper Thoroughly heat one tablespoon lard 
in a sautoire, place the chops in one beside another, gently fiy for seven 
minutes on each side, diess a purée of chicory on a hot dish and arrange 
the chops aiound. Remove all fat from pan, pout in a half gil each 
white wine and tomato sauce (No. 16), boil fo thice minutes, pour sauce 
over chops and serve. 


2628, Purtn or Cuicory 


Remove stalks and any stale leaves adhering ftom four small heads 
chicory, thoroughly wash, diain on a sieve, plunge into a quait boiling 
water with a teaspoon each salt and sugat, and let boil foi thitty-five 
minutes. Drain on a sieve, press all water out with a skimmer, then 
finely chop it. Place it in a small saucepan with an ounce good butter, 
three sallspoons salt, half teaspoon sugar and two saltspoons pepper. 
Stir en on the fire while healing for five minutes, remove and use as 
directed. 


2626, Pam DE tA Mxcqur 


Piepare a piite-a-choux (No 336), have a very clean pastry sheel 
ready. With a tablespoon lake up as much as spoon can hold, lightly 
smooth swface with blade of a buttered knife, then with another table- 
spoon dipped in melted butter scoop out paste from the other spoon, 
drop it in the pan, and continue in same manner until paste is all m 
Dredge a little powdered sugai over, set in oven for twenty-five minutes, 
remove, let rest for five minutes, then split open the cakes without 
detaching them. Beat up one and a half gills thick cream to a stiff 
froth, add one ounce powdered sugar, half teaspoon vanilla essence, and 
beat for a minute more. Diop the whipped cream in a pastry bag 
with a tube at the bottom and fill up the inside of the cakes with it, 
dress on a dish with a folded napkin, sprinkle a little powdered sugar 
over and serve, 
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DINNER 
Oysters (18) 
Olives Lyons Sausage (582) 
Purée of Beans, Honolulu 
Horly of Smelts Potatoes, Bernoie (593) 
Chicken Sauté, Mexicaine String Beans, Palotse (2069) 


Roast Leg of Lamb, Mint Sauce (392) 
Escarole Salad (100) 
Tutti-Frutti Ice Cream (726) 


6 2627. Purtr or Brans, HonoLtutv 

Soak one pint red beans in cold water over night, drain, place them 
in a soup pot with two-ounce piece cach salt pork and lean raw ham, a 
sliced carrot, sliced onion, two each sliced leeks and branches celery, 
two branches each parsley and chervil and one bean garlic. Moisten 
with half gill red wine and four quarts water, season with a teaspoon, 
salt and half teaspoon pepper, adding half an ounce good butter, cover 
pot and let gently boil for two hours, Remove seeds and peel a pound 
piece of pumpkin, then cut it in small pieces, add to soup and let boil 
for thirty-five minutes more. Strain soup through sieve into a basin, 
then through Chinese strainer into a saucepan, add a half pint milk, 
half ounce butter, mix on fire until it comes to a boil, pour into soup 
tureen and serve with a plate of bread croutons (No. 23) separately. 


2628. Horiy or SMetzs 


Cut tne heads off twelve good-sized, fresh smelts, then split in two 
through back, remove spinal bones and place them on a dish. Season 
with a light teaspoon salt, half teaspoon paprika, juice of a lemon and 
one tablespoon oil, turn them well in the seasoning, then let infuse for 
fifteen minutes. 

Prepare a batter for fritters (No. 204), drop smelts in, roll them well, 
then chop one by one in boiling fat and fry for fen minutes, turning with 
the skimmer once in a while. Lift up, drain on a cloth, dress on a hot 
dish with folded napkin, decorate with a little parsley greens, and serve 
with one gill of hot tomato sauce (No. x6) separately. 


2629, CHICKEN SauTt, MEXICAINE 


Singe, cut head and feet off a tender two-and-a-half-pound chicken, 
draw, cut it in twelve even pieces, season with a teaspoon salt and half 
teaspoon pepper. Place in a sautoir two tablespoons good olive oil or 
two tablespoons melted butter, add one bean garlic, heat oil on fire until 
garlic obtains a dark colour, remove garlic, then place chicken in pan 
and cook for six minutes on each side. 

Cut a good-sized white onion and thick, seeded green pepper in 
half-inch pieces, add them to chicken, stir well and fry for ten minutes, 
tossing quite frequently meanwhile. Add two peeled, finely crushed, 
fresh tomatoes, mix well again, cover pan, set in oven for twenty minutes, 
remove, dress chicken and ingredients on a hot dish, sprinkle a little 
chopped parsley over and serve. 
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Wednesday, Second Week of October 


BREAKFAST 


Stewed Prunes (1) 
Cornmeal Mush (326) 
Shirred Eggs with Cincken Livers 
Fried Whitebait (1123) 
Lamb Hash, Browned (856) 
Flannel Cakes (136) 


2630. Sumrep Eccs with Cnicxnn Livers 


Remove the gall bags from six fresh, fat chicken livers, then cut them 
in quarter-inch pieces. Heat thoroughly a talslespoon melted butter in 
a frying pan, then drop in the livers and briskly fry for three minutes. 
Drain them a little, replace in pan, with two tablespoons sherry, one 
gill demi-glace, » half teaspoon chopped parsley, half saltspoon cayenne 
and two saltspoons salt. Mix well and boil for five minutes. Lightl 
butter six shirred-egg dishes, crack two fresh eggs into each, season with 
a half teaspoon salt and two saltspoons pepper, set eggs in oven for five 
minutes, remove, evenly divide sauce over eggs and serve. 


LUNCHEON 


Okra Broth (2rrs) 
Soft Shell Crabs, Maryland (1512) 
Beefsteak Btuvée with Potatoes (1300) 
Apples with Rico (179) 


DINNER 


Golery (86) Sardines (1148) 
Vermicellini Tomaté 
Red Snapper, Iuntor Style (1713) 
Potatoes Noisettes (321) 
Shoulder of Mutton, Flamande 
Cucithbers, Bombay 
Roast Partridges, Currant Jelly (97) 
Doucette Salad (189) 
‘ Pudding, Venus (902) 


2631, VERMICELLINI TomatTi 


Prepare a consommdé (No. 52), strain it into another saucepan, let 
boil for twenty minutes and pour in two gills tomato sauce (No, 16). 
Break three ounces vertnicellini (very small vermicelli) and add 
to the consommé, then boil for ten minutes, pour consommé into a soup 
tureen and send to table with two ounces grated Parmesan cheese 
separately, . 

* 2632, SmoutpEr or Murron, FLAMANDE : 
Remove blade bone, slightly shorten shank bone; trim a little fat 


from a tender shoulder of mution, season all over with 2 teaspoon salt 
and half teaspoon pepper, fold it up and tie with string, 
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Cut half a small head. of white cabbage in quarters, remove the 
core and stale leaves, boil in water for fifteen minutes, drain on 4 sieve, 
cut it in small pieces and keep on a plate. Cut four carrots and: four 
white turnips.in halves. Heat in a braising pan a tablespoon’ leaf 
lard, add shoulder and brown it for fifteen minutes, turning it once in a 
while; take up, add cabbage, carrots, turnips, two ounces raw. lean 
bacon cut in half-inch thin square pieces, and season with a half teaspoon 
each salt and pepper. Lay shoulder on top, moisten with a half pint 
broth, cover pan, then set in. oven for forty-five minutes. Draw pan 
to oven door, scoop out all you can with a Parisian potato scbop 
from two large, raw peeled potatoes, add to pan, turn shoulder and 
reset in‘oven for forty minutes longer. Remove, take up shoulder, |, 
untie, dress cabbage in centre of a large dish, arrange carrots 
and turnips around sides and potatoés at both ends of dish, place 
shoulder on top and serve. 


2633. CucuMBERS, BoMBAY 


Peel four fresh, ripe, medium cucumbers, cut in four ‘eneaiwise 
strips, remove all spongy parts and wipe them nicely, Heat one and 
a half tablespoons melted butter in a sautoir, add a finely sliced 
onion and seeded green pepper, fry for ten minutes, occasionally stirring 
meanwhile, and lay the cucumbers over. Season with a light teaspoon 
salt and a half teaspoon curry powder, pour in one and a half gills cider, 
boil for five minutes, then set in oven for thirty-five minutes, being careful 
to baste the cucumbers once in a while. Remove, dress on hot dish, 
pour entire contents of pan over it, sprinkle a. little sipped parsley 
over all and serve, . 


e . Thursday, Second Week of October 


BREAKFAST. 


Baked Apples (44) Wheatena (1298) 
_ Omelette, Bordelaise | . 
‘Yarmouth Bloaters (3x1) 

Calves’ Livers, Meuniére (989) 
French Fried Potatoes (8) 
German Pancakes (943) 


2634. OMELETTE, BorpELAise 


Crack eight fresh eggs in a bowl, add half gill cream, season with a 
-. half teaspoon salt, two'saltspoons pepper, and sharply. beat up with 
-.a.-fork for two minutes. . Heat a tablespoon melted butter in a frying pan, © 
sharply mix with fork for two minutes and let test for a‘half. minute}: 
fold apposite sides to-meet.in centre, let rest for. one minute, turn on a 
hot dish. Pour over.a Bordelaise sauce (No, 28), made with the marrow 
left. out, and serve, : 
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"LUNCHEON 


Tomato Broth (2059) 
Soft Clams, Hussard 


Veal Curry, Pondichery (2230) 
Chestnuts au Feu de Lucifer (1126) 


2635. Sorr CLAMS, Hussarp 


Open forty-eight fresh soft clams, remove sandy parts, keeping 
riothing but the perfect bodies, and thoroughly wash and brush forty- 
eight of the half shells, Finely chop six sound shallots, place them in a 
small saucepan with a tablespoon melted butter and gently cook for three 
‘minutes, stirring once in a while, then add six finely chopped fresh, peeled - 
mushrooms and cook for five minutes, Divide mushrooms in the forty- 
eight half shells evenly, place a clam in each shell, evenly season with a 
half teaspoon salt and three saltspoons paprika, Finely chop three Span- 
ish sweet red peppers and: evenly sprinkle them over clams, place a very 
thin piece raw bacon on top of each, spread over two tablespoons bread 
crumbs; set in oven to bake for fifteen minutes, remove, dress on a large 
_ dish and serve with six quarters of lemon. : 


DINNER 


Oystors (18) 
Radishes (58) Olives 
Mulligatawny, Yoshimina 
Fresh Mackerel; Mignonetto (1538) 

Potatoes, Duchesse (304) * 
Beof & la Mode (534) 
Stuffed Okras, Virginia 

Roast Chicken (290) Romaine Salad (214) 

Parfait nw Café (265) 


2636. MuLLIGATAWNY, YOSHIMINA  » 


* Cut the head and feet from a medium-sized duckling and draw it, 
saving liver and heart, Detach, legs from hody, cut away meat from 
legs, then cut in pieces one-third inch square, including liver and heart, 
Place body in.a roasting tin, baste it with a little melted butter, set in 
.. oven for twenty minutes, remove and keep hot. Cut two lecks and two 

medium, white onions in small square pieces, then place them ina 

saucepan with the pieces of cut-up duck, one and a half tablespoons 
. melted butter; set pan on fire and gently ‘cook for fifteen minutes, 
Add one teaspoon curry powder, mix well, then moisten with two quarts 
broth (No. yor). and one quart water. Season with a light: teaspoon 
salt and three saltspoons pepper, add body of duck, all the bones, and 
boil. for, twenty-five. minutes. Cut three slices peeled eggplant and a 
peeled and cored apple into small pieces and add. to. soup. with two 
ounces raw rice, lightly mix and let boil for fifteen minutes. more... Fincly 
chop two branches parsley, half a bean garlic, add to soup, mix well and 
: cook for five minutes: Remove body and all. bones of duck, skim fat 
. off surface of soup, pour into a tureen and serve. 5 
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2637. STUFFED Oxras, VIRGINIA 


Trim off both ends of thirty-six fresh okras. Heat one and a half 
tablespoons melted butter in a saucepan, add two ounces raw Virginia 
ham cut in small square pieces, nicely brown for five minutes, then add 
the okras. Season with a half teaspoon salt and three saltspoons 
pepper, pour in two gills tomato sauce (No. 16), mix well, cover pan, 
let boil for five minutes on range, then set in oven for forty five minutes, 
Remove, dress okras in a vegetable dish, sprinkle a little parsley over 
and serve. 


Friday, Second Week of October 


BREAKFAST 


Sheed Peaches and Cream (1828) 
Farina (74) 
Scrambled Eggs with Findon Haddock 
Broiled Bluefish (326) 
Country Sausage with Fmed Apples (2473) 
Buckwheat Cakes (330) 
2638, ScrameLep Eces witn Finpon Happock 


Skin and bone a pound piece smoked Findon haddock, then cut it 
in quarter-inch pieces, plunge into a pint boiling water, boil for eight 
minutes and drain on sieve. Crack eight fresh eggs in a bowl, add a 
half gill milk, half teaspoon salt, two saltspoons pepper, and beat up 
with a fork for one minute. Heat a tablespoon melted butter in a 
sautoite, drop in the eggs and cook for six minutes, frequently mixing 
meanwhile, add the fish, stir well for a minute, pour into a deep dish 


and serve. 
LUNCHEON 


Boston Oyster Soup (1319) 
Canapés, Madigon (2229) 
Cutlets of Duck, Dem-Glace 
Macaron; au Gratin (160) 
Pancakes au Chocolat 


2639. Cutlets or Duck, Den-Grace 


Cut meat from breast of duck left over from yesterday into small 
square pieces. Cut into same shape two ounces cooked ham, six canned 
mushrooms and one small truffle. Mix in a saucepan one ounce butter 
with an ounce flour and stir on the fire until a nice light brown, then 
pour in two gills demi-glace (No. 122) and two tablespoons sherry. 
Mix well, let boil for ten minutes, add cut meat and other articles, with a 
half teaspoon each chopped parsley and chervil. Season with a half 
teaspoon salt, a saltspoon each cayenne and grated nutmeg, mix well and 
let cook for ten minutes, occasionally stirring at bottom, Add two egg 
yolks, sharply stir while heating for two minutes, pour force in a dish and 
let cool off. Divide into six even parts, roll out on a lightly floured 
table to cutlet forms, dip in beaten egg, roll in bread crumbs, place 
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in a frying basket and fry them in boiling fat for ten minutes. Lift 
up, drain well, dress on a dish with a folded napkin, adjust a paper 
frill at the end of each cutlet, decorate with a little paisley and serve. 


2640. PANcAKES aU CuocoLaT 


Prepare the same quantity of French pancakes as in No. 17, arrange 
on a hot dish, pour a chocolate sauce (No. 406) over them and serve. 


DINNER 


Oysters (18) 
Celery (86) Anchovy Canapés (141) 
Valank Tsorbassi, Odessa 
Sea Bass, Parsley Sauce (1661) Potatoes, Brahant (1220) 
Venison Chaps, Sauce Poivrade (545) 
Cauliflower Sauté (631) 
Timbales of Fish, Cardinal 
Roast Sirloin of Beef (1426) Lettuce Salad (148) 
Galettes, Paysanne 


2641. VALANK TSORBASSI, ODESSA 


Place in a saucepan two pounds fresh whitefish, bones or heads 
of same, with a sliced each carrot and onion, two sliced branches celery, 
two branches parsley, a branch chervil, sprig thyme, bay leaf, clove and 

‘bean crushed garlic. Moisten with three quaits water and half gill 
white wine. Season with a teaspoon salt, half teaspoon paprika, let 
boil for fifty minutes, strain the broth through a cheesecloth into another 
saucepan, add three ounces raw rice and Ict hoil for thirty-five minutes. 
Shell a half pint cooked shrimps, cut them into three pieces each, add to 
the soup, boil for five minutes, pour into a tureen and serve, 


2642, ‘TIMBALES or T'isu, CARDINAL 


Remove skin and bones from one and a half pounds fresh salmon, 
chop it very finely, then place in a mortar with three egg yolks, one 
light teaspoon salt, two saltspoons cayenne, a saltspoon grated nutmeg 
and half teaspoon anchovy essence, Thoroughly pound to a smooth 
pulp, remove, press through a sieve into a bowl and place bowl on ice. 

Beat up two gills cream to a stiff froth and gradually incorporate it 
with the force, sharply mixing with whisk while doing so. Lightly 
butter six individual pudding moulds, place a round piece of Spanish 
sweet pepper at the bottom of each mould, then fill up with the force. 
Place them on a tin, pour hot water in the tin up to half their height, 
cover them with a lightly buttered paper, set in oven for twenty minutes, 
remove and unmould on a hot dish. Reduce in a saucepan two gills 
tomato sauce (No. 16) to half the quantity, pour the sauce around the 
timbales and serve. 


2643. GALETTES, PAYSANNE 


Sift a half pound flour on the corner of a table, make a fountain in 
the centre, place two ounces butter, one saltspoon salt and one and a half 


810 THE INTERNATIONAL COOK BOOK 


gills cream in the fountain. Dilute the butter in the cream and gradually 
incorporate the flour, so as to obtain a smooth, firm paste, place it on a 
plate, cover with a cloth and let stand in moderate temperature for one 
hour. Roll the paste on a lightly floured table to the thickness of half 
an inch, and with the prongs of a fork prickle the surface of thé paste, 
then cut it into six even, square pieces. Lay them on a lightly buttered 
baking sheet, set in a brisk oven for fifteen minutes, remove, dress them 
on a dish with a folded napkin, sprinkle a little powdered sugar over 
and serve. : : 


Saturday, Third Week of October 


° F BREAKFAST 


Muskmelons (2056) Grape-Nuts (1371) 
Eggs Molet, Soubise 
Perch Sauté, Meunitre (2097) 
Broiled Beefsteaks, Maitre d'Hdtel (172) 
Fried Potatoes en Quartiers (348) 
Cornmeal Pancakes (659) 


2644. Eccs Moter, Sousise 


Prepare a soubise sauce (No. 94) and keep hot until required. Boil 
twelve fresh eggs for five minutes, lift up and plunge them in cold water 
for one minute, remove, shell them and dress on hot, deep dish, pour the 
prepared soubise sauce over and serve, 


LUNCHEON 


Beetroot Broth (2179) 
Scallops au Gratin (roéo) 
Spareribs and. Cabbage (671) 

Old-fashioned Rice Pudding (140) 


DINNER 


Olives Salted Peanuts (954) 
. Lemon Soup, Liée 
Kingfish Bercy: (2249) Potatoes, Marquise (1044) 
Fricandeau of Veal with Sorrel (1399) 
Stuffed Tomatoes (30) 
Roast Turkey, Cranberry Sauce (67) 
Doucette Salad (189) 
- Fig Pudding (57) 


2645. Lemon. Sour, Lrér 


Singe; cut off head and draw a tender two-and-a-half-pound chicken, 
place, it-in a saucepan. with a sliced carrot, an onion with two cloves 
stuck init, two leeks, one branch each celery, parsley and chervil, a sprig 


each of' thyme and bay leaf. Pour in four quarts water, season with a” 


good teaspoon salt, let. slowly boil for one and a half hours, take up 
chicken, place it on a plate and keep for to-morrow’s luncheon. | Reduce 
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broth to one and ‘a half quarts, skim fat off surface, strain it through 
cheesecloth into another saucepan and squeeze in juice of a lemon. 
Dilute one egg yolk:with a half gill cream, add it to soup and sharply 
mix with a whisk while cooking for two minutes, but do not allow to boil. 
Pour the soup into a tureen and serve with six slices toasted French 
bread and a little grated Parmesan cheese separately. ° 


Sunday, Third Week of October 


BREAKFAST 


Grape Fruit (130) 
‘Wheaten Grits (137) 
Hard-Boiled Eggs with Tomato Sauce 
Pompano, Anchovy Butter 
Lamb Chops. with Ham Potatoes Sautées (135) 
Small Brioches (878) 


2646. Harp-Botiep Eccs wirn Tomato Sauce’ 


+ Boil twelve fresh eggs for eight minutes, plunge in cold water for a 
minute, remove, shell, then cut them in halves lengthwise: Reduce a 
half pint tomato sauce (No. 16) in a saucepan to about a gill, add eggs 
to tomato sauce with a half teaspoon salt and half teaspoon pepper. 
Mix well, cook for five minutes, transfer them into-a deep dish and serve. 


2647. Pompano, Ancnovy Burrer 


Wipe and cut. the fins off two fresh one-and-a-half-pound ‘pompanos : 
and make a few slanting incisions on both sides of each, Mix on a plate 
a tablespoon oil, teaspoon salt, half teaspoon pepper, and repeatedly 


«° turn fish in the seasoning. Place on a. broiler and broil on a brisk fire 


for six minutes on cach side. Dress on a hot dish, decorate with six 
pieces lemon and 4 little parsley greens, spread an. anchovy butter 
(No, 62) over the fish and. serve. . 
2648. Lame Crops with Ham 
: Broil six thin slices ham for two minutes on each side, arrange on a 
hot dish and keep hot. Neatly flatten and lightly trim six.French lamb 


chops, evenly season with a teaspoon salt and a‘half teaspoon pepper, 
broil them for three minutes on each side, remove, dress them over the 


“slices of ham and serve. 


‘LUNCHEON 


Oyster Broth, Chantilly 

_ Lobster Ravigote’ (365) 
Chicken Salad, Mra. Griscom 
8°. Omelette, Melba 


2649., Oyster Brorm, CHANTILLY. 


Open thirty-six meditim, fresh oysters, place them in. a stew pan with 
their own. liquor, add one quart water, four branches well-cleaned | 
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celery, one teaspoon salt, two saltspoons cayenne, and boil for five 
minutes. Skim froth from surface, strain broth through a cheesecloth 
into six cups, but only three-quarters full. Beat up a gill thick cream to 
a stiff froth, evenly spread the cream over the six cups and serve. 

N.B. Place the thirty-six oysteis in a bowl and keep in ice-box 
for luncheon to-morrow. 


2680. CHICKEN SALAD, Mrs, GRriscom 


Peel skin off chicken cooked yesterday, then carefully detach all 
meat from bones, cut it into half-inch pieces and place in a vessel. 
Shell, peel and cut into quarters twenty-four hazel-nuts and add to the 
vessel. Thoroughly wash and wipe two well-trimmed stalks fresh, 
crisp, white celery (the perfect white part only), cut it into half-inch pieces, 
drain again in a napkin and add to the chicken. Cut into half-inch 
pieces a half pint cooked and well-drained cold string beans, add to the 
chicken with a light half tablespoon capers and two cold, hard-boiled 
eggs cut in small pieces. Toss all well together, then transfer to a salad 
bowl, add three good saltspoons salt, one and a half tablespoons of best 
olive oil and one light tablespoon strained lemon juice., Mix well, and 
just before sending to table add three good tablespoons mayonnaise 
dressing (No. 70), rapidly mix, neatly wipe bowl all around and serve. 


2651. OMELETTE, MELBA 


Carefully crack eight fresh eggs in a bowl, add a half gill cream, a 
tablespoon sugar, three saltspoons salt, and whisk briskly for five minutes. 
Heat an ounce fresh butter in a frying pan; drop in the eggs, mix with 
fork for two minutes, let rest for a half minute; fold up opposite sides to 
meet in centre, let rest for a minute, turn into a hot dish and keep hot. 

Place in a saucepan six tablespoons raspberry marmalade, add a 


tablespoon each Swiss kirsch and parfait amour or prunelle, mix well on 


fire for five minutes, pour it over omelette and serve, 


DINNER 


Oysters (18) 
Celery (86) Olives 
Consommé, Dubourg 
Filet of Sole au Gratin (629) Potatoes, Parisienne (711) 
Tenderloin Steaks, Hotehitre 
Cépes, Bordelaise 
Sweetbreads en Cocotte (472) 
Punch aux Roses (377) 
Roast Redhead Ducks, Currant Jelly (37) 
Chicory Salad (38) 
Neapolitan Ice Cream (381) Lady-Fingers (150) 


2652. Consosmit, Duzourc 


Prepare a consommé (No. 52), strain it into another saucepan and 
keep slowly boiling. Wash and drain two ounces raw rice, add to the 
consommé and boil for thirty-five minutes. Prepare a royale (No. 2446), 
cut in small square pieces and add to consommé with the leaves of two 
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branches chervil, then let boil for two minutes, pour into a tureen and 


mae 2653. TENDERLOIN Srraxs, Horerikre 

Procure six four-ounce tenderloin steaks, neatly flatten and trim, 
season all over with a teaspoon salt and half teaspoon pepper. Lightly 
yoll them in a tablespoon melted butter, roll in fine, fresh bread crumbs 
and broil for four minutes on cach side, dress on a hot dish, pour a 
Colbert sauce (No. 121) over them, decorate all around with fried parsley 
and serve. 

2654. Cires, BORDELAISE 

Open a pint can of cépes, drain on a sieve, then wipe well and slice 
them. Heat a tablespoon oil in frying pan, add four finely chopped 
shallots, cook them one and a half minutes, then add the ctpes. Season 
with a half teaspoon salt and three saltspoons pepper, toss them well and 
briskly fry for six minutes, tossing them once in a while. 

Finely chop together a half bean garlic and two branches well- 
washed, fresh parsley, add to the c&pes, toss well while heating for two 
minutes, dress on a vegetable dish and serve. 


Monday, Third Week of October 


BREAKFAST 
Sliced Pears in Cream (2034) 
Germoa (217) 

Poached Eggs, Ménagdro 
Broiled Smokod Salmon (1836) 
Lamb Fries, Tartare Sattce (2299) 
Stuffed Potatoes with Anchovies 
Vanilla Buns (786) 


2655, Poaciep Eccs, Méwackre 


Cut from raw lean bacon six thin slices and broil them for one 
minute on each side. Remove, cut them in half-inch pieces, place in 
saucepan with half teaspoon chopped chives, gill demi-glace (No, 122), 
saltspoon cayenne pepper, boil for five minutes and keep hot. Prepare 
twelve poached eggs on toast (No, 106), place on a hot dish, pour sauce 
over them and serve. 


2656. Srurrep Porarors wrrtt ANCHOVIES 


Thoroughly wipe eight medium, peeled, raw potatoes, place in a 
roasting pan and sel in oven for forty-five minutes, turning them once in 
a while, Remove, cul them in two lengthwise, thoroughly scoop out 
insides, place meat in a bowl, add an ounce butter, twelve anchovies in 
oil cut in small pieces, a half teaspoon salt, three saltspoons pepper and 
a saltspoon grated nutmeg, Sharply stir with a wooden spoon until 
smooth, then gradually pour in a half gill hot milk, sharply stirring 
while adding it. With a spoon fill up cavities of twelve shells (only) of 
potatoes with the purée, lay them in a tin, sprinkle a litle graled Par- 
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mesan cheese over and place a little bit of butte: on top of each potato. 
Set in oven for fifteen minutes, remove, dress on a hot dish with a folded 


napkin and serve. 
LUNCHEON 


Stuffed Oysters (1102) 
Porkol, Bucharest 
Gnocchis Resse 
Apple Pie (1434) 


2657. Porxot, Buctarrst 


Cut one and a half pounds each saw, lean pork and raw beef into 
one-inch square pieces Heat two tablespoons melted butter in a brais- 
ing pan, add the articles, season with a good teaspoon salt, a light tea- 
spoon paprika and cook for twenty minutes, occasionally sturing mean- 
while. Add two tablespoons flour, buskly shuffle the pan while cooking 
for two minutes, pout in one and a half pmts cold milk, two gills cream, 
and mix well until it comes to a bol Tie in a bunch two branches 
parsley, a bean garlic, branch chervil, spiig thyme, bay leaf, add to pan, 
place lid on and set in oven for one hou. With a Parisian potato scoop 
remove all you can fiom thee peeled, 1aw, medium potatoes and add 
to stew, then reset in oven for another how, being careful to mix once 
in a while. Remove, lift up pork, beef and potatoes with a skimmer, 
dress on a dish, stram sauce through a Chinese strainer over meat, etc, 
and serve. 

2658, Gnoccnis Russ 

Place three gills milk and a half gill white wine in a saucepan and boil 
for ten minutes Sift a pound flour into a bowl, then giadually pour 
milk in bowl, briskly stir while adding it Add an ounce graied 
Parmesan cheese, a teaspoon salt, saltspoon cayenne and half salispoon 
grated nutmeg. Sharply stir for two minutes, crack in one egg, stit for 
two minutes more, then add two egg yolks ahd briskly stir for exght min- 
utes longer. Have two quarts boiling water with a teaspoon salt in a 
saucepan on the fire, then take up batter by teaspoons, and with the aid 
of a finger drop into the boilmg water. (The whole operation. should 
be done as rapidly as possible ) Let slowly boil for six minutes, lift up 
with a skimmer, drain on a cloth and dress on a hot, deep dish. Place 
three tablespoons bread crumbs and one and a half tablespoons melted 
butter in a frying pan, toss on fire until a nice light brown colour, then 
pour over the gnocchis and serve, 


DINNER 


Radishes (58) Caviare (59) 
Purée of Chestnuts 
Biuefish, Jaffa Potatoes Brioches (ot) 
Turkey Cutlets, Esnérance (1759) 
Eggplant, Sauté aux Fines Herbes (794) 
Roast Ribs of Mutton (900) 
Romaine Salad (214) 
Pudding, Minsténel 
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2659. Purtr or Curstnurs 


Slit thirty Italian chestnuts, place them in a roasting pan and set in 
oven to roast for twenty-five minutes. Remove, shell, peel and place 
them in a saucepan with a quart bioth (No yor), a quart water and a 
pint milk. ‘Tie in a bunch a branch paisley, bianch chervil, two lecks 
and two branches celery, then add to soup with a sliced, pecled, raw 
potato, Season with a heavy teaspoon salt, two saltspoons cayenne 
and saltspoon grated nutmeg, then let slowly boil for one hour. Press 
the purée through a hai sieve into a basin, then through a Chinese 
strainer into another sauccpan. Add one gill cream and half ounce 
butter, mix with wooden spoon until it comes to boil, pour into a soup 
tuneen and serve with bread croutons (No. 23) separately, 


2660. Biurrisn, Jarra 


Scale, cut off fins and remove all bones from a fresh three-pound 
bluefish. Place it in a lightly buttered baking dish, season with a tea- 
spoon salt and half teaspoon cury powder. Mix on a plate half ounce 
butter with a teaspoon anchovy paste, then neatly spread it over the blue- 
fish, set im oven for twenty-five minutes, being careful to frequently 
baste it with butter, and remove to oven door. Place two ounces peeled 
almonds and one tablespoon capers in a small saucepan with a gill 
demi-glace (No. 122) and let boil for five minutes, then pour it over the 
fish, Sprinkle a tablespoon biead crumbs over, reset in oven for fifteen 
minutes longer, remove and send to table in same dish. 


2661. Puppinc, Ministfric. 


Place in a basin four ounces chopped beef-kidney suet, four ounces 
granulated sugai, two ounces each well-picked cunants and Smyina 
raisins, one ounce chopped, candied apricots, one peeled and cored 
chopped apple, the chopped rind of a quarter of lemon, three eggs, two 
tablespoons 1um, and mix well until tho.oughly amalgamated, Lightly 
butter a heavy, damp cloth the size of a napkin, sprinkle a little flour 
over, pour pieparation into centre of cloth, fold up the four ends and 
lightly tie puddmg. Boil in plenty of water for one and a half hous, 
lift up, let stand for five minutes, untie, turn on a hot dish, pour rum 
sauce (No. 41) over and serve, 


Tuesday, Third Week of October 


BREAKFAST 


Stewed Prunes (1) Malta Vita (1392) 
Eggs Cocotte with Oyster Crabs 
Broiled Sardines on Toast (740) + 
Tripe, Monticello (x935) Potatoos Pailles (611) 
English Muffins (528) 
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2662. Eces Cocotre witn Oyster CRABS 


Thoroughly wash and drain on a cloth a half pint fresh oyster crabs. 
Heat a tablespoon melted butter in a frying pan, add crabs and fry for 
five minutes, briskly tossing them meanwhile. Pour in two tablespoons 
sherry and one and a half gills cream, season with three saltspoons salt, 
saltspoon grated nutmeg, and boil for five minutes, Evenly divide crabs 
in six cocotte dishes, carefully crack two fresh eggs in each dish, season 
with a half teaspoon salt and two saltspoons pepper, equally divided, 
then set in oven for five minutes, remove and serve, 


LUNCHEON 


Clam Broth (80) 
Oysters, Baltimore 
Broiled Mutton Chops (49) 
Mashed Squash 
Vanilla Custard (1345) 


2663. Ovysrers, BALTIMORE 


Wipe thirty-six large, fresh-opened oysters, season with a teaspoon 
salt and a half teaspoon pepper, then oll in a tablespoon oil on a plate, 
arrange on a double broiler and briskly broil them for three minutes on 
cach side. Prepare six toasts, trim off crusts, place on a hot dish, place 
oysters on top, pour a maitre d’hétel butter (No. 7) over and serve. 


2664. MasHED SquasH 


Cut a small squash in pieces, peel and remove all the spongy part 
place in saucepan with enough water to cover, add a teaspoon salt, then 
boil for forty-five minutes, or till soft, Drain on a sieve, press them 
through potato masher into a saucepan, add one ounce good butter, 
season With a light teaspoon salt and a half teaspoon pepper, stir on fire 
for two minutes, remove, dress on a vegetable dish and serve. 


DINNER 
Olives Oysters (18) Salted Almonds (954) 
Calves’ Tails, Allemande 
Hatibut, Fleurette (319) Potatoes, Hollandaise (26) 


Entrecdtes, Cabaret (245) French Flageolets (95) 
Roast Grouse, Currant Jelly (167) 
Celery and Apple Salad (127) 
Orange-Water Ice (1229) 


2665. Catves’ Tats, ALLEMANDE 


Cut two calves’ tails in half-inch pieces and place in a saucepan. 
Cut one each carrot, turnip and onion, two leeks and two branches celery 
in quarter-inch-square pieces and place them with veal, add an ounce 
butter, set pan on fire, brown for ten minutes and stir once in a while. 
Moisten with three and a half quarts water, add one piece knuckle of 
veal, season with two teaspoons salt and a half teaspoon pepper. 


WEDNESDAY, THIRD WEEK OF OCTOBER = 814 


Thoroughly wash and drain two ounces barley, add to soup and 
gently boil for two hours, being careful to skim the fat off surface once in 
awhile, Take up knuckle, pour in one gill cream, boil for five minutes, 
pour soup into tureen and serve. , 


Wednesday, Third Week of October 


BREAKFAST 


Baked Apples (44) Grape-Nuts (1371) 
Shirred Eggs, Enghsh Style 
Fred Rrochette of Smelts 
Calf’s Liver, Lyonnaise Potatoes Sautds (13s) 
Flannel Cakes (136) 


2666. Stutrrep Eaccs, Enciisit Styrn 


Cut from lean bacon six very thin slices, then cut each slice in two 
crosswise. Lightly butter six shirred-ege dishes, heat them on range, 
then arrange two pieces of the bacon in cach dish and fry them for two 
minutes on cach side. Carofully crack two fresh eggs in each dish, 
evenly season with a half teaspoon salt and two saltspoons pepper, 
lightly baste the yolks with a very little melted butter, set them in a very 
hot oven for threc minutes, remove and serve. . 


2667. Friep Brocrerre oF SMELTS 


Thoroughly wipe twelve fresh mediwn smelts, place on a plate, 
season with a teaspoon salt and half teaspoon pepper. Cover with cold 
milk, let stand for fifleen minutes, lift up from seasoning and roll in 
flour. : 

Have six skewers, then carefully run a skewer through the eyes and 
tail of cach smelt, taking two smelis on each skewer, place them in a 
frying basket, then fry in bailing fat for ten minutes, Remove, drain 
well, sprinkle a litte salt over them, dress on a dish with folded napkin, 
decorate with six pieces lemon, a little parsley greens and serve, 


2668. Cats Liver, LyonnaIse 


Procure six four-ounce slices calf’s liver and season all over with 
a teaspoon salt and half teaspoon pepper. Heat thoroughly two table- 
spoons leaf lard in a sautoire, add liver and briskly cook on open fire 
for two minute on each side. Take up liver, place on a plate, add to 
pan two sliced onicns and fry until a light brown, adding a tablespoon 
flow, Stir well while heating for two minutes, then pour in a gill white 
broth (No, zor), two {ablespoons vinegar, mix well, and lot boil for ten 
minutes. Add the ver with a half teaspoon freshly chopped parsley, 
three. saltspoons sult and two sallspoons pepper. Mix well, caver pan 
and let cook for ten minutes, remove, dress liver on a hot dish, pour all 
contents of pan over and serve," 
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LUNCHEON 


Parsley Broth (1667) 
Scallops, Baton Rouge 
© Sausage, Gratinée 
Rice au Lait de Cocoa (974) 


” 2669. ScaLLops, Baton RoucE 


Place one and a half pounds very fresh scallops in‘a saucepan with 
one gill white wine, two branches parsley and a half teaspoon salt, boil 
for five minutes, then take up parsley. Lightly brown six finely chopped 
shallots in two tablespoons melted butter in small saucepan, then add two 
Spanish sweet red peppers cut in small pieces, and cook for three min- 
utes. Adda teaspoon flour, mix well, strain scallop liquor into this pan, 
add a tablespoon tarragon vinegar and mix until it comes to a boil. 
Add scallops, mix lightly, cook for five minutes longer, pour scallops 
into a deep, hot dish and serve. 


2670. SAUSAGE, GRATINGE 


Boil six medium potatoes in salted water for thirty-five minutes, 
drain, then press through a potato masher into a saucepan, Add one 
ounce grated Parmesan cheese, one egg yolk, one ounce butter, a half 
teaspoon salt, two saltspoons pepper, a saltspoon grated nutmeg, and 
stir with a wooden spoon on the fire for five minutes. Dress the purée 
dome shape on a’baking dish. Split twelve country sausages in halves 
lengthwise, place in a frying pan with a tablespoon melted butter and 
cook for two minutes on each side. Lift up with a fork, arrange them 
around and against the mashed potatoes, pour butter in pan over all 
and sprinkle a little fresh bread crumbs on top. Set in oven until a 
nice brown colour, or about twelve minutes, remove and send to table 
in same dish. 

DINNER 
Celery (86) + Olives 
Consommé, Diablotin 
Trongons of Mackerel, Bergtro 
Potatoes Mignons (2439) 
Noisettes of Mutton, Norwegionne 
Brussels Sprouts (618) 
Roast Capon au Cresson (378) Escarole Salad (100) 
‘ Charlotte Russe au Café 


2671. Consommé, DIABLOTIN 


Prepare a consommé (No, 52), strain into another saucepan and 
keep simmering. Cut from a stale sandwich loaf six quarter-inch- 
thick slices and toast them to a light colour. Mix on a plate two ounces 
grated Parmesan cheese with two saltspoons cayenne, then evenly spread 
cheese, etc., on the six toasts. Place toasts on a baking sheet, set in 
oven for six minutes or till a nice golden colour. Remove, cut them 
into small lozenge pieces, pour the consommé into a soup tureen, place 
diablotin on top and serve. 
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2672, TRongons or Mackerer, Bercbre 


Cut head and tail off a three-pound fresh Spanish mackerel, trim oft 
fins and cut it into six even, crosswise pieces, season with a teaspoon salt 
and keep on a plate. Cut the while parts of four lecks into julienne 
strips, keeping the green parts for soups. Place them in a saucepan 
with a tablespoon butter, cook for five minutes, then add the fish. 
Sprinkle two tablespoons flour over all. Moisten with a tablespoon 
vinegar, teaspoon lemon juice, gill white wine and two gills water. 
Shuffle a little, cover pan, briskly boil for five minutes, then set in oven 
for thirty minutes, remove, dress on a hot dish, sprinkle a little parsley 
over and serve. 


2673. Noisrrres or Murron, Norwectenne 


Procure six small four-ounce steaks cut from a leg of tender mutton 
and neatly pare to a round shape. Place them on a plate with one and 
a half tablespoons oil, a tablespoon vinegar, saltspoon thyme, crushed 
bay leaf, teaspoon salt and a half teaspoon pepper. Repeatedly turn 
noisettes in the seasoning, then let infuse for two hours, turning them 
once in a while. Peel and core four sound apples, place in a saucepan 
with one ounce butter and two tablespoons sugar, then cook them on a 
brisk fire fifteen minutes, Press them through a sieve into another 
saucepan, add one egg yolk and sharply stir while cooking for two min- 
utes. Add a teaspoon freshly grated horseradish, mix well and place 
in a sauce bowl, Lift up noisettes from scasoning, roll in bread crumbs, 
arrange on a broiler, broil for four minutes on each side, dress on a hot 
dish and serve them with the sauce separately. 


2674. CmARLOTTE Russr Au Cart 


Prepare a charlotte russe (No, 939), mixing well two tablespoons 
strongly made cold coffce in the whipped cream, 


Thursday, Third Week of October 


BREAKFAST 


Peaches and Cream (1828) 
Coio Fruto (1670) 
Tried Poached Eges, Périgueux 
Whitebait with Curry 
Broiled Pigs’ Feet (434) 
Potatoes, O’Brien (1724) 
Kiimmel Cakes (1691) 


2675. Friep Poacnen Ecos, Prricveux 


_ Have three quarts boiling water in a saucepan with three tablespoons 
vinegar and a tablespoon sall. Crack six fresh eggs in the boiling water 
and poach for four minutes, lift them up with a skimmer and drop in 
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cold water. Proceed in same manner with six more, take up from water, 
neatly trim to 1ound shape and drain them on a cloth, 

Finely chop one melium truffle and two ounces cooked, lean ham, 
mix both on a plate, roll eggs in a little melted butter, then in mixture 
and dip them in bread crumbs. Arrange in a frying basket, fry in boil- 
ing fat for two minutes, lift up and drain them well in the basket. Sprinkle 
a little salt over, dress on dish with a folded napkin, decorate with a little 
parsley and serve. 

2676. WHITEBAIT with CURRY 

Dip one pound fresh, well-cleaned and wiped whitebait in cold milk, 
take up and place on a sieve. Sprinkle over two handfuls cornmeal 
flour, tossing well while adding, place in frying basket, fiy in boiling fat 
for two minutes, remove, drain well in the basket. 

Mia on a saucer a teaspoon salt, teaspoon curry powder and salt- 
spoon cayenne, then sprinkle it over the whitebait while tossing in basket, 
diess on a dish with folded napkin, decorate with six quarters of 


lemon and serve. 
LUNCHEON 


Veal.Bioth mn Cups (1538) 
Clam Désné (1465) Tassani 
Jerusalem Artichokes Rissolé (2140) 

Tapioca Pudding (574) 


2677. Hassant 


Cut in half-inch-squate pieces one onion, two shallots, half a seeded 
green pepper, a seeded, fresh red tomato, a peeled and cored apple and 
a bean of garlic, Melt a heavy tablespoon butte: in a saucepan, add the 
above articles, sprinkle a tablespoon flour over, stir well, then add two 
pounds raw lean venison cut in three-quaiter-inch-squane pieces, and 
stir well with spatula while browning for five minutes. Add a good tea- 
spoon curry powder, teaspoon salt, three saltspoons white pepper, a salt- 
spoon graicd nutmeg, saltspoon cayenne, and moisten with a pint and 
ahalf water. Tie ina bunch onc leck, two branches parsley, one lianch 
chervil, small sprig thyme, clove, and add to the cuiry with a piece of 
lemon rind and twenty-four picked, green sting beans cut in two, Mix 
well, cover pan, boil for ten minutes, then set in oven for forty minutes. 
Remove, ‘ake up bunch of herbs and Jemnon pecl. Prepare a rice curry 
(No. 490) dress it crown-like on a hat dish, pour curry in centre and 
serve with Indian chutney and Bombay duck, if at hand. 


DINNER 


Oysters (18) 
Radishes (58) Lyons Sausage (582) 
Cream, Kalamazoo 
Filet of Sole, Marguerite Potatoes en Coquilles 
Landed Filet of Beef, Madeira (640) 
Tomato, Athemicnre (1410) 
Roast Squabs with Cress (831) 

Lettuce Salad (148) 

Ice Cream Mogador (1100) 
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2678, Crram, KALamazoo 

Finely slice a medium carrot, onion, two lecks, ten branches celery 
and three medium-sized, 1aw beetroots, place in saucepan with an ounce 
putter and cook for ten minutes, carefully stirring meanwhile. Moisten 
with one and a half quarts each broth (No. 7o1) and water, season with 
a teaspoon salt and a half teaspoon pepper. Crack in small pieces a 
few 1aw or cooked chicken bones if at hand, then Iet slowly boil for one 
and a half hours, Place in a bowl two and a half ounces 1ice flour, 
pour into it two gills milk and one gill c1eam, whisk until well diluted, 
then pour it in the soup. Mix weil until 11 comes to a boil, let boil for 
five minutes, then add half an ounce butter and mix well for one minute. 
Strain cream through sieve into a basin, then through cheesecloth into 
a soup turcen, and serve with a plate of croutons (No. 23) separately. 


2679, Fitrr or Sok, MaRrcuERitE 


Lift up the filets from a three-and-a-half-pound fresh flounder, care- 
fully skin, then cut each filet into three slanting, equal pieces. Atange 
on a lightly buttered baking dish, sprinkle over them three very finely 
chopped shallots and two finely chopped, fresh, peeled mushiooms. 
Season with a teaspoon salt and two saltspoons pepper, pour in white 
wine to just cover them, let come to a boil on the range, then set in oven 
with door open for twenty minutes. 

Mix in a small saucepan a tablespoon each butter and flom, pour 
fish liquor in this pan, mix well until it comes to a boil, then add six 
freshly opened mussels and twelve cooked, shelled shrimps. Mix well, 
cook for five minutes, pour sauce over fish, then set in very hot oven for 
three minutes, remove and serve. 


2680. PorAlors EN CogumLirs 

Wipe six good-sized potatoes, place on a roasting pan and bake in 
oven for forty-five minutes, remove, then cut in two lengthwise. Scoop 
out all the soft part and press it through sieve into a saucepan, add two 
ounces grated, cooked lean ham, one teaspoon chopped paisley, one 
ounce bulter and two egg yolks. Season with a half teaspoon salt, three 
salispoons white pepper, half saltspoon grated nutmeg, and briskly stir 
while cooking on 1ange for five minutes. Beat up whites of the two 
cggs to a stiff froth, add to the preparation, gently mix, then fill up cavities 
of the twelve half shells. Place on a tin, sprinkle a little grated Par- 
miesan cheese over, set in oven for ten minutes, 1emove and serve. 


Friday, Third Week of October 


BREAKFAST 


Muskmelons (2056) Oatmeal Porridge (2) 
Scrambled Egas with Oystors 
Yarmouth Bloaters (311) 

Ghickén Livers en Brochettes (Goo) 
Saratoga Potatoes (156) 

Cornmeal Ponea (990) 
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268:, Scrameten Eccs with Ovsrers 


Place eighteen freshly opened oysters with their own liquor in a sauce- 
pan with one gill water and three saltspoons salt. Let boil for three 
minutes, then skim froth off surface. Mix in a small saucepan a table- 
spoon melted butter with tablespoon flour, strain the oyster broth through 
a cloth into this pan, add one saltspoon cayenne pepper and mix con- 
tinually on fire until it comes to a boil. Cut the oysters in quarters, add 
to the sauce, mix well, cook for one minute and keep hot. 

Prepare plain scrambled eggs (No. 193), dress half the quantity in 
a deep dish, pour oysters and sauce over, cover with balance scrambled 
eggs and serve. 


LUNCHEON 


Fish Chowder, Tokio (1002) 
Scallops, Colbert bi] 
Pork Cutlets, Van Volkenbe1g 
Omelette, Célestine (1799) 


2682, ScALLors, CoLBERT 


Place one and a half pounds fresh scallops in saucepan with half 
gill white wine and just enough water to cove: them, scason with half 
teaspoon salt and let boil for five minutes. Strain liquor into another 
saucepan and let reduce on open fire to a glaze, then pour in two 
light gills demi-glace (No. 122), the juice of half a lemon and a half 
teaspoon freshly chopped parsley. Mix well and let briskly boil for 
ten minutes, shift pan to corner of range, incorporate little by little 
a half ounce fresh butter, and pour sauce into scallops pan. Mix 
well, then dress scallops in a deep, hot dish, arrange six heart-shaped 
croutons (No. go) around and serve. 


2683. Pork Curiers, VAN VOLKENBERG 


Procure cight pork chops, remove all meat frdm bones, then chop it 
very fine with four peeled, fresh mushrooms, half bean sound gatlic, 
half teaspoon chopped parsley and an ounce cooked, smoked beef tongue. 
Place this hash in the mortar with an egg yolk, a teaspoon salt, two salt- 
spoons cayenne pepper and saltspoon giated nutmeg, then pound to a 
smooth pulp. Divide preparation in six equal parts, giving nice cutlet 
forms, detach small rib bones from loin bone, then insert bones in 
cutlet so as to give a chop-like appearance, dip in beaten egg and lightly 
turn in bread crumbs. 

Thoroughly heat two tablespoons leaf lard in a sautoire, place cutlets 
in pan one beside another, and briskly cook for three minutes on each 
side. Remove all fat from pan, pour in one gill tomato sauce (No. 16), 
one gill white broth (No. 701), cover pan and set in oven for forty-five 
minutes, frequently basting them meanwhile. Remove, prepare a 
potato purée (No, 178), dress on a hot dish in pyramid shape, arrange 
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chops around base, skim fat off surface of sauce, strain it over chops 
and serve.’ 
DINNER 


Oysters (18) 
Celery (86) Sardines (1148) 
Potage, Catherine 
Corfish, Coudert (705) 
Lamb Steaks with Purée of Chestnuts (1018 
String Beans, Btuvés 
Lobster Patties, Augusta (1612) 

Bioiled Snipe with Bacon 
Doucette Salad (189) 

Rice-Orange Pudding (1120) 


2684. Poradr, CATHERINE 


Place in a saucepan a pound of fresh fish bones, one sliced carrot, 
one sliced onion, two branches celery, two branches parsley, one sprig 
thyme, one bay leaf and one clove. Moisten with three quarts water, 
season with two teaspoons salt, and let boil for one hour. Mix in a 
saucepan one ounce butter with two ounces flour. Strain the fish 
broth into this pan, mix on the fire until it comes to a boil, and Iet slowly 
boil for thirty minutes. Shell a pint of cooked shrimps, cut half of 
them in three pieces each and keep on a plate till required. 

Place the uncut shrimps and shells in a mortar and pound to a smooth 
paste, then add it to the soup. Mix well, and let boil for fifteen minutes, 
Strain the soup through a sieve into a basin, then through cheesecloth 
into another saucepan, pour in one gill milk and same quantity cream, 
mix well and let boil for five minutes.. Add the shrimps, with three 
tablespoons cooked, green peas and saltspoon cayenne pepper, boil for 
three minutes, pour into a tureen and seive, 


268s, Srrinc Brans, frovis 


Carefully string a quart fresh, tender string beans, cut in two, place 
in @ saucepan, and pour in white broth enough to cover them, Finely 
chop a branch parsley, half bean sound garlic, and add to beans. Season 
with a teaspoon salt, half teaspoon pepper, mix well, cover saucepan 
with a towel, place lid-on, and let cook for forty-five minutes. Uncover, 
add an ounce butter, carefully mix with a fork, dress on a vegetable 
dish and serve. 

2686. BRoItep SnirE wire Bacon 


Pick, singe and cut legs off six fat snipe, pick out eyes, split open 
down back without separating, draw and neatly wipe. Mix ona plate 
“a tablespoon oil, teaspoon sali and half teaspoon pepper, repeatedly 
turn snipes in seasoning, arrange on a double broiler, and broil over a 
brisk fire for three minutes on each side. Prepare six pieces toast cut 
in two-inch squares, arrange them on hol dish, place snipe over toasts, 
then atrange six thin slices freshly broiled bacon (No. 13) on top and 
serve, 
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Saturday, Fourth Week of October 


BREAKFAST 


Baked Pears (216) Quaker Oats {10s} 
Eggs, Palermutaines 
Fish Cakes (5) 
Salisbury Steaks (347) 
Potatoes, Alfonso 
Cinnamon Griddie Cakes (z193) 


2687. Ecos, PALERMITAINES 


Peel and remove seeds from three fresh tomatoes cut in very small 
square pieces, then place them in a baking dish. Add six anchovies in 
oil cut in short pieces, one ounce smoked beef tongue cut in exceedingly 
small square pieces, season with a half teaspoon salt, three galtspoons 
pepper, pour one tablespoon good olive oil over, and set dish on range 
for ten minutes. Remove, crack twelve fresh eggs over this stew, season 
with half teaspoon salt and two salispoons pepper, set eggs in oven for 
six minules, remove and serve in the same dish. 


2688. Potarors, ALONSO 


Cut four good-sized, peeled, cold boiled potatoes in quarter-inch 
pieces; cut in same shape three Spanish sweet red peppers. Place 
both in a saucepan with one gill milk, half gill cream and one teaspoon 
salt, mix well and cook for fifteen minutes. 

Mix on a plate an ounce butter with a teaspoon flour, add little by 
little to potatoes, and continually stir until thoroughly mixed. ‘Transfer 
potatoes into a baking dish, sprinkle a tablespoon Panieean cheese over, 
set in oven for ten shinutes, remoye and serve. 


LUNCIIEON 


Celery Broth (951) 
Oysters, Pauvrette 
Lamb Kidneys, Cesar ‘ 
Macaroni, Swiss (1606) 
Beignets, Italienne (790) 


2689. Ovysrers, PAUVRETTE . 


Open thirty-six good-sized fresh oysters and keep in their deep 
shells, being careful to deiach the eyes, then place them (in their half 
shells) on a roasting pan, Equally season with a teaspoon salt and half 
teaspoon paprika, cover each oyster with a Hitle bread crumbs, pour a 
lite melted butter aver each, then get in hot oven for ten minutes, or 
until they have attained @ nice golden colour, Remove, carefully take 
up, dress on hot dish, and send to table with six quarters lemon. 


2690, Lamp Kipneys, Crrsar 


Skin, without cutting them, twelve fresh lamb kidneys, place in a 
frying pan with one tablespoon melted lard, fry to a light colour, take 
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up with fork and place them in a cocotte dish. Cut two ounces Jean 1aw 
pork in half-inch-square pieces and fry for five minutes in pan in which 
kidneys were cooked, lif, up pieces with skimmer and place with 
kidneys. * ; 

Cut two large, peeled raw potatoes in half-inch-square picces, fry 
in same pan for ten minutes, drain and add to cocotte dish with the 
rest, Finely chop six sound shallots, two branches parsley, one branch 
chervil and twelve branches chives, then sprinkle this mixture evenly 
over the kidneys, and so on. Season with a light teaspoon salt and a 
half teaspoon pepper, pour in half gill white wine and gill tomato sauce 
(No. 16), cover cocotte, set in oven for one hour, remove and serve in 
cocotte without uncovering. 

DINNER 


Olives Anchovies (141) 
Potago, Dabruska 
Weakfish, Venitienna (1796) Patatoes, Chateau (208) 
Rouétle of Veal, Chepotata 
Lima Beans, Hollandaise 
Roast Goose, Britannia Romame Salad (214) 
Jelly, Yvette (1559) 


2691. Potace, Dopruska 


Place in a saucepan one and a half quarts each water and white 
broth (No. yor), with one gill white wine. Tie in a bunch two lecks, 
two branches each celery and parsley, one branch chervil, and add to 
broth. 

Thoroughly wash and drain four owtces barley, add to soup with a 
teaspoon salt and half teaspoon pepper, then let slowly boil for one hour 
and forty-five minutes, Remove bouquet, pour soup into tureen, and 
serve with six slices toasted French bread separately. 


2692, Route or VEAL, CuroLata 


Have a three-pound piece sawn from a leg of white, tender veal, and 
season it all around with a good teaspoon salt and half teaspoon pepper. 
Heat two tablespoons Icaf lard in a round braising pan, add veal, 
briskly fly on range for ten minutes on each side, take it up and keep 
ona plate. Add mitepoix (No. 271) to pan, Inown it for six minutes, 
replace veal on top of vegetables, pour in three gills water, two gills each 
demi-glace (No, 122) and tomato sauce, season with half teaspoon salt, 
cover pan, boil on range for ten minutes, set in oven for a full hour, 
remove to oven door and let stand till required. Slit on one side twelve 
large chestnuts, roast them in oven for thirty minutes, remove, shell and 
peel, then place in a sautoire. Peel twelve small white onions, brown 
in a frying pan with a tablespoon melied butter for ten minutes, fre- 
quently tossing meanwhile, then add to chestnuts. Cut three country 
sausages in two crosswise, add to onion pan, briskly cook for two minutes, 
then add to chestnuts, Strain veal gravy over pan (with chestnuts) 
let boil for fifteen minutes, dress veal on a large dish, pour contents of 
pan over and serve, 
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2693. , Lima Beans, HoLLsanDAIsE 


Boil one pint shelled, fresh lima beans in a quart boiling water with a 
teaspoon salt for forty'minutes. Drain well on a sieve, replace in pan, 
pour in a Hollandaise sauce (No. 26), mix well, dress on a hot dish and 
serve. 

Roast Goosr, BrITANNIA 


Prepare the goose same as No, 110g, but substituting Britannia for 
apple sauce. 
2694. Sauce, Brrrannia 


Peel, core and finely slice four good-sized apples, place in a saucepan 
with half gill water and saltspoon salt, set pan on fire and cook till 
almost dry, which will take about fifteen minutes, being careful to stir 
very frequently meanwhile, then add one tablespoon freshly grated horse- 
radish, mix well, press apple purée through sieve into a bowl, add two 
tablespoons orange marmalade, one ounce fine sugar and juice of an 
orange, mix thoroughly, pour sauce into a bowl and serve. 


Sunday, Fourth Week of October 


BREAKFAST 


Baked Apples (44) Swiss Mush (2564) 
Shirred Eggs, Luneville 
Porgies Sauté, Senart (1475) 
Beefsteaks, Maitre d'Hétel (172) 
French Fried Potatoes (8) 
Buckwheat Cakes (330) 


269s. SHIRRED Ecos, LuNEVILLE 


Lightly butter six shirred-egg dishes and evenly sprinkle over them 
one teaspoon freshly chopped chives, carefully crack two fresh eggs into 
each dish, season equally with a half teaspoon salt and two salispoous 
pepper, pour a tablespoon good cream over each dish, set in oven far 
five minutes, remove, and immediately send to the table. 


LUNCHEON 


Chicken Broth (578) 
Crab-meat Patties 
Goose Pilaff (1569) 

Mince Pie (118) 


2696. Crab-Mrar Parties 


Prepare and keep hot six small patties (No. 929). Have one and a 
half pounds crab meat in a sautoire with a half gill sherry and teaspoon 
salt, cover pan and keep on range till required. Mix in a small saucepan 
two tablespoons melted butter with two light tablespoons flour, pour in 
one gill each milk and cream, season with saltspoon each cayenne and 
grated nutmeg, mix on fire until it comes to a boil, then pour sauce into 
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crab-meat pan, mix well and let cook for five minutes, Dilute two egg 
yolks with two tablespoons cream, the juice of quarter of a lemon, and 
add to pan, then gently mix with wooden spoon for three minutes, but do 
not allow to boil again. Dress the six patties on a hot dish, evenly 
divide crab meat in them, place covers on and serve, 


DINNER 


Oysters (18) 

Celery (86) Olives 
Consommé, Portugaise 
Broiled Tranches of Salmon, Tartare 
Potataes, Julienne (799) 
Filet Mignons, Bennett 
Beignets of Cauliflower (116x) 
Sweetbieads, Montebello (1029) 
French Peas (145) 
Punch, Frangaise (36) 
Teal Ducks, Cold Orange Sauce 
Chicory Salad (38) 
Cantcloupe en Surprise (2377) 


2697, Consommé, Porrucatsr 


Prepare a consommé (No, 52), strain into another pan and keep 
simmering. Soak eighteen prunes in cold water during night, drain 
on sieve, then place in small saucepan with an ounce sugar, half a cinna- 
mon stick, one pint water, cover pan and let boil for fifteen minutes, 
then keep hot. Cut white parts of two leeks in julienne-shaped strips, 
place in a saucepan with teaspoon melted butter and brown for ten 
minutes, occasionally stirring meanwhile. Pour in two gills of the 
consommé, Iet cook until nearly dry, add lecks, drain the prunes and 
also add, pour into a soup tureen and serve, 


2698. Brotrep TRanciEs oF SALMON, TARTARE 


Procure ihree three-quarter-pound fresh salmon, scale, wash and 
thoroughly wipe them. Place on a dish with a teaspoon salt, half 
teaspoon pepper, the juice of a lemon, a tablespoon oil and leaves from 
a branch parsley. Repeatedly turn salmon in seasoning, then let infuse 
for thirty minutes, being careful to turn pieces in seasoning quite fre- 
quently, arrange on a broiler, and broil for six minutes on each side, 
Remove, dress on a hot dish, one overlapping another, decorate with a 
little parsley, six quarters lemon, and serve with tartare sauce (No. 48) 
separately. 

2699. Fiter Micnons, Brnnerr 


Remove skin and neatly trim a two-pound piece nice, tender filet 
of beef, Cut it in six equal pieces, season with a teaspoon sall, half 
teaspoon pepper, and keep on a plate until required. Peel, carefully 
wash and drain well twelve good-sized fresh mushrooms, place in a 
sautoire with a tablespoon melted butter, and gently cook for five minutes 
on each side. Sprinkle over a half teaspoon salt, squeeze in juice of a 
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quarter of lemon, add two tablespoons sherry, shuffle well and keep 
them het on range. 

Prepare six round pieces toast, two inches in diameter and quarter 
of an inch thick, spread a teaspoon of paté de foie gras over cach, then 
place on a hot dish. 

Thoroughly heat a tablespoon melted butter in frying pan, place 
mignons in pan one beside another, and briskly cook for three minutes 
on each side. Dress them on top of toast, airange two mushrooms over 
cach mignon, pour Bennett sauce over all and serve very hot. 


2700. Sauct, Bennetr 


Thoroughly wash, wipe and slice four fresh mushrooms, place in a 
saucepan with thice finely chopped shallots, one teaspoon butter, antl 
cook on fire for five minutes, stitring once in a while. Pour in one 
gill white wine, let reduce to almost a glaze, then pour in onc and a half 
gills demi-glace (No. 122). Add four stoned and finely sliced large 
olives, six fresh tarragon leaves, and season with two saltspoons salt and 
one saltspoon cayenne: pepper. Mix well, let boil for ten minutes, 
remove io table, add litile by little a half ounce good butter, mix with 
spoon while adding it, then use as required, 


Trat Ducks, Orancr Saucr 


Prepare the ducks same as in No, 561, but serving a cold orange 
sauce instead of the currant jelly. 
; 27or. Cotp ORANGE SAUCE 

Place in a bowl six tablespoons currant jelly with one and a half 
ounces stigar and the grated rind of two oranges, Shaiply stir with 
wooden spoon for five minutes, then squeeze in juice of the two oranges 
and one lemon, pour in two tablespoons port of sherry, and mix whole 
well together; season with a saltspoon each salt and cayenne, mix swell 
again, strain sauce into a sauce bowl and serve. 


Monday, Fourth Week of October 


BREAKFAST 


Sliced Pineapples (407) 

Rice Flour (464) Salors’ Omelette 
Codfish Steaks, Meumére (240) 
Veal Cutlets, Tomato Sauce (55) 

Hashed Brown Potatoes (50) 
Cornmeal Muifins (51) 


2702. Sattors’ OMELETTE 


Lightly rub inside of a bowl with a bean garlic, then carefully crack 
in eight fresh eggs, Add a half teaspoon each anchovy essence and salt, 
a saltspoon cayenne, half teaspoon chopped parsley, and sharply beat 
up with a fork for two minutes. Remove skin and bones from 2 two- 
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ounce piece smoked sulmon, cut it in quaiter-inch-square pieces, place 
in frying pan with two tablespoons melted butter and fry for five minutes, 
tossing well meanwhile. Drop in eggs, mix with fork for two minutes, 
then let rest for half minute; fold up opposite sides to meet in centre, 
Jet rest for a minute, turn on hot dish and serve, 


LUNCIIEON 


Soft Clams, Vaudeville (932) 
Shoulde: of Mutton, Bon-Veillard 
Floating Island (1514) 


a702 A, SuoULDER or Murzon, Bon-Ven.tarp 


. Procure a tender, fat shoulder mutton, entirely bone it, season all 
over with a good teaspoon salt, half teaspoon pepper, roll up shoulder 
and tie with strings. Place some trimmings of larding pork in a small 
roasting pan, lay shoulder on top, baste it with a tablespoon melted 
butter, set in oven for thirly minutes, turning shoulder and basting 
with a little hot water once in a while. Remove and place shoulder in 
a baking dish. Tinely slice two medium, white onions, place in frying 
pan with fat of shoulder pan and cook for ten minutes, tossing once in a 
while. Add four medium, finely slicodl, peeled raw potatoes to the 
onions, season with a teaspoon salt and cook for fifteen minutes more, 
fiequently tossing meanwhile. Arrange potatoes around shoulde: on 
dish, pour a little melted butter over all, set in the oven for thirty-five 
minutes more, remove, untic shoulder and immediately send to the 


table. 
DINNER 


Radishes (58) Olives 
Potage, Auveignat 
* Boudins of Piherol, Volga 
Potatoes, Chassepat (123) 
Venison Stoaks, Vigneron Spinach, Martha (1834) 
Roast Ribs of Becf (126) 
Lettuce Salad (148) 
Cacoanul Pudding (274) 





2403. Poracr, AUVERGNAT 


Thoroughly heat two tablespoons lard in a saucepan, add two 
finely sliced lecks, one sliced onion and two ounces salt pork cut in small 
pieces, set pan on fire and cook for ten minutes, frequently stirring mean- 
while. Add one crushed bean garlic and two branches paisley, stir 
well, add three sliced, peeled raw potatoes, a pint fresh, crushed tomatacs 
and half pint lentils previously boiled in water for ten minutes, pour in a 
quart broth (No, yor) and one and a half quarts water, season with a 
teaspoon galt, half leaspoon pepper, add two bay leaves, mix well, cover 
pan and let simmer on corner of range for two hours, occasionally 
mixing meanwhile. Remove, pour soup through sieve into a basin, 
then through strainer into a saucepan, add half ounce good butter, one 
gill milk, and mix potage on range with wooden spoon while cooking for 
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five minutes. Pour purée into a soup tureen, adding bread croutons 
(No, 23) and serve. 


2704. BOUDINS OF PICKEREL, VOLGA 


Neatly trim skin and bones from a small three-pound pickerel, cut 
the perfect meat in small pieces, and place it in mortar with one whole 
egg. Thoroughly pound for two minutes, add one egg yolk, pound 
again for two minutes more, add another, sharply peund again, then 
finally add bread panada (No. 1795), another egg yolk, and briskly 
pound for five minutes, or until smooth. Remove paste from mortar 
and rub it through a wire sieve into a large bowl, set bowl on broken 
ice, add to force one teaspoon salt, two saltspoons cayenne, one finely 
chopped truffle, two tablespoons sheiry, and sharply stir with woodén 
spoon for five minutes. Divide preparation in twelve even parts, roll each 
part on a lightly floured table to egg form, lightly flatten with knife 
blade, arrange boudins in a sautoire, cover with hot water, add a teaspoon 
salt and boil for two minutes. Lift up and drain on a cloth, dip in 
beaten eggs, then roll them in bread crumbs. Thoroughly heat two 
tablespoons butter in frying pan, arrange the boudins in and fry for 
five minutes on each side. Remove, dress on a dish with folded napkin, 
decorate with a little parsley greens, and serve with Hollandaise 
vert-pré sauce separately. 


2yos. Saucr HoLianpaisr, Vert-Prt 


Have two and a half ounces butter, fresh if possible, or salted, thor- 
oughly wash it in cold, fresh water, divide in two even parts, and place 
half in a bowl to lightly melt on range shelf. Place in a mortar two well- 
washed branches parsley, one branch chervil, one peeled shallot and six 
watercress leaves. Thoroughly pound these herbs till quite smooth, 
then add the unused butter, pound again for one minute, ther press 
butter through fine sieve into a howl. : 

Place in a small saucepan two egg yolks, one tablespoon vinegar and 
one teaspoon lemon juice. Place pan on corner of range, sharply whisk 
for five minutes, and gradually pour in drop by drop the melted butter, 
When the melted butter is all dropped in add also litile hy little the green 
butter and briskly whisk while adding both. Remove to table, mix 
for three minutes longer, press sauce through a cloth into bowl and 
serve, 

2706. VENISON STEAKS, VIGNERON 


Procure six four-ounce, tender venison steaks, place them in an 
earthen jar with a sliced onion, bean crushed garlic, sprig each thyme 
and marjoram, blade mace, bay leaf, clove, branch parsley and branch 
chervil, Pour in enough claret to just cover the steaks, season with a 
teaspoon salt, half teaspoon pepper and teaspoon fresh crushed allspice, 
Cover pan and let infuse over night, if possible, or as long as you can, 
Forty-five minutes before serving lift up, wipe and keep them on a plate. 
Place marinade in saucepan and let reduce on open fire to half the 
quantity, sftain gravy through a cheesecloth into another saucepan, add 
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three tablespoons currant jelly, a gill tomato sauce (No. 16), mix well 
and let boil for fifteen minutes, then keep hot. Pick off grapes from a 
pound of white grapes, place in frying pan with a tablespoon melted 
butter, briskly fry for five minutes and keep hot. Lightly roll steaks in 
a tablespoon oil, arrange on a broiler and cook over a lively fire for five 
minutes on each side, dress on a large, hot dish, arrange grapes around, 
pour sauce over and serve. 


Tuesday, Fourth Week of October 


BREAKFAST 


Stewed Piunes (1) Quaker Oats (x05) 
Eggs Cocotto, Champétre 
Kippered Herrings (153) 

Calves' Brains, Brown Butter (2258) 
Grilled Potatoes (1344) 
Orange Cakes (1984) 


2707. Ecos Cocorre, Coampfirre 


Slit on both sides twelve good-sized Italian chestnuts, place in a 
roasting pan, roast for twenty-five minutes, remove, shell and peel, 
place in a saucepan with enough cold milk to cover them, season with 
two saltspoons salt, one saltspoon cayenne, lightly mix and cook for 
twenty-five minutes. Remove, press them through a sieve into another 
small saucepan, add a gill cream and tablespoon sherry, mix well and 
boil for five minutes. [Evenly pour this preparation in six egg-cocotte 
dishes, crack two fresh eggs in each dish, evenly scason with half tca- 
spoon salt and two saltspaons pepper, place cocotte on a tin, set in oven 
for six minutes, remove and serve. 


LUNCHEON 


Tomato Broth (2059) 
Lobster Curry, McQuade (489) 
Gibalotic of Rabbits Macaroni au Gratin (x60) 
Golden Toast with Apricots 


2708, GIBELOTTE oF Rapprrs 


Cut in twelve even pieces one fresh, well-cleaned rabbit, place in 
stone jar with a sliced onion, two branches parsley, a teaspoon salt, half 
teaspoon pepper and two gills good vinegar. Mix well, let marinade 
for two hours, lift up pieces and drain ona cloth. Finely chop one ounce 
larding pork, place in frying pan, and when thoroughly melted add three 
ounces salt pork cut in one-third-inch pieces, then brown until a nice 
golden colour, Take up pieces of bacon with skimmer and keep on a 
plate, Arrange rabbit pieces in pan, briskly cook for five minutes on 
cach side, sprinkle over two tablespoons flour and stir well. Moisten 
up to height of pieces with one-third white wine, two-thirds white broth 
(No. yor), mix well and let boil for ten minules, Take up pieces with 
fork, place in saucepan and strain sauce through Chinese strainer over 
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rabbit. Gently brown twelve small white onions in frying pan with a 
tablespoon lard and add to rabbit with a bean garlic, Tie in a bunch 
two branches parsley, 4 branch chervil, sprig thyme, bay leaf, clove; 
and add to pan. Season with half teaspoon salt-and two saltspoons 
pepper, add bacon, mix well, cover pan and let cook for ten minutes, 
Add six sliced, peeled, fresh mushrooms and- cook for eight minutes. 
Take up bouquet and garlic, skim fat from surface, dress on a dish, 
arrange six heart-shaped bread croutons (No. 90) around and serve. 


; azjog. GoLprn Toast wira APRICOTS 


Open a pint can apricots, strain liquor into a saucepan, cut apricots 
in thin slices, add an ounce sugar to liquor and let reduce on fire to half 
the quantity, Pour in a tablespoon each maraschino and.Swiss kirsch, 
add apricots, mix well and keep hot. Cut from a loaf stale French 
bread twelve slices one-third of an inch thick. | Mix-in a bowl one fresh 
egg, a tablespoon sugar, two gills milk and six drops vanilla essence. 
Thoroughly heat two tablespoons melted butter in a large frying pan, 
dip the slices of bread in the custard, then lay in pan one beside another 
and cook for three minutes on each side. Lift up, dress on a dish, pour 
apricots evenly over them and serve. 


DINNER 


Oysters (18) 
Radishes (58) Canapés, Moveno Russe (355) 
; ‘ Potage, Rouennaise 
Filot.of Halibut, Chevreuse Potatoes, Dauphine (415) , 
Duckling Brais¢ & l’Orange (1863) : 
French Flageolets, Cubannaise 
Roast Leg of Mutton, Currant Jelly (522) 
Doucette Salad (8p) 
Pistache Ico Cream (645) 
‘Langues de Chats (80) 


2710. POTAGE, ROUENNAISE 


Cut in half-inch squares one pound lean raw’mutton, and in quarter- 
inch pieces two white turnips, a good-sized onion and three leeks. Place 
mutton and yegetables in a saucepan. with an ounce butter and nicely 
fry for ten minutes, frequently ‘stirring meanwhile. Moisten with two 
anda half quarts broth (No? 701), season with a teaspoon salt and a half 
teaspoon pepper, then let slowly boil for fifteen minutes. .Add two 
ounces rice and. one good-sized, peeled raw potato cut in quarter-inch 
“squares, then’ let slowly. boil for forty-five minutes. Add half ounce 

- butter and half gill cream; mix well, boil for three minutes, skim fat off 
surface, pour soup into a tureen and serve. : 


air, Tiver ov, Haimvt, CHEyREUsE 


Procure a: three-pound piece of the tail part of a fresh halibut, split in 
two, remove spinal bone and.skin, then cut each half in three slanting 
equal pieces, Neatly Hatten, season with a terspoon salt and halt 
teaspoon pepper, fold in two and lightly beat with the blade of a knife, 
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Pare them to heart-shaped forms, place in a lightly buttered sautoire, 

add half gill white wine, gill water, branch parsley, juice of a quarter 

lemon and three saltspoons salt. Cover fish with a buttered paper, boil 
“for five minutes, then .set in oven for twenty-five minutes. Remoye, 

carefully lift up filets and dress on a hot dish, crown-like. Reduce 
_ gravy on range to.a glaze, then pour in one.and a half gills tomato sauce 
. (No. 16), mix well and let boil for eight minutes. Shift pan to corner 
of range, incorporate little by little half ounce, butter, sharply mixing 
with whisk while adding, strain sauce over fish and serve. 


2712, FRENCH FLAGROLETS, CUBANNAISE 


Open a pint can French flageolets, plunge in a pint boiling water, 
boil for five minutes and drain ona sieve. Heat one and q half, table- 
spoons melted butter in a saucepan, add one each chopped onion and 
seeded green pepper and gently brown for five minutes, frequently 
stirring, meanwhile. - . : 

Peel, cut in halves, remove seeds, then cut in small pieces two large 

. red tomatoes and add to pan with flageolets. Season with half teaspoon 
each salt and sugar, two saltspoons pepper, mix well and gently cook for 
fifteen’ minutes, occasionally stirring meanwhile. Mix on-a_ saucer a 
teaspoon butter with teaspoon flour and add to flageolets, mix until well 
thickened, dress flageolets in a vegetable dish and serve. 


Wednesday, Fourth. Week of October 


yeas ' BREAKFAST 
Oranges (1x04) Farina Gruol (74) 
Shirred Eggs with Trufies 
Weakfish Sauté, Chervil (1500) 
Sausage, Porto Rico (1788) 
Potatoes, Mattre d'Hdtel (312) 
Rice Manne! Cakes (221) 


og RITB. Suirrep Eocs wire TRuErLEs 

‘ Finely slice a medium truffle, place in small saucepan with a table- 
spoon each sherry and demi-glace (No. 122), add half saltspoon cayenne, 

pepper, mix well and Jet boil three minutes.. Lightly butter six shirred- 

egg dishes, crack two-fresh eggs into:each dish, season with half teaspoon 

salt.and two, saltspoons pepper evenly divided, ‘set eggs in oven for. five 

minutes, remove, evenly divide truffles over and serve. : 


LUNCHEON 


Parsley Broth (16467) 
Oysters, Herman 
Réchaifté of Mutton with Rico 
Tried: Cucumbers (1715). 
Roly-Poly Pudding (2278) 


ie a7tq,- OYSTERS, ‘Herman ; : 
Prepare half the quantity only of spinach velouté (No. 1763). Open 
‘thirty-six: good-sized fresh oysters and keep them on thoir deep shells, 
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being careful to detach eyes from shells. Season evenly with a teaspoon 
salt and half teaspoon paptika, squeeze over juice of a lemon, evenly 
spread spinach over oysters and place them in a small roasting pan, 
Sprinkle a little grated Parmesan cheese over, set in oven for fifteen 
minutes, remove, dress on a dish and serve. 


a7is, RécAurré or Murron witH RIcE 


Cut in half-inch-squaie pieces all meat from leg of mutton left over 
from yesterday. Heat in a small saucepan an ounce butter, add one 
finely chopped white onion and cook for five minutes, stirring well once 
in a while. Dredge in one ounce flour, stir well, then pour in a pint 
hioth, mix well and let boil for ten minutes. Add mutton, season with 
a teaspoon salt, two saltspoons cayenne and saltspoon grated nutmeg, 
mix well, then slowly cook on range for thirty minutes, occasionally 
mixing. Dilute an egg yolk in two tablespoons cream, add to mutton, 
then mix while heating for two minutes. Dress a boiled rice (No, 113) 
on a hot dish crown-like, pour mutton in centre and serve. 


DINNER 


Celery (86) Salted Almonds (954) 
Bisque of Grouse 
Fresh Mackerel, Italionne (1347) 
Potatoes Croquettes with Parmesan Cheeso 
Entrecétes, Sauce Picard 
Celery, Genevoise 
Roast Capon (378) Escarolo Salad (1o0)" 
Vanilla Eclairs (1653) 


2716, Brisqur or GROUSE 


Cut head and feet off a fine fat grouse, draw and wipe. Cut breasts 
in small pieces and thoroughly pound in montar with two egg yolks to a 
pulp, remove, place on a plate and keep until required. Cut legs and 
carcass in small pieces. Cut a caiot, onion, four shallots, bean 
garlic and two branches celery in slices. Thoroughly heat one ounce 
butter in a saucepan, add all grouse bones, vegetables, and nicely brown 
for fifteen minutes, occasionally stirring meanwhile. Sprinkle over 
two tablespoons flour, stir well while heating for two minutes, moisten 
with a pint each demi-glace (No. 122) and pure tomato juice and three 
pints bioth (No, yor). Add a sprig thyme, bay leaf, clove, teaspoon 
allspice and half gill sherry. Season with a teaspoon salt, two salt- 
spoons cayenne and saltspoon grated nutmeg, mix well and let slowly 
boil for one hour, mixing once in a while, Then add little by little the 
purée, sharply mix with a wooden spoon while cooking for five minutes, 
strain the bisque through sieve into a basin, then through Chinese 
strainer into a soup tureen, and serve with a plate of bread croutons 
(No. 23) separately. 

N.B. Any kind of game, such as partridges, pheasants, blackcocks, 
ptarmigans, wild ducks, etc., can be used in place of the grouse. 
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2717. Potato CROQUETTES WiTH PARMIsAN CHELSE 


Prepare a. brioche potato purée (No. 91), adding to the purée a table- 
spoon grated Parmesan cheese, thoroughly stir and divide preparation 
in twelve even parts. Roll them out on a lightly floured table to cork- 
like shape, dip in beaten egg, then lightly roll in grated Parmesan cheese, 
arrange in frying basket and fiy in boiling fat six minutes. Lift up, 
dress on a dish with a folded napkin, decorate them with a little parsley 
greens and serve. 
2718. Entrecétrs, Sauce Prcarp 

Neatly trim and flatten two tender one-and-a-quarter-pound sirloin 
steaks, season all over with a teaspoon salt, half teaspoon pepper, and ‘ 
carefully rub them with a tablespoon oil. Arrange on broiler and broil 
for eight minutes on each side, diess on a hot dish, pour Picard sauce 


over and serve. 
a71g. SAUCE PIcaRD 


Place in a saucepan six finely chopped shallots with half gill good 
tarragon vinegar. Let reduce on brisk fire until almost dry, being 
careful not to allow to buin, then pour in one and a half gills demi- 
glace with one teaspoon cayenne, Mix well, let boil for ten minutes, 
then add bit by bit a half ounce fresh butter and sharply mix while add- 
ing. Sauce is then ready for use. 


2720, CELERY, GINEVOISE 


Remove stale branches and leaves from three roots fine, fresh, crisp 
celery, detach branches, thoroughly wash and wipe, then cut in inch 
pieces. Place them in a saucepan with a two-ounce piece salt pork, white 
onion with two cloves stuck in it, pint broth, gill water, teaspoon salt 
and three saltspoons pepper, boil for forty-five minutes, then take up 

ork and onions. Mix in a saucepan an ounce butter and one and a 
half ounces flour, strain in celery broth and sharply mix until it comes 
toaboil. Add celery with a saltspoon each cayenne and grated nutmeg, 
mix well and let boil for ten minutes. Transfer celery, etc, to baking 
dish, sprinkle a little Swiss cheese over, set in oven for ten minutes, 
remove and serve. 


Thursday, Fourth Week of October 


BREAKFAST 


Sliced Bananas (rsr) 
Force (979) Eggs, Boxehall 
Fred Smelts, Tartare Sauce (47) 
Corned Beef Hash au Gratin 
Buckwheat Cakes (330) 


2721. TEccs, BoxsHaLL 


___ Cut a small, peeled eggplant into six equal slices and trim each slice 
into round pieces two inches in diameter. Season all over with a tea- 
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spoon salt and half teaspoon pepper, arrange on a lightly buttered tin, . 
baste with a little melted butter, then set in oven for fifteen’ minutes. 

Arrange on hot dish, dress a poached egg (No. 106) over each eggplant, 

pour a soubise sauce (No. 94)-over them and serve, 


2722, Cornep Brer Has av Gratin 


Finely chop one white onion, place in saucepan with-a tablespoon’ 
melted butter and brown to a light colour, then add a pound finely 
chopped, cooked corned beef and half the quantity: cold boiled. pota-, 
toes, also finely chopped. Moisten with a half pint broth (No. 71)," 

. season with half teaspoon pepper and saltspoon grated nutmeg; mix’ 
well and cover pan. Cook on fire for ten minutes, mixing a little, then 


“fi 


set in oven for forty minutes, Remove, dress on a baking dish, sprinkle’ 


a little bread crumbs over, haste surface with a little melted butter, set, 
in oven again for fifteen minutes, remove and serve. 


LUNCHEON 


Tomato Broth (2059) 
Little Neck Clam Patties (1232) 
Veal Chops, Deleier (829) 
Stuffed Cabbage, Russian Style 
Macédoing Tartlets (602) 


27.23. Srurrep CABBAGE, RussIAN StvLE 


. Trim stale leaves and cut. off stalk of a medium cabbage, boil in 
plenty of water with teaspoon salt for forty-five minutes, remove ‘and . 
place on a sieye to drain for fifteen minutes. : g 

Boil two ounces raw rice in water for ten minutes, drain, then place 
in a.bowl. Remove skin from six country sausages, 'and add meat to 
rice'with a half teaspoon salt, three saltspoons pepper, saltspoon grated’ 
nutmeg, teaspoon. chopped parsley, and. thoroughly mix with wooden 
spoon. Carefully pull back leaves from stalk without detaching them, ° 
then spread a little force over each leaf, close them up to former position, 
then wrap cabbage in a cheesecloth, but not too tight... Place it in’ sauce- 


- pan with any trimmings of veal, beef or pork at hand, a sliced carrot, ° 


sliced onion, two branches parsley, and cover with cold water, ‘Season 
with a tablespoon ‘salt and half teaspoon. pepper,. cover :pan and: let 
gently cook for an hour and: forty-five minutes. Take up cabbage, 
drain, unwrap, dress on’ a hot dish and send to table with two gills hot’. 
tomato sauce (No. 16) separately. , 
DINNER 
; Oysters (18) 
Olives - Lyons Sausage, (582) |, 
2 Rice with Curry, . 
Bluefish, Havannaiie (1898) Potatoes; Pont Neuf (647) 
Virginia _Ham Glacé with Spinach (rs93) : 
Oyster Plant. Poulettes (1129) 


“ Roast Partridge (07) Chicory Salad (38) 
Macaroon. Iec Cream (920)' * 


‘ 
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2724, Rick wrrn Curry 


‘ Skim fat off broth saved from lunch. If less than two quarts add 
some white broth, let come to a boil, then add three ounces raw rice: 


‘ Dilute a teaspoon curry powder in tablespoon water and add to soup, 


mix well, then boil slowly for forty minutes, remove, pour into a soup 
tureen and serve. ' 


Friday, Fourth Week of October 


BREAKFAST 
Muskmelons (2056) Hominy (45) 
Omelette yith Oyster Crabs 
Yarmouth Bloaters (311) ” Fried Pig's Feet 
Potatoes au Gratin (173) 
Scotch Scones (364) 


2725, OMELETTE WITH OysTER CRABS 


Crack eight fresh eggs in a bowl, add half gill milk, half teaspoon 
each salt and chopped parsley and two saltspoons white pepper. Sharply 
beat up with.a fork for two minutes, Wash and drain on cloth a half 
pint very fresh oyster crabs. ‘Thoroughly heat two tablespoons melted 
butter in a black frying pan, drop in crabs and fry for five minutes, 
tossing them meanwhile. Sprinkle with three saltspoons salt, drop in 
the eggs, thoroughly mix with fork for two minutes, let rest for.a half 


..minute; fold up opposite sides’ to meet in-centre, let rest for a minute, 


turn on a hot dish and serve. 
; 2726, Friep Pro’s Fret 
Split three cooked pig’s fect in halves, season with a teaspoon salt 


-and half teaspoon pepper, lightly roll in flour, dip in beaten egg, then 


lightly roll in bread. crumbs. 
Heat three tablespoons lard in frying pan, arrange feet in it one beside 


“‘another, and gently cook for eight minutes on each side, Dress on a 


hot dish and serve with a tartare sauce or gill hot tomato sauce sep- 


arately. : 
. LUNCHEON 


Clam Chowdor (331) 
Codfish, Biscayenno 
Chicken Curry, Madras 
Ottelette ax Rhum (ragr) 


2724,  Coprisx, BISCAYENNE 
Soak two-and:a half pounds. boneless cod. during: the night,-drain, 


” then divide it in pieces. Rub the inside of a baking dish with a bean 


sound garlic, .Parboil codfish for five minutes, drain, then add it to 
baking ‘dish, Peel and’ cut in. pieces three fresh red tomatoes and 
sprinkle-over codfish.; Finely chop’ six sound shalfots, three. branches 


~ parsley, branch chervil, and sprinkle over-tomatoes with a half teaspoon 


838 THE INTERNATIONAL COOK BOOK 


pepper, then dredge over three tablespoons bread crumbs. Thoroughly 
heat two tablespoons olive oil and pour it over all, set in oven.for forty- 
five minutes, remove and serve. 


2928. CHICKEN Curry, Mapras. 


Singe, cut head and feet off a tender two-and-a-half-pound chicken, 
draw, neatly wipe, cut in twelve equal pieces, and lay them on a plate, 
Mince a large onion, two sound shallots, a medium, seeded green pepper, 
seedless fresh tomato, bean garlic and a pecled and cored apple. Melt 
a light tablespoon butter in a sautoire, add chicken and brown on a 
brisk fire for eight minutes, stirring once in a while, then add minced 
articles with a tablespoon flour and heavy teaspoon curry powder. 
Stir well and cook for four minutes longer, moisten with a pint hot 
water, season with one and a half teaspoons salt, half teaspoon white 
pepper, saltspoon each grated nutmeg, thyme in powder and bay leaf, 
and one tablespoon Worcestershire sauce. Thoroughly mix and let 
slowly cook for thirty minutes, mixing once in a while. Add a boiled 
rice (No. 490), mix well and cook for ten minutes longer, then keep hot. 

Cut two sound onions in rings, lightly roll in flour, then drop in 
boiling fat for six minutes. Drain on a cloth, sprinkle over a half 
teaspoon salt, dress chicken on a hot dish, arrange onions around, sprinkle 
over a chopped, hard-boiled egg, and send to the table with Indian 
chutney and Bombay duck separately, if at hand, 


DINNER 


Oysters (18) 
Radishes (58) Anchovies (141) 
Bisque of Lobster, with Quenelles 
Kingfish au Gratin Potatoes, Chateaubriand (872) 
Squabs en Casserale, Leapold 
Eggplant, Lyonnaise 
Stuffed Devilled Lobster (1250) 
Roast Beet (126) Romaine Salad (214) 
Madeleme au Chocolat (1953) 


2729. Bisque or LonsteR with QUENELLES 


Cut heads off two live lobsters of one and a half pounds each, then 
cut them in one-inch pieces, shells and all, Thoroughly heat on 
open fire one ounce butter, then add the lobster with a finely sliced 
cairot, onion and two branches celery, stir well, then cook for ten 
minutes, frequently stirring meanwhile. Pour two tablespoons each 
brandy and sherry in pan, set fire to liquors, gently stir with spatula 
until the flame dies out, place all contents of pan in mortar and pound 
to a paste. Return to saucepan, add a branch parsley, sprig thyme, 
bay leaf, clove and two ounces raw rice. Moisten with two and a half 
quarts water, one gill white wine and half a pint crushed fresh tomatoes. 
Season with two teaspoons salt, two saltspoons cayenne,‘ mix well 
and gently boil one and a half hours, frequently mixing meanwhile. 
Press soup through sieve into a basin, then through Chinese strainer 
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into a saucepan, pour in half gill cream, a quenelle garnishing (No. 
ror) and half an ounce butter, mix well, boil for two minutes, pour into 
a soup tureen and serve. 


2730. Kincrish au GRATIN 


Scale, trim, wash and wipe two fresh one-and-a-half-pound kingfish. 
Cut off heads, split in two through back, remove spinal bone and place 
them in a baking dish, add half an ounce butter, half gill white wine, 
half teaspoon salt, two saltspoons white pepper and the juice of a 
quarter lemon. Cover fish with a buttered paper, set in oven for fifteen 
minutes, remove, pour gravy into a saucepan and let reduce on range 
to a glaze. Prepare an Italian sauce (No. 1244), add to gravy pan, 
mix well, pour sauce and sprinkle a little grated Parmesan cheese over 
fish, and set in oven for fifleen minutes. Remove, cut a small lemon 
in halves, then finely slice it, pick out seeds, arrange slices one beside 
another around the dish and serve. 


2431. SQuans EN CassEROLE, LroroLp 


Cut heads and feet from six nice, fat, young squabs, draw, truss, 
save livers and hearts. Place squabs in roasting pan, sprinkle a teaspoon 
salt over, lightly baste with a little melted butter, then set to roast in a 
brisk oven for twenty minutes, remove, untruss and place them in an 
earthen casserole. 

Cut two ounces very lean raw bacon into quarter-inch-square pieces, 
place in frying pan with teaspoon melted butter and fry till a nice golden 
colour, tossing once ina while. Lift up with skimmer, drain on a clotn 
and add to squabs. Place six small, pecled onions in bacon pan, 
fry for cight minutes or until a nice brown colour all around, and add 
to squabs with half pint fresh, shelled (or French) peas, Cut a medium 
truffle and four peeled, fresh mushrooms in small square pieces, add to 
squabs, season with half teaspoon salt and three saltspoons pepper. 
Pick leaves off a branch chervil, branch parsley, and sprinkle over all, 
Pour in a half gill sherry, gill good white wine and half gill demi-glace 
(No. 122). Shuflle the casserole well and place lid on. . Make a dough 
with a little flour and water, roll it out on a table in rope-like shape, then 
adjust it around edges to prevent evaporation, cover casserole, set in 
oven for fifty minutes, remove and send to table wilhout uncovering, 


2732, EGGPLANT, LYONNAISE 


Peel and cut an eggplant in half-inch-square pieces, lift them up and 
drain on a cloth. Cut a medium onion in half, then finely slice it and 
fry in frying pan with two tablespoons melted butter for six minutes, 
occasionally stirring meanwhile, then add eggplant. Scason with 
a teaspoon salt and half teaspoon pepper and slowly cook for fifteen 
minutes. Pour in a tablespoon vinegar and half teaspoon freshly 
chopped parsley, toss well, cook for two minutes, dress on a hot, deep 
dish and serve, 
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Saturday, Fifth Week of October 


BREAKFAST 


Grape Fruit (130) Pettiyohn Tood (170) 
Scrambled Eggs with Spinach 
Botled Salt Mackerel (107) 
Sirloin Steaks with Bacon (1812) 
Garfield Fried Potatoes (1843) 
Honey Cahes (1213) 


2733. SCRAMBLED Eccs wire SPINACH 


Remove stalks from one quait very fresh spinach, wash in cold water, 

* dress on sieve, then plunge in saucepan with a quart water, teaspoon 
salt, and boil for ten mmutes. ‘Dness on a sieve and press out water 
with skimma, then fincly chop them and place in saucepan with a 
teaspoon butter, two tablespoons cream and three saltspoons each salt 
and sugar, stir well on fire while heating for three minutes and keep hot. 
Crack eight fresh eggs in a bowl, add a half gill milk, half teaspoon 
salt and two saltspoons pepper. Heat a tablespoon melted Lutter in 
saucepan, drop in eggs and cook for six minutes, frequently stirring 
meanwhile, spread half the spinach on a deep dish, dress half the scram- 
bled eggs ovei, spread balance spmach over eggs, then balance of eggs 


over spinach and serve, 
LUNCIIEON 


Petits Souffiés of Tish, Signorita 
Sausages, au Vin Blanc 
Mashed Potatoes (178) 

Cream of Apples 


2734. Prrirs Sourrits or Fisn, SiGNorITA 


Entirely free one and a half pounds fiesh halibut or codfish from 
skin and bones, cut the meat into very small pieces, place it in a mortar 
and pound sharply for five minutes. Add one egg yolk, mix briskly with 
spatula for a minute, add another yolk, sharply stir for another minute, 
then add yolk of another egg and mix until well amalgamated. Remove 
force from mortar, rub it through sieve into a bowl, set bowl on ice, 
add one finely chopped truffle, six anchovies in oil cut in short pieces, one 
light teaspoon salt, two saltspoons cayenne pepper, one saltspoon grated 
nutmeg, two tablespoons cream, one tablespoon sherry, and sharply 
stir with spoon for five mmutes. 

Beat up whites of the three eggs to a stiff froth, add to preparation 
and gently mix all together. Fill six round paper cases with this prepara~ 
tion, nicely smooth surface with lightly buttered knife blade, sprinkle 
over a little grated Parmesan cheese, arrange cases on a tin and set in 
oven for twenty-five minutes, Remove, dress on a dish with folded 
napkin, decorate with a little parsley greens and serve immediately, 


2435 Sausacrs, au Viw Branc 


Cut from a sandwich loaf six half-inch-thick slices, trim off crusts, 
then cut each slice in two, Cut away a bed lengthwise at centre of each 
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piece so as to easily hold a sausage, place them on a tin, thenslightly 
prick twelve long country sausages with a needle. Thoroughly heat 
two tablespoons good lard in a sautoie, airenge in it the sausages 
one beside another, and cook for five minutes on each side. Lift up 
with fork, place over beds of biead on im, baste evenly with all fat 
of sautoire and set in oven for eight minutes, o1 until toasts have attained 
a nice golden colour. Place a finely chopped onion in the sautoire 
with a tablespoon melted butter and fiy for five minutes, occasionally 
tossing meanwhile, then pour in one gill good white wine, stir well at 
bottom so as to dilute the sausages, glaze with wine, briskly cook on a 
lively fire until nearly diy, then add half gill demi-glace (No, 122), half 
gill water, a tablespoon Worcestershite sauce, half teaspoon chopped 
paisley and half bean very finely chopped gailic Mix well, boil for 
five minutes more, dress sausages on a laige dish, pour sauce over and 
serve. 
7 2736. CREAM or AppLrs 

Peel and core four sound Newtown Pippin apples, cut in halves and 
finely slice them, Heat an ounce good butter in a sautoie, drop in 
apples, add ounce sugar, few drops vanilla essence and cook for ten 
minutes, tossing once in a while, being careful not to mash too much, 
remove and lay sautoize on table. 

Break two whole fresh eggs and two yolks into a bowl, add two 
ounces sugar, mix well with whisk for one minute, then pour in two 
gills milk, half gill cream, half teaspoon vanilla essence, and mux for 
two minutes. Place apples in a baking dish, stain preparation through 
cloth into dish, lightly mix, then set in oven with door open for twenty- 
five minutes, 1emove, sprinkle a little powclered sugai over and serve 


DINNER ' 


Olives Canapes of Ham (jor) 
Vormiceltli, Hollandaiso 
Pickerel, Albert (1064) Potatoes, Bignon (403) 
Lamb Chops, Julienne 
Lima Beans, Fines Werbes (2315) 
Roast Turkey, Cranberry Sauce (67) 
Lettuce Salad (148) 
Frankfort Pudding (2264) 


2737. VERMICELLI, [ToLLANDAISE 
Prepare a chicken both (No. 578) and strain it into a saucepan. 
Break three ounces good vermicelli on a plate and add it to broth with 
a teaspoon freshly chopped parsley, then let boil for fifteen minutes. 
Dilute two egg yolks on a plate with one gill cream, the juice of half a 
lemon and a saltspoon grated nutmeg. Add it to soup mix while heating 
for three minutes, remove, pour soup into a tureen and seive. 


2738. Lams Crors, JULIENNE 
Neatly trim and flatten six fresh, good-sized lamb chops, lightly 
shorten end hones, season all over with a teaspoon salt, half teaspoon 
pepper, and keep on a plate till required, 
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Cut in fine, one-inch-long julienne strips a very small carrot, small 
white onion, two branches celery, one ounce cooked, smoked beef 
tongue, one ounce cooked ham and six pecled, fresh, good-sized mush~- 
rooms. Place these articles in a smal] saucepan with one ounce butter, 
half light teaspoon salt and two saltspoons white pepper, pour in half 
gill claret, let reduce on brisk fire till nearly dry. Pour in one gill tomato 
sauce with the leaves of a branch chervil, lightly mix, cover pan and set 
in oven for thirly minutes, remove and keep, hot, 

Heat one tablespoon melted butter in frying pan, lay in chops one 
beside another and briskly cook for four minutes on cach side. Dress 
on a hot dish, one overlapping another crown-like, pour contents of 
saucepan in centre, adjust a paper frill at end of each bone and serve. 


Sunday, Fifth Week of October 


BREAKFAST 


Stewed Prunes and Pears (169) 
Quaker Oats (105) Eggs, Suddoise 
White Perch Sautées (1013) 
Turkey Hash on ‘Toasts (539) 
Lyonnaise Potatoes (78) 
Small Brioches (878) 


2739. Ecos, Suiporsr 


Boil twelve fresh eggs for eight minutes, lift from the hot water and 
plunge in cold water for one minute, remove and shell them, Cut each 
egg in two lengthwise, scoop out yolks and place them in a bowl, Cut 
six salted anchovies in short pieces and add to yolks with two tablespoons 
bread crumbs, half gill cream, half ounce butter, three saltspoons 
salt, salispoon cayenne pepper and half saltspoon grated nutmeg, Stir 
all together with a wooden spoon till well amalgamated, fill up cavities 
of whites with this mixture, dip eggs in beaten egg, then roll in freshly 
prepared bread crumbs, place in a frying basket and plunge in boiling 
fat for four minutes. Remove, drain, then sprinkle over a teaspoon 
salt, dress on a dish with folded napkin, decorate with a little parsley 
greens and serve with tartare sauce (No, 48) separately. 


LUNCIIEON 


Chicken Broth with Rice (800) 
Lobster au Délice 
Noisettes of Mutton, Favorite 
Choux Pralines (1536) 


2740. LopstTer Au Ditrick 


Place in saucepan a sliced carrot, sliced onion, two sliced branches 
celery, branch parsley, sprig thyme, bay leaf, clove, tablespoon salt 
and gallon water, Set pan on the fire and as soon as it comes to a hoil- 
ing point plunge in two two-pound live lobsters, cover pan and hoil for 
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twenty minutes. Lift up lobsters and let cool off, then crack them and 
pick out meat from claws and tails, split bodies in two, remove all the 
creamy parts and place on a plate. Cut meat in half-inch pieces and 
keep it also on a plate. Thoroughly heat two tablespoons good butter 
or oil in a large saucepan, adding six finely chopped shallots, one bean 
crushed garlic and all the lobsters shells, cook over a brisk fire for ten 
minutes, stirring once in a while. Strain one quart lobster broth into 
pan, add one gill white wine, and Iet gently boil for twenty-five minutes, 
Strain this broth through a cheesecloth into another saucepan, and let 
reduce on open fire to one-third the quantity. Knead in a cup a half 
ounce good butter, tablespoon flour and half teaspoon curry powder, 
then add it little by little to sauce. Sharply mix with whisk while add- 
ing it, then add the creamy part, half gill cream, one saltspoon cayenne 
and one teaspoon rum. Continually mix while incorporating, then add 
lobster pieces, mix well, and cook on corner of range for five minutes, 
Dress rice curry (No. 490) crown-like on large dish, pour lobster stew 
in centre and serve. 


2741. Notserrrs or Mutron, Favorite 


Procure six four-ounce pieces mutton from leg, pare nicely to a small, 
round shape, season with a teaspoon salt and half teaspoon pepper. 
Finely chop one small white onion, place it in frying pan with one ounce 
butter, set pan on fire and toss until a light brown, then arrange noisettes 
in pan and cook for three minutes on each side. Remove, place on six 
freshly prepared toasts one and a half inches in diameter and one-third 
inch thick, arrange them on a round dish crown-like, dress same amount 
of Palois string beans (No. 2069) in centre, pyramid-like, pour a Colbert 
sauce (No, 121) over noiseites and serve very hot, 


DINNER. 


Oysters (18) 
Celery (86) Salted Peanuts (954) 
7 Consommé, Piedmontaise 
Filet of Sole, Trovatore (1255) Potatoes, Vauban (946) 
Supréme of Chicken, Calvé 
Petits Pois, Frangaise (145) Tournedos, Sauce Berey (2337) 
Broiled Tomatoes (1636) 
Malaga Punch 
» Roast Partridges, sur Canapés (97) 
Chicory Salad (38) 
Pistachio Parfait (2042) 


2742, CONSOMME, PIEDMONTAISE 


Prepare a consommé (No, g2), strain it through a cheesecloth into 
another saucepan and keep simmering until required. Cut one onion, - 
one seedless green pepper and two ounces raw lean ham into small 
square pieces, Place these articles in a small saucepan with a tablespoon 
melted butter and fry for five minutes, stirring meanwhile; add two 
ounces good Italian rice, moisten with a gill tomato sauce (No. 16), two 
gills consommé and season with three saltspoons salt, one saltspoon 
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cayenne and half saltspoon saffron in powder. Mix well, cover pan, 
set in oven for thinty minutes, 1emove and add to consommé. Cut one 
country sausage in very thin slices and also add to consommé, boil for 
eight minutes, pour into a soup turcen and seive with a little grated 
Parmesan cheese separately. ’ 
2743. SupREMC or Curckrn, Catvi 

Singe, cut head and feet off thiee one-and a-half-pound sping 
chickens Remove legs from bodies, place on a plate and keep in icebox 
for to-moirow’s luncheon. Carefully lift up, cut away wings and tear 
the skin fiom the breasts, season all around with a level teaspoon salt, 
two saltspoons cayenne and a saltspoon giated nutmeg. Heat two 
tablespoons melted butter in a sautoite, place breasts in pan one beside 
another, briskly cock for two minutes on each side, then place sautoie 
in oven for six mmutcs, remove and keep hot. 

Cut from a stale loaf sandwich biead six slices one-third of an inch 
thick, then cut each slice into heait shape the size of the bieasts, toast 
to a nice golden colour, place on a hot dish, arrange breasts on top of 
toasts and keep hot. Peel, thoroughly wash and drain one pound fresh 
mushrooms, place in the sautoite, season with half teaspoon salt and cook 
eight minutes, tossing them once in a while, pour in one gill white wine 
and Jet 1educe to a glace. Dress mushrooms in centre of chicken, 
mask surface of breasts with Béainaise sauce (No. 34), lay a very thin 
slice truffle on top of each and serve. 


2744. MALAGA PuNcH 


Prépare a lemon-water ice (No. 376) Pour into fieezer half gill 
Malaga wine, mix well with spatula, divide punch into six sherbet 
glasses and serve, 


Monday, Fifth Week of October 


BREAKFAST . 


Sliced Pineapples (407) 
Semolina (192) 

Poached Eggs, New London 
Broiled Sait Mackerel (904) 
Pork Chops with Fred Apples (760) 
Buckwheat Cakes (330) 


2745. PoAcurp Eecs, Nrw Lonvon 


Place four ounces crab meat in a sautone with half ounce butter 
and gill sherry or white wine, cover the pan and cook five minutes, then 
keep hot, Mix in a saucepan a half ounce each butter and flour, add a 
gill cream, half gill milk, and continually mix until it comes to a boil, 
Add crab meat, season with half teaspoon salt, saltspoon each cayenne 
and grazed nutmeg, mix well and cook for five minutes. Prepare twelve 
poached eggs on toast (No. 106), pour crak meat over eggs and serve. 
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LUNCHEON 


Broiled Oysters, Celery Sauce 
Blanquette of Veal (16 46) 
Noodles au Beurre (333) 
Lemon Custard Pie (316) 


2746. Broi.crp Oysrrres, Crumery SAucE 


Wipe on a cloth thity-six large, fleshly opened oysters. Mix ona 
plate a tablespoon oil, teaspoon salt and half teaspoon pepper. Re- 
peatedly turn oysters in scasonmg, then roll in bread crumbs, arrange on 
double broiler and broil for four minutes on each side. Have six 
freshly prepared toasts on a hot dish, place six oysters on each toast, 
evenly divide a celery sauce (No. 745) over them and serve. 


DINNER 
Radishes (58) Olives 
Tscht, Russian Style 
Sheepshead, Clam Sauce (2173) Potatoes, Itahienne (1074) 
Noix of Ham, Piquante Sauce (860) 
Brussels Sprouts (618) 
Roast Chicken with Cress (a90) Sliced Tomatoes (462) 
Biseurts, Portugal 


2747, Tscut, Russtan STYLE 


Place in a soup pot a two-pound piece lean beef, half pound smoked 
bacon, two smoked sausages, one carrot, one onion, two leeks, two 
branches each celery and parsley. Season with a level tablespoon salt 
and teaspoon ciushed whole black pepper, moisten with four quaits 
water, and Jet gently simmer for two and a half hours, being careful to 
skim off fat once in a while and to keep it at same siimmening point from 
beginning to end. : 

Thoroughly wash, diain and chop a quarter pound of sauerkiaut. 
Heat two tablespoons melted butter in a sautoite, add one finely chopped 
onion, gently brown for five minutes, then add the sauerkiaut and cook 
foi ten minutes, stiiring meanwhile, Add three tablespoons flour, stir 
well while heating for one minute, strain broth through cheesecloth into 
pan, mix well, pour in one and a half pints water and gently boil for one 
how, Cut a piece each of the beef and bacon and the two sausuges into 
very smail squate pieces, add them to soup with a half teaspoon freshly 
chopped paisley, boil for five minules, pour soup into tureen and serve, 


2748, Biscurrs, PorruGaL 


Place in a copper basin four ounces sugar, four egg yolks, a table- 
spoon rum, and heat up with whisk for ten mmutes Scald two ounces 
almonds in boiling water for two minutes, drain, peel, pound in maitar 
with white of an egg to a smooth pulp, rub through sieve into a bowl, 
add the juice of two sound oranges, the grated rind of one, and mix 
thoroughly Beat up whites of the four eggs to a stiff froth and add to 
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preparation, mix well with the skimmer, then pour in almonds and 
oranges and again mix well. 

Line the bottom of a small, square, buttered tin with sheet of buttered. 
paper, then drop in the preparation, sprinkle a little powdered sugar 
over, set in oven for twenty-five minutes, remove to a table, let rest for 
ten minutes, turn cake on the table, lift up paper, cut cake in twelve 
equal parts, dredge a little powdered sugar over, dress on dish with 
folded napkin and serve. 


Tuesday, First Week of November 


BREAKFAST 


Baked Pears (216) 
Oatmeal Porridge (2) 
Eggs, Murphy Fishballs with Bacon (260) 
Calves’ Liver, Minute (810) 
Grilled Sweet Potatoes (820) 
Rice Flannel Cakes (2ar) 


2749. Eccs, Murray 


Finely chop half a seeded green pepper, place it in a sautoire with 
a tablespoon melted butter and nicely brown for three minutes. Pour 
in a half pint tomato sauce (No. 16) and let it reduce on the fire to one 
gill, then add little by little a half ounce fresh butter, sharply mixing 
meanwhile. Evenly divide the purée in six egg-cocotte dishes, carcfully 
crack two fresh eggs in each dish, season with a half teaspoon salt and 
two saltspoons pepper. Evenly spread over a half teaspoon fennel or 
chopped tarragon, pour a tablespoon cream over eggs in each dish, set 
in oven to bake for five minutes, remove and serve. 


LUNCHEON * 


Oyster Broth (1ag0) 
Scallops, Brestoise (1857) 
Chicken Legs with Risotto 

Apple Dumplings (707) 


2750. Catcken Lrcs wir Risorro 


Remove second joint bones of the six chicken legs saved from last 
Sunday and season all over with a teaspoon salt and a half teaspoon 
pepper. Thoroughly heat a tablespoon oil or butter in a sautoire, place 
legs in one beside another, gently cook for five minutes on each side, 
then add a finely chopped onion, and cook for four minutes longer, 
Pour in a gill claret and let reduce to half the quantity, then pour in one 
and a half gills tomato sauce (No. 16) and half teaspoon chopped parsley, 
mix well, cover pan and cook for fifleen minutes, 

Prepare a Piedmontaise risotto as in No. 225, but without the sausage, 
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Dress it on a dome-shaped hot dish, arrange legs around base of rice, 
pour sauce over and serve. 


DINNER 


Oysters (18) 
Olives Lyons Sausage (582) 
Purée of Tomato, Julienne 
Pompano, Maitre d'Hétel (228) 
Potatoes, Voisin (995) 
Entrecdtes Bordelaise (1483) Baked Tomatoes (841) 
Roast Quail on Canapés (272) 
Escarole Salad (100) 
Charlotte Plombiére (1834) 


ayer, Purge or Tomato, JULIENNE 


Melt an ounce butter in saucepan, add ounce lean, finely chopped 
raw ham, a sliced carrot, a sliced onion, two branches parsley, half a 
chopped green pepper, a bean garlic, teaspoon whole black pepper, 
clove, bay leaf, sprig thyme and nicely brown for fifteen minutes, oc- 
casionally mixing meanwhile; add one quart fresh crushed tomatoes 
with two quarts white broth (No. 7or) and season with a light tablespoon 
each salt and sugar. (If any cooked bones of beef or chicken are on 
hand add them to the soup.) 

Cover pan and let gently boil for one hour and fifteen minutes. 
Heat in a saucepan one and a half tablespoons melted butter, add four 
tablespoons flour, stir briskly while browning for two minutes, then add 
tomato soup. Mix well, let cook for.ten minutes, strain soup through 
sieve into a basin, then through Chinese strainer into another saucepan 
and keep hot. Cut in short, thin julienne-shape strips a small carrot, 
turnip, white part of one leek, small onion, two branches celery and a 
quarter very small cabbage. Place these articles in a saucepan with a half 
ounce butter, gill water, half teaspoon each salt and sugar, Mix well, 
cover vegetables with buttered paper, place lid on pan, then set in 
oven for forty-five minutes, Remove, pour all contents of pan into the 
tomato purée, mix wéll, boil five minutes, pour in a soup tureen and 
serve, 


Wednesday, First Week of November 


BREAKFAST 


Grape Fruit (130) Boiled Rice (275) 
Shirred Eggs, Xoxios 
Porgies Sauté, Fines Herbes (1553) 
Broiled Devilied Bacon (682) 
Baked Potatoes (683) Sally Lunas 


2752, SHIRRED Eccs, Xoxios 


Lightly butter six shirred-egg dishes, sprinkle over a half teaspoon 
fine, freshly chopped mint and crack two fresh eggs in each dish, Season 
evenly with a half teaspoon salt and two saltspoons pepper, pour in a 
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tablespoon cream and sprinkle a little grated Parmesan cheese over 
eggs in cach dish, then set to bake in oven for five minutes, remove and 
verve, 


2753. Satty Luyns 


Place a pint boiling milk in a basin and put aside until lukewarm, 
then add a half ounce concentrated yeast, stir well, and gradually add 
sufficient flour to make a stiff batter. Cover pan with a cloth and Ici 
raise in warm place for oneanda halfhouws, Beat up two eggs with two 
ounces sugar in a bowl, add to batter with a saltspoon salt, two ounces 
butter, knead well for five minutes, cover with cloth again and let stand 
for twenty-five minutes more. Divide in twelve equal parts, roll them 
out on corner of a floured table to ball shape, then flatten to one-third- 
inch thickness. Arrange them on lightly buttered pastry sheet, lightly 
butter surface, dress on dish with a folded napkin and serve. 


LUNCHEON 


Ghicken Broth (578) Sardines au Gratin 
Sumatra Lamb Curry 
French Paneakes (17) 


. 2754. SARDINES AU GRATIN 


Heat a tablespoon oil in an earthen baking dish, add one exceedingly 
fine chopped onion and gently brown for five minutes, frequently stirring 
meanwhile. Wipe neatly and split open through front twelve good- 
sized sardines in oil, bone them, then arrange in dish over the onions, 
Knead in a how! one ounce fresh butter, half teaspoon freshly chopped 
paisley, two lablespoons fresh bread crumbs and a half bean finely 
chopped garlic. Divide mixture in small bits over sardines, set in a very 
brisk oven for six minutes, remove, and immediately send to the table 
in same dish, 


2758. Sumatra Lamp Cumhy 


Cut a neck of larhb in one-inch-square pieces and keep on a plate, 
Mince rather finely a medium onion, two shallots, a bean garlic, peeled 
and seeded red tomato, green pepper, sound apple, half a small, peeled 
eggplant and a branch celery. Melt an ounce butter in a saucepan, 
add lamb and biown for six minutes, stirring once in a while; dredge in 
two light tablespoons flour, briskly stir while browning for three minutes, 
then add all vegetables with a tablespoon good curry powder. Stir 
well, moisten with a pint water, season with two teaspoons salt and a 
half teaspoon black pepper. Add one saltspoon cach powdered bay 
leaf and thyme, a picce of lemon rind, mix all well together and ict simmer 
for twenty minutes, Add four tablespoons cooked, green peas and six 
small pickled onions, mix well, cover pan, then set in oven for forty-five 
minutes. Remove, dress rice curry (N. 490) on a hot dish, crown-like 
in centre, and serve with chutney. 
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DINNER 


Celery (86) Caviare (59) 
Potage, Baragune 
Spamsh Mackest, Bordelase 
Potatoes, Demidol® (898) 
Clucken, Wilhelmina Stong Beans (139) 
Prime Ribs of Beef (126) Doucette Salad (189) 
Gateau Guadaloupe 


2756. Poracr, BaRAGUINE 


Prepare a consommé (No. 52), stain it into another saucepan, 
dredge in thee ounces of sago, mix well while adding and let boil for fif- 
teen minutes. Cut two ounces smoked beef tongue and one ounce 
cooked ham in small julienne strips and add to the soup with two 
tablespoons sherry. Mix well and covk for five minutes, pour the 
soup into a tureen and serve. 


2757. SPANISH MACKrREL, BORDLLAISE 


Cut the fins, tail and head off a fine, fresh, three-pound Spanish 
mackerel, split in two through the back, remove spinal bone, season 
with light teaspoon salt and two saltspoons pepper. Arrange fish in a 
lightly buttered baking dish, cut side downward, sprinkle with six 
finely chopped shallots and squeeze over juice of half a lemon. Baste 
with a half ounce very hot melted butter, set in oven for fifteen minutes, 
then bring it to oven door, 

Reduce two gills tomato sauce in a saucepan to half the quantity, 
then pour it over mackerel, resct in oven for fifteen minutes more, 
remoye and send to talle in same dish. 


2758, CIICKEN, WILILLLMINA 


Cut off head and feet, singe, draw, wipe and truss a tender two- 
and-a-half-pound chicken, place it in saucepan with a small piece 
butter, season with teaspoon salt, half teaspeon pepper, and brown it 
on range until a nice golden colour. Cut two ounces lean raw ham 
in one-third-inch-square pieces and add to chicken with six very small, 
peeled, raw potatoes and twelve small white onions. Add also a blade 
each thyme, ancl bay leaf, and one “foclic” nutmeg. Sprinkle over a half 
teaspoon salt, pour in two gills water, cover pan, let briskly cook for 
five minutes, set it at side of brisk fire and Iet simmer for one hour. 
Pour in a half gill sherry and let cook for twenty-five minutes, diess 
chicken on a large dish, untruss, arrange garnishing around, pour 
gravy over and serve. 


2759, GATEAU GUADALOUPE 


Place four ounces sugar in a bowl with five egg yolks, the grated 
tind of half a lemon, then whisk to a creamy point. Beat whites of the 
five eggs to a stiff froth and gradually incorporate yolks, lightly mix 
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with skimmer, then add three ounces pure 1ice flour, two ounces well- 
picked raisins and a half saltspoon salt. Lightly butter a straight- 
edged pie plate, line bottom with a buttered paper, then drop in prepara- 
tion, smooth surface and set in oven to bake for twenty-five minutes. 
Remove, let stand for ten minutes, turn upon table, lift up paper, spread 
over three tablespoons orange marmalade, then sprinkle one ounce 
peeled and finely chopped pistachios. Beat up a gill cream to a stiff 
froth, add tablespoon each powdered sugar and rum, whisk for another 
minute, neatly spread cream over surface of cake, dress on a dish with 
folded napkin and serve. 


Thursday, First Week of November 


BREAKFAST 


Stewed Prunes (1) Coinmeal Mush (326) 
Fred Eggs with Bananas 
Smelt with Bacon 
Lamb Chops (748) Potatoes Sautées (135) 
Cocoanut Cakes (423) 


2760. Frrep Ecos wrril BANANAS 


Peel and cut in halves lengthwise six ripe bananas, place on a plate, 
cover with cold milk, sprinkle over a half teaspoon salt, let stand for 
thirty minutes, take up and roll in flour. Thoroughly heat one and 
a half tablespoons melted butter in a frying pan, lay in bananas and 
gently fry for four minutes on each side, take up with skimmer and 
arrange one beside another on hot dish. Lightly butter a small frying 
pan, thoroughly heat on range, then crack in two fresh eggs. Season 
with light saltspoon salt and half a light saltspoon white pepper, fry for 
three minutes, then carefully glide the eggs over two half bananas. 
Prepare five more in a similar way and serve, 


2761. SMEMrs wir Bacon 


Neatly wipe twelve good-sized smelis, season with a teaspoon salt 
and half teaspoon pepper, lightly foll in flour, dip in beaten eggs, then 
lightly roll in bread crumbs, Arrange them in a frying basket, fry in 
boiling fat for ten minutes, remove, drain on a cloth and'sprinkle a 
little salt over them. Dress on a hot dish with a folded napkin, decorate 
with six quarters lemon and parsley greens, arrange six slices broiled 
bacon (No, 13) over them and serve, 


LUNCHEON 


Tomato Broth (2059) 
Canapés of Shrimp (466) 
Garnished Sauerkraut (1233) 
Devilled Leeks 
Old-fashioned Rice Pudding (140) 
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2762, DEVILLED LEEKS 


Procure twelve even-sized leeks, trim off stems, outer stale leaves, 
and cut green parts one inch from white parts, using white parts only. 
Thoroughly wash in cold water and drain on a cloth, place in a braising 
pan with two branches parsley, a branch chervil, bean garlic, clove, bay 
leaf, sprig thyme and half ounce butter. Moisten with a half gill white 
wine and gill broth, season with half teaspoon salt and three saltspoons 
pepper. Cover pan and briskly boil on fire for five minutes, then set in 
oven for thirty minutes. Remove to a table, take up with skimmer and 
split them open without separating. Place six slices toasted French 
bread in a baking dish, arrange the leeks over toasts, strain gravy 
through a cheesecloth into baking dish, spread a tablespoon French 
mustard and dredge a little bread crumbs over leeks, then set in oven for 
fifteen minutes, remove and serve, 


DINNER 


Oysters (18) Radishes (58) 
Stuffed Olives with Caviare (733) 
Cream of Chicken 
Solo au Four 
Potatoes, Paillies (612) 
Paupiettes of Veal, Toscano 
Spaghetti, Milanaise (352) 

Roast Turkey, Cranberry Sauce (67) 
Lettuce Salad (148) 

Mousse au Chocolat (1885) 


2763. CREAM or CiIckEN 


Cut off the head, draw and neatly wipe a very small fowl. Place it 
in a saucepan with four quails water, add two onions with a clove stuck 
in each, one leek, two branches celery, one cach branch parsley and cher- 
vil, an ounce piece salt pork, and season with one and a half teaspoons 
salt. Cover pan and let simmer for two and a half hours, take up fowl 
and plunge in cold water to cool off, Take out, pull off skin, pick off 
meat, place in mortar with a handful boiled rice, pound to a smooth 
paste, remove and keep on a plate. Place one ounce butter and two 
ounces flour in a saucepan and stir while heating for one minute, Skim 
fat off surface of broth, strain into this roux pan, briskly mix with a 
wooden spoon until it comes to a boil, then add little by little the purée, 
sharply mixing while adding it. Season with a saltspoon each cayenne 
and grated nutmeg, mix well, then let slowly boil for thirty minutes, fre- 
quently mixing meanwhile. Strain soup through sieve into a basin, 
then through cheesecloth into another saucepan, let come to a boil, add 
one gill cream, the juice of a quarler lemon, half ounce fresh butter, 
and lightly mix while heating for five minutes. Pour cream into a soup 
tureen and serve with a plate of croutons (No. 23) separately. 


2764. Sore Au Four 
With a sharp knife make a light incision around the head of a three- 
pound fresh flounder, then with a towel pull off skin. Season with a 
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teaspoon salt and half a icaspoon paprika, lightly rollin flour, then in 
beaten egg, and finally in freshly prepared bread aumbs. Lightly butter 
a baking dish, place in sole, pour one and a half tablespoons melted 
butter over, then set in oven for twenty-five minutes, being careful to 
baste fish with butter once in a while. Bring it to oven door, turn, 
squeeze in juice of half a lemon, sprinkle ovei a half teaspoon freshly 
chopped parsley, reset in oven for twenty minutes more, lasting it fie- 
quently, remove and send to table. 


2965, PaAvrrerres or VEAL, Toscano 


Procure six four-ounce slices of veal, cut from the round, flatten to 
quarter-inch thickness, then paie to even, rectangular shapes. Place 
trimmings in mortar and pound to a pulp, add two skinned 1aw sausages, 
one egg yolk, thoroughly pound again, then rub the pulp though 
sieve into a bowl, Add half teaspoon finely chopped paisley, three 
salispoons salt, one saltspoon cayenne, a half sallspoon grated nutmeg, 
and mix well; add little by little a half gill cream, sharply stirting while 
adding it, then spread force over the six slices veal, roll up and tie them 
with strings. Mix on a plate a tablespoon oil with a teaspoon salt and 
half teaspoon pepper. Repeatedly tuin the paupieties in seasoning, 
arrange on a broiler and slowly broil for twenty minutes, lightly turning 
them once in a while. Remove, untie, place in a baking dish, pour a 
Finnoise sauce (No. 251) over, then set in oven for fifteen minutes, 
basting them once in a while, remove and serve. 


Friday, First Week of November 


BREAKFAST 


Sliced Bananas (151) 
Wheatena (1298) 
Scrambled Eggs, Mrs Hobart 
Findon Haddock in Cream 
Pig's Feet, Tomato Sauce 
Hashed Brown Patatoes (50) 
Queen Cakes (111) 


2766. ScramBLep Ecos, Mrs, Tlonarr 


Cut a round corner off the top of six round French rolls, scoop out 
soft part and lightly rub interior of each with a little anchovy butter, 
Lay rolls on a tin with covers and place in oven with door open until 
required. 

Crack eight fresh eggs in a Yowl, add a half gill crear, half teaspoon 
salt, two saltspoons pepper and sharply beat up with fork for one min- 
ute, Heat a tablespoon melted butter in sautoire, add two Spanish 
sweet peppers cut in small squares and gently brown for five minutes, 
tossing meanwhile, Drop in eggs and cook for six minutes, briskly 
and frequently stirring. Place the six rolls on a hot dish, evenly divide 
eggs in them, place covers on, lightly glaze surface of covers with a little 
melted butter and serve, 
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2767, Funpon Happock in CRrraM 


Remove skin and bones from two and a half pounds fat, smoked 
Findon haddock, cut in half-inch pieces, plunge in a pint of boiling water 
for five minutes, remove and drain onasieve. Place in a small saucepan 
an ounce butter with an ounce flour and stir briskly while beating for 
one minute, Pour ina half gill each milk and cream, season with two 
salfspoons salt, salispoon cayenne and half saltspoon grated nutmeg, 
then shaaply stir until it comes to a boil. Add fish, cook for five minutes, 
pour into a deep hot dish and serve, 


2768. Pic’s Fret, Tomato Sauce 


Split in two lengthwise three cooked fat pig’s feet. Mix on a plate 
a tablespoon oil, teaspoon salt and half teaspaon pepper. Repeatedly 
turn feet in seasoning, then roll in bread crumbs, anange on a double 
broiler and slowly broil for eight minutes on each side. Remove, dress 
on a hot dish with six quarters lemon and send to table with one gill 
hot tomato sauce (No, 16) separately. 


LUNCHEON 
Clam Stow, Parisienne (1781) 
Fish Quenelles, Clamart (2578) 
Veal Kidneys au Vin 
Omelette Celestine (1799) 


2769. Vrat Kipneys au Vin 


Remove fat and sinewy parts from three very fresh veal kidneys, 
then finely mince them. Ieat two tablespoons butter in frying pan, 
add one finely chopped onion and cook to a nice light biown, then add 
kidneys, sprinkle over a teaspoon salt and fry on open fire for five min- 
utes, briskly tossing them meanwhile. Lift up with skimmer and keep 
on a plate, pour a gill broth and a half gill white wine into kidney pan, 
adding a hay leaf, bean garlic, six finely minced, canned mushrooms, 
and let reduce for ten minutes. 

Mix on a saucer a half tablespoon butter with tablespoon flour, add 
little hy little to sauce, cook for three minutes, then add kidneys with 
half teaspoon chopped parsley, saltspoon cayenne and_ tablespoon 
sherry. Lightly mix, cook for two minutes, pour into a deep hot dish 


and serve, 
DINNER 


Oystors {78) 

Pim-Olas, Tunny (1597) 
Potage, Meynitro 
Sheepshead, Mousseline Sauce (2536)" 
Philadelphia Potato Rolls (1703) 
Tournedos of Venison, Cumborland 
Soufflé of Celery 
Lobster Cutlets Ravigote (1154) 
Ronst Ribs of Lamb, Mint Sayce (25) 
Green Poppor and Escarole Salad 
Babas ay Rhum (687) 
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2770. Potacr, Mrunitrr 


Cut heads and tails off four well-cleaned fresh perch. Finely mince 
two white onions, place and fry in a saucepan with one ounce butter 
for five minutes, stirring once in a while. Moisten with a gill while 
wine and two light quarts water, add perch, white part of two lecks, 
three branches parsley and two teaspoons salt, boil for twenty minutes, 
then lift up fish and place on a plate. Mix in a saucepan one ounce 
butter, two ounces flour, and stir on the fire while heating for two min- 
utes. Strain fish broth into pan, add a saltspoon cayenne and half salt- 
spoon grated nutmeg, mix well, let slowly boil for fifteen minutes, then 
skim fat from surface, Dilute on a plate one egg yolk, one gill cream, 
juice of a quarter lemon, andaddtosoup. Continually mix for two min- 
utes, but do not allow to boil, then strain through a cheesecloth into soup 
tureen, Remove skin from perch, lift up filets, cut them in very small 
pieces, add to soup, mix lightly and serve. 

27%. TOURNEDOS OF VENISON, CUMBERLAND 

Procure six four-ounce round pieces of venison from the leg part, 
neatly trim and flatten, season all around with a half teaspoon black 
pepper and teaspoon salt. Heat a tablespoon melted butter in frying 
pan, arrange in steaks one beside another and briskly cook for four 
minutes on each side. Prepare six round toasts two inches in diameter 
and a third of an inch thick, place on a hot dish, arrange tournedos over 
toasts, pour Cumberland sauce over all and serve. 

2772. CUMBERLAND SAUCE. 

Place four tablespoons currant jelly in a saucepan, place on fixe until 
melted, then pour in one gill demi-glace (No, 122), half gill tomato 
sauce (No. 16) and a tablespoon port wine. Boil two ounces well- 
picked currants for two minutes, dee and add to sauce. Scald ‘in 
boiling water for two minutes one ounce almonds, drain, peel, cut in 
thin strips lengthwise, and add to sauce, Boil for ten minutes, carefully 
mixing once in a while, then use as required. 

2773. Sourriéi or Criumry 

Thoroughly wash and drain two stalks fresh, crisp celery, remove 
green leaves and finely slice stalks. Place in saucepan with sliced white 
part of a leek, a small branch parsley, a branch chervil, blade mace and 
bay leaf. Pour in enough white broth to cover celery, season with level 
teaspoon salt, cover pan and let gently boil for thirty minutes, Remove, 
Ha up the bay leaf and mace, then press celery through sicve into a 

Owl, 

Mix in a saucepan two tablespoons melied butter, three tablespoons 
flour and pour in one and a half gills milk. Add the purée of celery, 
with an ounce grated Parmesan cheese and saltspoon cayenne pepper, 
then briskly stir with a wooden spoon until thoroughly boiling, Add 
two egg yolks, sharply stir for three minutes longer and remove from 
1ange. Beat up whites of the two eggs to a stiff froth, add to celery 
and mix until well amalgamated. Till up six round paper cases, place 
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them on a tin, set in oven for twenty minutes, remove, dress on a hot 
dish with folded napkin and send to the table immediately. 
2774, GREEN PEPPER AND ESCAROLE SALAD 
Cut a fat green pepper in half, remove seeds, slice exceedingly fine 
and place in a salad bowl. Remove outer stale leaves from a laige 
head of escarole, detach leaves from root, wash, drain, wipe, cut leaves 
in two and add to green peppers. Pour in four tablespoons dressing 
(No. 863), mix well and serve. 


Saturday, First Week of November 


BREAKFAST 


Oranges (104) Farina (74) 
Omelette with Cépes 
Fried Whitebait (1123) 
Sausage Cakes Potatoes, Julienne (799) 
Curry Cakes (1112) 


2775. OMELETTE wit CrEs 

Crack eight fresh eggs in a bowl, add a half gill milk, half teaspoon 
salt, two saltspoons pepper, and sharply beat up with a fork for two 
minutes, Neatly wipe and finely mince six ctpes. Thoroughly heat a 
tablespoon oil in frying pan, add the cépes, sprinkle over three sallspoons 
salt and briskly fry for five minutes, frequently tossing meanwhile, then 
add a half teaspoon chopped parsley and toss well. Drop in eggs, 
sharply mix with fork for two minutes and let rest for half minute; fold 
up opposite sides to meet in centre, Jet rest for a minute, tum on a hot 
dish and serve. 

2776. SAUSAGE CAKES 

Skin fifteen country sausages, place in a bowl, add a half teaspoon 
freshly chopped chives and two saltspoons white pepper. Mix well 
together, then divide force in six equal parts, roll out on a lightly floured 
table into ball-like shapes, then ‘flatten to quarter-inch thickness. TTeat 
two tablespoons melted lard in frying pan, arrange cakes in it one beside * 
another, fry for five minutes on each side, lift up, dress on hot dish and 


serve. 
LUNCHEON 


Okra Broth (arzs) 
Oyster Croquettes (raqo) 
Tourte of Turkey, Holen 
Fried Oyster Plants (968) 
‘6 Pear Charlotte (474) 


2777. Tourte or Turkey, HEeren 


Carefully remove all meat from turkey left over from Thursday and 
cut it in small square pieces, Cut in same way an ounce cooked beef 
tongue, two ounces cooked lean ham and two canned French artichoke 
bottoms. Peel, wash, drain and finely slice six fresh mushrooms, place 
in a frying pan with a tablespoon melted butter, gently fry for five min- 
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utes, place in a vessel and add all the other aitides Pour in one and a 
half gills milk, a gill cream, tablespoon sheiry, teaspoon salt, two salt- 
spoons cayenne and one saltspoon grated nutmeg. 

Grate a peeled, 1aw, well-washed potato and add to other articles, 
with two egg yolks, one teaspoon freshly chopped parsley, and mix well. 
Roll out on a floued table a half pound feuilletage (No. 756) to size of a 
pie plate, lightly butter ‘plate, then line it with paste. ‘Trim off at edges, 
pour prepaiation into plate, sprinkle a little grated Parmesan cheese 
over, set in a slow oven for forty-five minutes, remove, place plate on a 
dish and serve. 


DINNER 
Radishes (58) Olives 
Potage, Lavonten 
Bluefish, Bombay (828) Potatoes, Persillade (63) 


Mutton Chops, Maison d’Or 
Subries of Spach (2621) 
Roast Duckling, Apple Sauce (187) 
Tomato Salad (461) 
American Pudding (236) 


2778 PotaGr, LivoNnicn 

Finely slice a carrot, a turnip, two branches celery, two leeks, two white 
onions and two branches parsley. Place in saucepan with an ounce 
butter and gently brown for ten minutes, frequently stirring meanwhile, 
then moisten with two and a half quarts bioth (No, 7o1), adding thee 
ounces 1aw tice. Season with a teaspoon sult, half teaspoon pepper and 
let bail for one hour, Press the soup through sieve into another sauce- 
pan, pour in a gill cream, then continually mix until it comes to a boil, 
pour into a soup turcen with bread croutons (No. 23) and serve, 

2779. Murion Cuors, Maison D’OR 

Neatly pare and flatten. six tender mutton chops, make an incision 
crosswise in each, insert therein a slice of truffle, season with a teaspoon 
salt and half teaspoon pepper. Dip in beaten eggs, then roll in bread 
crumbs, place in a sautoir one beside anotha, with an ounce clarified 
butter, and fry fo1 fou minutes on each side. Aurange six heart-shaped 
bread croutons (No go) on a hot dish, arrange chops over, place a thin 
slice of pité de fole gias on top of each, pour a hot Madeira sauce (No, 6) 
around, adjust a paper fiill at end bones of chops and serve. 


Sunday, First Week of November 


BREAKFAST 


Baked Apples (44) Oatmeal Porridge (2) 
Bags, Pithps 
Yarmouth Bloaters (311) 
Broiled Squabs (950) | Delmonico Potatoes (718) 
Small Brioches (878) 
2780. EcGs, Patties 


Boil twelve fresh eggs for eight minutes, lift up, plunge in cold water 
for a minute, remove, shell, slice lengthwise and keep on a plate, Heat 
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a tablespoon melted butter in saucepan, aid one finely sliced white 
onion, thice finely sliced, peclec, fresh mushrooms, and genily brown 
for five minutes, stirring well meanwhile. Add two tablespoons flour, 
stir well while heating for a minute, pour in one gill milk, a half gill 
cream and two tablespoons sherry. Mix well until it comes to a bail, 
then add an ounce grated Parmesan cheese, half teaspoon out, a salt- 
“spoon each cayenne and giated nutmeg, and stit well for a minute. 
Pour a third of the sauce into a baking dish, arrange half the eggs oye, 
pour another thud of the sauce over the eggs, then balance of eggs, the 
remaining sauce, and sprinkle a little bicacd crumbs over all, Set in 
oven for ten minutes, or until a nice biown colour, remove and serve in 


same dish, 
LUNCHEON 


Chichen Broth with Rice (800) 
Oysters, Newburgh 
Broiled Grouse, Orange Sauco 
Grilled Sweot Potatocs (820) 
‘Toast, Princess (673) 


2781. Ovstrrs, NewpurcH 


Place thirty-six freshly opened large oysteis with their liquor in a 
saucepan, add two gills water, a teaspoon salt, and boil for five minutes. 
Drain on a sieve, place in a sautoir with four tablespoons sherry, half 
teaspoon salt and two salispoons cayenne, then let cook on brisk fire for 
five minutes. Pour in one gill ctcam, half gill milk, and boil for five 
minutes again. Dilute two egg yolks with a tablespoon each biandy 
and cream and add to oysters, Gently mix while heating for three min- 
utes but do not allow to boil, transfer oysters into a hot soup tureen and 
serve with six freshly prepared toasts separaicly. 


2782. Broinp Grousr, ORANGE SAUCE 


Cut off heads and feet from two nice fat grouse, split open through 
back, diaw, cut out spinal bones and thoroughly wipe them, envelop in 
towel and neatly flatten with a cleaver. Mix on a plate a tablespoon oil, 
teaspoon salt and half teaspoon pepper, repeatedly turn birds in season- 
ing, arrange on a double broiler and broil over brisk fire for ten minutes 
on each side, Remove, ariange on a hot dish over six freshly prepared 
toasts and serve with cold orange sauce (No. 2701) sepaiately. 


DINNER 


“Oysters (18) 
Celery (86) : Olives 
Consommé Brinoise with Semolina 
Salmon, Venitienne Potatoes, ChAteau (208) 
Tenderloin of Beef, Athenienne 
Lamb Sweatbreads, Kennedy French Peas att Beurre (782) 

Kitmmel Punch (1031) 

Roast Capon with Cress (378) 

Chicary Salad (38) 
Neapolitan Tee Cream (381) 
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2783. ConsoMMé BRUNOISE WITH SEMOLINA 


. Prepare a consommé (No. 52), strain it into another saucepan and 
keep simmering until required. Cut in exceedingly small square pieces 
a carrot, turnip, small onion, the white part of a Icek, a branch celery 
and quarter very small cabbage, place them in a saucepan with an ounce 
butter, a half teaspoon salt, teaspoon sugar and gill of the consommé, 
Cover vegetables with a lightly buttered paper, place lid on pan, boil 
on range for five minutes, then set in oven for forty-five minutes. Remove 
from oven, lift up paper, add all contents of pan to consommé, with two 
ounces well-washed and thoroughly drained semolina, lightly mix, let 
boil for fifteen minutes, frequently mixing meanwhile, pour soup into a 
tureen and serve, 
2784. SALMON, VENITIENNE 


Procure three three-quarter-pound slices fine salmon, place in a 
sautoir with an ounce butter, half gill white wine, gill water, teaspoon 
salt, three saltspoons pepper and the juice of a quarter lemon. Cover 
fish with a buttered paper, boil for five minutes, then set in oven for 
twenty-five minutes. Remove, lay slices on cloth to drain, then place 
on a hot dish, pour Hollandaise-Venitienne sauce over the fish and 
serve, 

2885. HoLLANDAISE-VENITIENNE SAUCE 


Place in a small saucepan three-quarters gill good vinegar, one light 
tablespoon lemon juice, half teaspoon fresh, crushed whole white pepper, 
a branch parsley, branch chervil and fresh mint leaf. Set pan on fire 
to reduce to one-third, mixing once in a while. Strain juice through a 
cheesecloth into another very small saucepan, add one egg yolk and 
sharply whisk on corner of range for five minutes. Gradually pour, 
drop by drop, three-quarters gill good hot melicd butter, continually 
whisking while adding, remove pan to table, season with two saltspoons 
salt and whisk for three minutes longer, so as to make it frothy, then 
strain through a cheesecloth and use as directed. 

2786, TENDERLOIN OF BEEF, ATIENIENNE 

Neatly trim a little of the fat from a two-and-a-half-pound piece ten- 
derloin of beef. Place a mirepoix (No. 271) in a roasting pan, lay filet 
over, season with a teaspoon salt and half teaspoon pepper, lightly 
baste with a tablespoon melted butter, pour two gills water into pan, 
then set in brisk oven for thirty-five minutes, turning and basting it 
once in a while. Remove, dress filet on a hot dish and keep hot. 

Remove fat from surface of gravy, then transfer contents of pan into 
a small saucepan, pour in a gill demi-glace (No. 122), two tablespoons 
sherry and one saltspoon cayenne pepper, mix well and let reduce for 
ten minutes. Skim fat off surface, then strain sauce over tenderloin, 
dress egg plant julienne (No. 508) at both ends of dish and serve. 


2787. LAMB SWEETBREADS, KENNEDY 


Plunge one and a half pounds lamb sweetbreads in a quart boiling 
water with a teaspoon salt for five minutes, drain on a sieve and neatly 
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trim. Thoroughly heat two tablespoons clarified butter in a sautoir, 
drop in sweetbreads, sprinkle over a teaspoon salt and briskly cook on 
open fire for eight minutes, frequently tossing them meanwhile. Pour 
in a tablespoon brandy and two tablespoons port wine, let reduce till 
nearly dry, then pour in a half gill white wine, adding a salispoon cay- 
enne pepper, twelve finely sliced, canned mushrooms and a small sliced 
truffle, mix well, cover pan and let cook for five minutes, Pour in one 
and a half gills tomato sauce (No. 16), a half teaspoon each chopped 
parsley and extract of beef (No. 3170), mix well, cover pan and cook for 
ten minutes more. Set pan on corner of range, drop in a half ounce fresh 
butter little by little, with the juice of a quarter lemon, continually mix- 
ing while adding it. 

Lightly butter outside of six oval paper boxes, place on a tin, then 
place in oven for five minutes. Remove, evenly divide preparation in 
boxes, dress on a hot dish with a folded napkin and serve, 


Monday, First Week of November 


BREAKIAST 


Grapes in Cream (2369) Malta Vita (1592) 
Devilled Poached Eggs 
Fried Porgies (498) 
Small Steaks, Maitre d‘Hatel (17a) 
French Fried Potatoes (8) 
Lemon Cakes (377) 


2788. Drvitrep Poacren Ecos 


Have three quarts boiling water in saucepan with two tablespoons 
vinegar and tablespoon salt, then carefully crack in six fresh eggs, 
poach for four minutes, remove with a skimmer and carefully drop in 
cold water. Proceed the same with six more, take them up from the 
water, lay on a cloth and neatly trim. Spread a very little French 
mustard around, dip in beaten egg, then lightly roll them in fresh bread 
crumbs, place in a frying basket and fry in boiling fat for one minute, 
lift up, sprinkle a little salt over, dress on a hot dish with folded napkin 
and serve, 


LUNCHEON 
Canapés, Lorenzo (538) 
Mutton and Ham Pot Pic 
Spaghetti Polonaise (938) 
Banana Cakes 
2789. Mutton anp Ham Por Pre 


Cut one and a half pounds raw lean leg of mutton and half pound 
raw lean ham into one-inch pieces. Thoroughly heat two ounces 
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melted lard in a sautoire, add mutton and ham, season with @ teaspoon 
salt, half teaspoon pepper, and nicely brown for ten minutes. Add 
twelve peeled, small white onions and four peeled, raw, medium potatocs 
cut in half-inch squares, and brawn for ten minutes more, stirring once 
in a while, drain on a sieve and return to pan. Dredge an ounce flow 
over, toss well, pow over ‘tivo gills each water and pure tomata juice 
and one gill demi-glace (No. 122), then add a blade mace, bay leaf, 
leaf. of. nutmeg, a teaspoon chopped parsley, tablespoon Worcestershire 
sauce and one teaspoon Trench mustard. Mix well and boil for fifteen 
minutes, transfer to baking dish and egg edges of dish. -Roll out/a, 
half pound of pie paste (No. 117) to size of dish, then cover dish with 
layer of paste, press down all around horder and trim off around edges, 
Make «# few light incisions an surface, egg top, then set in a moderate 
oven to bake for forty-five minutes, remove and serve, 





2790. BANANA CaKes 
Lightly butter six small lartiet moulds. Roll out on a lightly Noured 


table a half pound feuilletage (No, 756) to one-filth-inch thickness. 


With a round pastry cutter (a shade larger than the tartlets) cut out six 
round pieces and line them with cut pieces of paste; carefully press paste 
down with finger in centre and all around, then spread a tablespoon: 
apple jelly at bottom of each tartlet, ie 

Peel and slice six ripe bananas, then nicely arrange in the tartlets, 
sprinkle a little powdered sugar and pour two. or three drops vanilla 
essence over each, set in oven for twenty-five minutes, remove, spread. 


a teaspoon currant jelly over cach, take from moulds, dress on dish , 


with a folded napkin, sprinkle a little powdered sugar over and serve, 


DINNER 


Olives Lyons Sausage (s82) 
Potage Vermicelli, Suisse 
Fresh Mackerel with Tarragon 
Potatoes, Anglaise. (185) 
Mignons of Veal with Glazed Chestnuts 
Spinach with Cream (3099) : x 
Roast Chicken with. Cross (290) 
Romaine Salad (214) 
Pudding Boissy: (746) 


2791. Potace Vermiceris, Sursst 


Place in a saucepan a three-pound piece of heef from the short ribs 
or flank, pour in five quarts water and add a tablespoon salt. “Let 
‘slowly come to.a boil, skim fat off surface, then add two weil-cleaned 
carrots and one turnip, a good-sized onion with two cloves stuck init, 
two branches celery, @ sprig thyme and bay leaf.. Cover the pan. and 
‘let slowly boil for three hours, being carefti] to skim fat off once in a while 
and to keep soup at same simmering point from beginning to end, Lift 
Up beef (keep it for to-morrow’s lunch), strain broth through cheesecloth. 


am. 


‘into another saucepan and let come to a hail, then adda finely. sliced, 
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well-cleaned Ieek,.a teaspoon freshly chopped parsley, the leaves of two 
branches chervil, and let gently boil for forty-five minutes. Break 
three ounces vermicelli on a plate, add it to broth, lightly mix and Jet 
boil for fifteen minutes, pour soup into.a turcen and serve with a litle 
_grated’ Swiss cheese separately, : : 


2992. Frese, MACKEREL WITH TARRAGON 


Thoroughly wipe a nice, fresh. three-pound mackerel, cut off head, 
_ split in two through back and remove spinal bone.. Season with a ten- 
spoon salt and three saltspoons pepper, lightly baste with a little milk, 
then roll fn flout, Thoroughly heat a ‘tablespoon clarified butter 
ina frying pan, ddd fish and gently cook for six minutes on each side. 
Lift wp with skimmer, dress on a hot dish, decorate with six quarters 
lemon, a little parsley greens, and serve with mayonnaise-terragon sauce 
separately, 
2993. SAUCE MAYONNAISE witH TARRAGON 


Prepare a mayonnaise (No. 70), only, substituting same quantity: of 
tarragon vinegar for the other, and when finished add a half. teaspoon 
freshly chopped tarragon leaves, ‘mix well and serve in a cold sauce bowl. 


2794. Muicnons or Vear wirit Grazep Crestnuts 


Procure six round pieces. of tender veal of four to five ounces each 
: from round, neatly flatten and trim, season all over with a teaspoott 
salt and half teaspoon pepper. “Heat two tablespoons melted butter 
in a sautoire, add the pieces of veal one ‘beside another, and. gently 
cook for six minutes on each side. 
-. Prepare six round toasts two inches in diameter and a third of an - 
“inch thick, place on a hot-dish, arrange mignons, over crown-like, and 
“dress thé glazed chestnuts (as hereunder) in. centre pyramid-like. Skim 
fat off surface of gravy, then add four finely chopped shallots, brown 
for. two minutes, pour in a half gill white wine, add- teaspoon finely 
chopped: parsley and let reduce to almost a glaze. “Pour in a gill demi- 
glace (No, 122), mix well at bottom of pan, boil for five minutes, then 
. pour over. mignons and serve,’ ‘ j 


2795. GLAzED CuEstNurs 


Slit thirty large Italian chestnuts and set in oven on atin for.twenty 
minutes. Remove, shell and peel, place in a saucepan with a half pint 
broth, cover with water, add blade mace, two branches celery, one onion 
. ith a. clove stuck-in it, a half teaspoon salt and two saltspoons pepper: 
. Cover pan, let boil for twenty-five minutes, lift up chestnuts and -place 

in.saucepan with a half gill demi-glace (No. 122), half gill of the chest- 

nut broth, half.otihce butter, the juice of half-a Jenion and saltspoon 
" grated ‘nutmeg. Set the pan in oven for twenty-five minutes, being very 

careful to frequently baste chestnuts with the liquor, remove and use as, 
. required, ’ . potas ete att ; 
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Tuesday, Second Week of November 


BREAKFAST 


Stewed Prunes and Pears (160) 
Bailey and Cream (1068) 
Shirred Eggs au Cerfeulles 
Codfish Steaks, Meuntére (240) 
Chicken Livers, en Brochette (G00) 
Potatoes, Mount Vernon (453) 
German Pancakes (493) 


2796. SHIRRED Eccs AU CERPEUILLES 


Lightly butter six shirred-egg dishes, pick leaves from three branches 
chervil, then evenly sprinkle in the six dishes. Carefully crack two 
fresh eggs in each dish, season evenly with a half teaspoon salt and two 
salispoons pepper, baste yolks with a very little hot butter, set in the 
oven for five minutes, remove and serve. 


LUNCHEON 


Parsley Broth (1667) 
Stuffed Devilled Clams (567) 
Mussaka, Moldave 
Apples with Rice (179) 


2797. MussaKa, MoLDAVE 


Remove bones, trim fat off the boiled beef saved from yesterday’s, 
dinner, then cut meat in small square pieces, and cut half the quantity 
of cold boiled potatoes into same shape. Finely chop a good-sized 
white onion, place in saucepan with a tablespoon melted butter and fry 
for five minutes or until a nice light golden colour. Add beef and 
potatoes, pour in one gill broth and two gills pure tomato juice, season 
with teaspoon salt, half teaspoon each pepper and curry powder, salispoon 
grated nutmeg, mix well and cover pan, Cook on range for five minutes, 
then set in oven for forty-five minutes, remove and keep hot. 

Cut three small eggplants in halves lengthwise and scoop out all the 
interior as near the skin as you can withoul cutting it. Lightly butter 
insides of shells, sprinkle a little salt over, place on a tin and set in oven 
for ten minutes. Remove, divide hash evenly in the six half-shells, neatly 
smooth surface, sprinkle a little bread crumbs over and arrange a few 
little bits of butter on top, Set in oven for twenty minutes, remove, 
place on a hot dish, pour one gill tomato sauce (No, 16) around and 


serve. 
DINNER 


Olives Oysters (x8) — Radishes 
Purée, Oriental 
Kingfish, Maitre d'Hétel (793) 
Potatoes, Polonaise (1008) 

Duckling Curry, Lucknow Fried Parsnips 
Roast Saddie of Lamb, Mint Satico (2482) 
Doucette Salad (189) 

Strawberry Ice Cream (431) * 
Small Neapolitan Cakes (524) 
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2798. Purfx, ORIENTAL 


_ Finely slice a small onion, four shallots, a green pepper, bean garlic, 
twelve well-washed fresh okras, the meat of the eggplant from lunch, 
a quarter-pound piece peeled and seeded pumpkin and six small, peeled 
Jerusalem artichokes. Place these ingredients in a soup pot with an 
ounce butter and a teaspoon curry powder, cook over a brisk fire for 
fifteen minutes, frequently stining with a wooden spoon meanwhile. 
Add a half pint fresh crushed tomatoes, moisten with three quarts 
water, the milk and grated fibres (meat) of a medium cocoanut and a 
two-ounce piece dried, crushed bacon. Season with a teaspoon salt, 
half teaspoon pepper, sprig thyme, bay leaf and two cloves. Cover 
pot and let simmer on corner of range for two and a half hours, being 
careful to mix once in a while, Remove, press purée through sieve 
into a vessel, then through Chinese strainer into a soup tureen, and 
serve with a plate of bread croutons (No. 23) separately. 


2799. DuckLinc Curry, Lucknow 


Cut in two-inch-long julienne strips one cach small carrot, turnip and 
seeded green pepper, a celery root, bean garlic and peeled and cored 
apple. Place all these articles on a plate with two peeled, seeded, fresh- 
chopped red tomatoes. Singe, cut the head and feet off a tender four- 
pound duckling, neatly draw and wipe, then cut in twelve equal pieces. 
Melt a good tablespoon butter in saucepan, add duckling and gently 
brown for fifteen minutes, being careful to turn the pieces once in a 
while, Sprinkle in a tablespoon flour and good teaspoon curry powder, 
mix well with spatula for three minutes, moisten with pint broth and 
season with a heavy teaspoon salt, half teaspoon pepper and salispoon 
grated nutmeg. Tie in a bunch a sprig thyme, bay leaf, clove, sprig 
tarragon, branch parsley and piece lemon 1ind, then add to duck with 
all the waiting vegetables. Thoroughly mix, cover pan, cook on range 
for ten minutes, then set in oven for forty-five minutes, Remove, take 
up bouquet, scoop oui white part of a fresh cocoanut, place in moitar 
with two tablespoons cream, then pound lo a paste, stiain through 
cheesecloth into saucepan and mix well while heating for two minutes, 
Dress duck ona hot dish, arrange a boiled rice (No, 490) around, and 
serve with Bombay duck, chutney, etc., separately. 


2800, T'rirp Parsnirs 


Peel six medium parsnips, cut in one-and-a-half-inch pieces, then 
cut each in one-third-inch-square strips. Wash in cold water, place in 
saucepan and pdur in enough hot water to cover, then add half a lemon 
and a ieaspoon salt. Cover pan, let gently boil for forty-five minutes, 
drain, then place in a deep dish. Squeeze over the juice of half a lemon, 
adding a teaspoon chopped parsley, half teaspoon salt, two saltspoons 
pepper and two tablespoons oil, mix well and let infuse from thirty-five 
to forty minutes, 

Prepare a frying batter (No. 204), plunge parsnips into it, roll well, 
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then drop in boiling fat and fry for ten minutes, turning with skimmer 
once in a while. Lift up, drain on a cloth, dress on a hot dish and 
serve, 


Wednesday, Second Week of November 


BREAKFAST 


Sliced Pineapples (407) Quaker Oats (105) 
Pred Eggs, Kellogg 
« Fish Cakes (5) 
Hamburg Sicaks with Fried Onions (108) 
Sweet Potatoes Sautecs (2534) 
Buckwheat Cakes (350) 


2801, TFrirp Ecas, Krrtoce 


Cut from a raw Virginia ham six thin slices. ITeat a tablespoon 
melted butter in a black frying pan, add slices of ham one beside another 
and briskly cook for one minute on cach side, Carefully cack twelve 
fresh eggs over slices, season with a teaspoon salt, two salispoons pepper, 
and set in the oven for six minules. Remove, carefully glide them on 
a large, hot dish and keep hot, 

Peel two fresh red tomatoes, cut in eight quarters each, and place 
in small saucepan with a teaspoon good butter. Season with a half 
teaspoon salt and two saltspoons pepper, lightly mix, cover pan, Iet 
gently cook on range for cight minutes, arrange tomatocs around eggs 


and serve. 
LUNCHEON 


Consommé in Cups (52) 
Scallops en Coquilics (212) 
Trish Stew (425) Peach Pio (412) 


DINNER 
Colory (86) Salted Almonds (954) 
Pot au Feu, Vieillemode 
Striped Bass,en Court Bowllon (25) 
Potatoes, Rissolées (2121) 

Beef Bratsé au Pain Perdu (1921) 
Brussels Sprouts in Butter (618) 
Roast Stuffed Goose 
Babe de Capucins 
Gaieau Lyonnaise (585) 


2802. Por au Fru, ViritirMope 


Soak half pint dried, large white beans in cold water for eight hours, 
drain and place them in a large earthen soup pot. Cut half a very 
small cabbage in four parts lengthwise, discard all stale leaves, cut 
off stalk, then finely slice and add to beans in pot, Boil two ounces 
diied split peas in a pint water for five minutes, drain well, add to soup 
and moisten with three quarts water. Season with a heavy teaspoon 
salt and half teaspoon pepper, add onc ounce good butter, then let 
slowly boil for forty-five minutes, Adda small Italian cervela sausage, 
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if at hand, two small, finely sliced raw potatoes, a teaspoon cach chopped 
parsley and chives. Cover pot, slowly simmer for an hour and a half, 
remove the cervelfis, pour soup into a tureen and serve. 


2803. Roast Srurrep GoosE 


Singe, cut head and feet off a medium-sized fat goose. Drain and 
thoroughly wipe the inside, remove gall bag from liver, then cut liver 
and heart in small square pieces. Finely chop one medium white onion 
with an ounce raw ham, place in frying pan with tablespoon melted lard 
and fry for three minutes. Add liver and heart, cook for two minutes, 
tossing once in a while, then transfer to a bowl. 

Peel and core two medium apples, cut in small square picces andy 
add to bowl. Add also three tablespoons fresh bread crumbs, two table- 
spoons milk, one egg, two skinned country sausages, a teaspoon chopped 
parsley, salispoon ground thyme, half teaspoon salt and three saltspoons 
pepper. Mix all together till well amalgamated, then stuff goose with 
preparation. Tightly truss goose, place it in roasting tin, baste surface 
with a little melted Jard and pour a half gill water in pan. Spinkle 
over a heavy teaspoon salt, set in a moderate oven to roast for an hour 
and twenty-five minutes, being careful to turn once in a while, and 
frequently baste it. Remove, dress on a hot dish, untruss, decorate 
with a Httle watercress and serve with apple sauce (No. 198) separately. 


2804. BARBE DE CAPUCINS 


Select three bunches white, fresh, crisp, clear barbe de capucins, 
thoroughly clean, carefully wipe, but do not wash in water, Cut in 
iavo-inch strips, place in salad bowl,scason with four tablespoons 
dressing (No, 863), mix well and serve, 


Thursday, Second Week of November 


BREAKFAST 
Grape Fruit (130) Oatmeal Porridge (a) 


Omelette Dancise 
Yarmonth Bloatets (321) 
English Mutton Chops (261) 
Hashed Creamed Potatoes (220) 
Puffs (313) 


2805. OmeELrrrE, DANOISE . 


Crack eight fresh eggs in a bowl, add a half gill cream, teaspoon 
anchovy essence, three saltspoons salt, two saltspoons pepper, and 
sharply beat up with a fork for two minutes. Remove skin ahd bones 
from a two-ounce piece smoked salmon, cut in quarter-inch-square 
pieces, plunge into three pints boiling water, boil for five minuics and 
drain on a sieve, 

Prepare a cream sauce (No. 736), add salmon to it with a tablespoon 
capers, mix well and keep hot till required, Thoroughly heat a table- 
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spoon melted butter in a frying pan, drop in the beaten eggs, briskly 
mix with fork for two minutes and Jet rest for half minute; fold up 
opposite sides to meet in centre, turn on a hot dish, pour prepared sauce 


over and serve, 
LUNCHEON 


Veal Broth in Cups (1538) 
Oysters en Brochette (477) 
Goose Pre, Mrs Nicoll 
Old-fashioned Rice Pudding (140) 


2806. Goose Pir, Mrs. Nico, 


Soak a half pound California prunes in cold water for six hours, drain, 
‘remove stones and place prunes ona plate. Add a tablespoon powdered 
sugar and two saltspoans cinnamon, mix well in seasoning and place on 
plate until required. 

Pick all the meat off goose left over from last night’s dinner and 
cut into small square pieces. Cut into same shape two ounces lean 
cooked ham, twelve canned mushrooms, and keep on a plate. Clean 
the goose’s hones, crack in pieces with a cleaver, then place in a saucepan 
with four sliced shallots, a half bean garlic, two branches chervil and two 
branches parsley. Pour in two gills each demi-glace (No, 122) and 
tomato sauce (No. 16), mix well and let boil for forty minutes, Strain 
sauce through a strainer into another saucepan, then add goose, ham 
and mushrooms, a salispoon cayenne pepper, saltspoon grated nutmeg, 
half teaspoon chopped tarragon, two cold boiled potatoes cut in exceed- 
ingly small pieces, mix well and cook for thirty minutes, mixing once 
in a while. Add two tablespoons bread crumbs, one egg yolk, sharply 
mix while heating for two minutes, and 1emove to a table, Lightly 
butter a deep pie plate, prepare pie paste (No. 117), divide paste in two, 
roll out both on a floured table to size of plate, then line plate with a 
layer of paste. Place hash at bottom, arrange prunes on top, egg edges, 
then coyer with other layer of paste. Press both edges together, lighily 
trim egg surface, make a few light incisions on top, set in oven for forty 
minutes, remoye, glide pie on a dish and send to table. 


DINNER 


Canapés of Anchovies (141) Oysters (18) Olives 
Potage, Provenga) 
Terrine of Smelts (2547) Potatoes, Ancienne (1391) 
Escalopes of Venison, Chasseur 
Tomato Bock (2032) 
. Roast Ribs of Beef (126) Lettuce Salad (143) 
Biscuit, Tortoni (1521) 


2807. PoTAGE, PROVENGAL 


Finely slice two medium white onions, one green pepper, six fresh 
mushrooms, one bean sound garlic and two leeks; place all these vegeta- 
bles in a large black frying pan with two tablespoons oil, fry for ten 
minutes, tossing once in a while, sprinkle over two tablespoons flour, and 
stir well with wooden spoon for two minutes. Wipe and crush one quart 
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fresh, ripe red tomatoes, add to pan with two quaits broth (No. 701), 
season with a heavy teaspoon salt, teaspoon sugar and half teaspoon 
pepper, thoroughly mix and let boil for forty-five minutes, mixing once 
in a while. Place twelve thin slices toasted French bread in a soup 
tureen, sprinkle over half teaspoon each chopped parsley and chives, 
strain soup through Chinese stiainer into tureen and serve, 

(It is absolutely necessary to cook this soup in a black frying pan.) 


2808. EiscAtopes or VENISON, CHASSEUR 


Procure a two-and-a-half-pound piece stale venison from the round, 
cut in twelve equal slices, season with a teaspoon salt and half teaspoon 
black pepper. Thoroughly heat a tablespoon melted butter in a 
sautoire, arrange venison in pan one piece beside another, and briskly 
cook on fire for three minutes on each side. Lift up with a fork, dress 
on a hot dish, one overlapping another, add six finely chopped shallots to 
pan and fry for three minutes, Pour in a half gill while wine, add twelve 
finely sliced canned mushrooms, then let reduce to almost a glaze. Pour 
in one gill demi-glace (No, 122), boil six minutes more, pour sauce 
over escalopes and serve. 


Friday, Second Week of November 


BREAKFAST: 
Stewed Prunes (1) Sago with Croam (rs85) 
Scrambled Eggs, Montevideo 


Tried Whitobait (1123) Boot Mash (923)* 
Wheaten Cakes (9) 


2809. ScrAmstep Eccs, Montrvipro 


Cut three Spanish sweet peppers in small square pieces, place in a 
sautoir with a half ounce butter and cogk for three minutes, then pour 
in two gills tomato sauce (No. 16). Dilute a half saltspoon saffron in a 
teaspoon water and strain it into the pan, lightly mix, then let icduce 
to a third of the quantity. 

Crack eight fresh eggs in a bowl, add a half gill cream, half teaspoon 
salt and two saltspoons pepper. Briskly beat up with a fork for one 
minute, add to tomato and cook for six minutes, continually mixing 
with wooden spoon meanwhile. Prepare three pieces toast, trim off 
crusts, spread a teaspoon anchovy butter over each, cut each toast in 
two, place on a hot dish, dress eggs evenly over the six half toasts and 
serve, 

LUNCHEON 
Oyster Stew (1319) 
Baked Live Lobster (952) 
Entreedte Pojarsky (914) 
Omelette Souffiée, with Applos 


* Use the beef left over from yesterday. 
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2810, OMELETTE Sovurrite wiTH APPLES 


Place three tablespoons powdered sugar in a bowl with six egg 

yolks, three tablespoons flour, a half saltspoon salt, half teaspoon vanilla 

* essence, and sharply beat up with a wooden spoon for five minutes, 
Whisk up a gill cream to a stifi froth, add to yolks and gently mix 
with a wooden spoon. Now bcat the whites of six eggs to a froth, add 
to mixture and lightly mix with skimmer, 

Cut three sound apples into quarters, peel, remove cores, finely 
slice and place them in a frying pan with a half ounce butter. Sprinkle 
a little sugar over and cook on brisk fire for five minutes, tossing them 
meanwhile. Add two tablespoons currant jelly, carefully mix without 
mashing the apples, and keep hot. Heat two tablespoons clarified 
butter in a large frying pan, drop in preparation, cook for two minutes, 
then set pan in oven for six minutes or till firm, Remove, glide omelette 
on a piece of white paper, turn it again into pan and cook for one minute 
more. Glide it again on the paper, arrange apples in centre, roll it up 
in omelette shape, dress on a hot dish, sprinkle a little powdered sugar 
over and serve. 


DINNER 


Potage, St Augustine 
Blackfish, Fines Herbes (1862) 
Potatoes Cioquettes (390) ‘ 
Breaded Lamb Chops, Béarnaise 
French Flngcolets with Butter (os) 
Swiss Rarebit 
Roast Grouse, Currant Jelly (167) 
Romaine Salad (214) 
Wig Pudding, Tyrolienne (168) 


2811. Poracr, Sr. Aucosring 


Place in a saucepan the head of any kind of a large, white, fresh fish, 
whh a sliced each carrot, onion, branch célery, two sliced leeks, a sprig 
thyne, bay leaf and clove. Moisten with three quaris water, season 
wit} two teaspoons salt and half teaspoon pepper. Clip off both ends 
of twelve fresh okras and add trimming to the broth, then cut okras in 
half-inch pieces, keep on a plate, and boil broth rather slowly for an 

+ hourland fifteen minutes. ‘ 
‘ye’ Heat one and a half tablespoons melted butter in another saucepan, 
Bi pkras and cook for ten minutes. Strain the fish broth though 
cheespcloth into this pan, add two ounces raw rice, one peeled raw potato 
cut bat pieces, two peeled, seeded, fresh, finely chopped red tomatoes, 


and a MAlf teaspoon finely chopped parsley, lightly mix, then let boil for 
forty-five minyles~-Poir in two gills hot milk, boil for five minutes, 
pour soup intd a tureen and serve. 


2812, BreapED Laws Crops, BEARNAISE 


Neatly trim and flatten six French lamb chops, season all around 
with a teaspoon salt and half teaspoon pepper. Mix on a plate two 
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ounces finely grated, cooked Iean ham and four tablespoons bread 
crumbs, roll chops in flour, dip in beaten egg and then 10ll well in the 
mixture. Thoroughly heat a tablespoon melted butter in frying pan, 
Jay in chops one beside another, gently cook for five minutes on each side 
and arrange on hot dish, one overlapping another crown-like, Arrange 
six slices of broiled bacon (No. 13) around dish, adjust a curled paper 
at end of each chop and serve with a Béarnaise sauce (No. 34) separately. 


2813. Swiss Rareprr 


Finely chop ten ounces rich, crustless Swiss cheese. Place a gill 
white wine in saucepan and as soon as it comes to a boil add the cheese, 
with a saltspoon cayenne pepper and two teaspoons Worcestershire 
sauce. Briskly mix with wooden spoon until thoroughly melted, add 
three egg yolks and sharply mix while heating for thice minutes. Heat 
six individual shirred-egg dishes, place six freshly prepared crustless 
toasts, evenly divide the prepared cheese in them and immediately 
send to table. 


Saturday, Second Week of: November 


BREAKFAST 


Baked Apples, Yanssens (1140) Hominy (43) 
Stuffed Eggs with Sardines 
Kippored Herrings (153) 
Broiled Mutton Kidneys with Bacon (195) 
Hashed Potatoes au Gratin (173) 
Buckwheat Cinnamon Cakes (79) 


. 2814. Srurrep Eccs wir SARDINES 


‘ 

Boil twelve fresh eggs for cight minutes, take up, plunge in cold 
water for a minute, remove, shell, and cut in halves lengthwise. Scoop 
out yolks and place in a mortar with three sardines, three saltspoons 
salt, a saltspoon cayenne, half salispoon graled nutmeg, half ounce 
butter, two tablespoons cream, and briskly pound to a paste, then press 
through sieve into a bowl and fill up cavities of whites with mixture, 
Arrange on a baking dish, pour a Mornay sauce (No, 526) and sprinkle 
a little grated Parmesan cheese over, set in oven for five minutes, remove 


and serve, 
LUNCHEON 


Tomato Broth (2039) 
Crofite of Oysters, Fin de Siécle 
Oxtail, Hungarian 
Gnocchis Italienne 
Madeleine with Almonds (14003 


2815. Crore or Ovsrers, Fin px Siicie 


Cut covers from six long-shaped rolls (fluttes), scoop out soft part, © 
lightly butter interiors, place on a plate with covers and keep at oven 
door until required. . 
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Plunge thirty-six large, freshly opened oysters with their liquor into 
a pint boiling water with a teaspoon salt and boil for five minutes, 
Finely chop a seeded green pepper, four sound shallots and six well 
washed and drained fresh mushrooms. Place the three articles in a 
saucepan with an ounce good butter and gently cook for six minutes, 
slightly stirring meanwhile. Strew in two light tablespoons flour, 
stir well while cooking for a minute, strain a gill of the oyster broth 
into pan and add three gills milk. Season with a half teaspoon salt, 
saltspoon cayenne and half saltspoon grated nutmeg, briskly mix until 
it comes to a boil, then let reduce to half the quantity on an open fire, 
frequently mixing meanwhile. Strain oysters on sieve and add them 
to sauce, with a tablespoon each thick cream and sherry, and gently 
mix while cooking for one minute, Place rolls on a dish, evenly pour 
oysters, etc., into them, place covers on and serve. 


2816. OxtatL, Huncartan 


Cut a fresh oxtail into two-inch-long pieces, removing the very 
thin end portion, Split the large pieces in two, place in roasting pan, 
sprinkle over a teaspoon salt, baste with three tablespoons hot fat 
and set in oven for forty-five minutes, turning once in a while. Take 
up and place them in a braising pan, sprinkle over threc light tablespoons 
flour and briskly shuffle pan for one minute. Pour in one and a half 
pints water, season with two teaspoons salt, a half teaspoon paprika and 
mix well, Tie in a bunch two leeks, a branch celery, sprig thyme, 
bay leaf, blade marjoram, bean garlic, and add to pan with onion having 
two cloves stuck in it. 

Pour in one gill pure tomato juice and two gills demi-glace (No. 122), 
cover pan, set in oven for one hour, then bring pan to oven door. Cut 
three large raw potatoes in one-inch-square pieces, add to pan, lightly 
mix, re-cover pan and reset in oven for another hour. Remove, lift up 
bouquet and onion, take up the pieces of oxtail and potatoes with skimmer 
and dress them on ‘hot dish. Skim fat from gravy, strain it through a 
Chinese strainer over the meat and serve, 


‘ 2817, Gwoccms, Irarmennn 


Place three gills milk and one gill cream in a saucepan with half 
ounce butter and boil for five minutes. Sift a pound of flour in a bowl, 
then gradually pour milk in flour, briskly stirring with wooden spoon 
while adcing it. Add one ounce grated Parmesan cheese, with a half 
teaspoon salt, saltspoon cayenne, and sharply stir for two minutes; 
break in an egg and briskly stir again for two minutes; then add two 
egg yolks and sharply stir for two minutes more. 

Have two quarts boiling water in a saucepan on the fire with a 
teaspoon salt. Take up the batter by teaspoons and with aid of a 
finger drop it in the water, the operation being done as rapidly as possible. 
Let slowly boil for six minutes, lift up with skimmer, drain ona cloth, then 
dress on a hot baking dish, Reduce two gills tomato sauce to half 
the quantity on a brisk fire and pour it over the gnocchis, sprinkle two 
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tablespoons grated Parmesan cheese on top, then sel in oven for ten 
minutes, remove and serve. 


DINNER 


Olives Tomatoes an Surprise (1515) 
Purée of Potatoes, Chiftonnade 
Sheepshead, Cracovienne (1260) 
Subrics of Potatoes 
Larded Sirloin, Jardinitre (1640) 
Tomatoes, American 
Roast Squabs (831) Esearole Salad (100) 
Pudding, Saxon (215) 


2818. Pure or Porators, CourroNNADE 


Cut a quarter pound raw, lean salt pork in small pieces, place in a 
saucepan with one sliced onion, two sliced leeks and one bay leaf; add 
one tablespoon butter and gently cook for ten minutes, stirring once in a 
while, then add four good-sized, peeled, raw potatoes cut in thin slices. 
Moisten with one and a half quarts broth (No. 7o1) and one quart water, 
season with one and a half teaspoons salt and half teaspoon pepper, 
lightly mix, cover pan and Ict slowly boil for one hour and fifteen min- 
utes, Remove, strain soup through sieve into a vessel and keep until 
required. Remove stems, thoroughly wash and drain a half pint each 
spinach and sorrel and also wash green leaves from a head of lettuce, 
finely slice and place in a saucepan with an ounce good butter, Set pan 
on the fire and cook rather briskly for ten minutes, stirring frequently, 
Strain potato purée through a Chinese straincr into this pan, add a pint 
milk, teaspoon chopped parsley and the leaves from a branch chervil, 
thoroughly mix, et boil for ten minutes, pour soup into tureen and serve. 


2819. SuBRIcS or PorAtToEs 


Boil six peeled potatoes in two quarts water with a teaspoon salt for 
thirty minutes, drain on sieve, then press through potato masher into a 
saucepan, Add a half ounce butter, ounce grated Parmesan cheese, 
three egg yolks, light teaspoon salt, two saltspoons cayenne, saltspoon 
grated nutmeg, briskly stir on fire for five minutes, then shift the pan 
to corner of range. Heat two tablespoons melted butter in frying pan, 
then with lightly buttered tablespoon scoop out potato and drop it in 
pan; repeat operation with balance and gently fry all for three minutes 
on each side, dress on a hot dish and serve. 


2820. Tomaror“s, AMERICAN 


Cut six even-sized, medium, fresh red tomatoes into even halves 
crosswise, squeeze out seeds, place on a tin, and season evenly with 
a teaspoon each salt and sugar and half teaspoon white pepper. Soak 
an ounce of the soft part of a French loaf in cold milk for five minutes, 
squeeze out all milk from it and place bread in a bowl. Add to it one 
and a half ounces finely chopped raw beef marrow, a half teaspoon 
chopped parsley, six finely chopped shallots, a half saltspoon thyme and 
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one egg yolk. Sharply stir the whole well together for two minutes, 
evenly spread preparation over the twelve half tomatoes, set in oven 
to bake for twenty minutes, remove and serve. 


Sunday, Second Week of November 


BREAKFAST 


Oranges (104) Cracked Wheat (656) 
Poached Eggs, Chester 
Broiled Sardines on Toast (740) 
Broiled Beefsteaks (172) Julienne Potatoes (799) 
Flannel Cakes (136) 


2821. Poactep Eccs, CuEsTer 


Cut a medium eggplant in twelve even slices, then with a two-inch 
pastry cutter cut out a picce from each slice, season all over with a tea- 
spoon salt, half teaspoon pepper, and lightly roll them in flour. Heat 
two tablespoons melied butter in frying pan, arrange the eggplant in, 
one piece beside another, gently cook for four minutes on each side, lift 
up and dress on a hot dish, Prepare twelve poached eggs (No, 106), 
but without toasts, arrange over eggplants, pour a Hollandaise sauce 
(No. 26) and adjust a very thin slice trufile over each egg and serve. 


LUNCHEON 


Chicken Broth (578) 
Baked Lobster, Potomac (8rr) 
Mutton Chops with Peas 
Pancakes, Georgette (517) 


2822, Mérron Cuops wita Pras 


Neatly fry and flatten six fine, ftesh, tender mutton chops, season all 
over with a feaspoon salt and half teaspoon pepper, roll in a tablespoon 
oil, then broil over a brisk fire for four minutes on each side. Dress on 
a hot dish, one overlapping another crown-like, arrange green peas 
(No. 35) in centre of chops, adjust a curled paper at end bone of chops 


and serve. ; 
DINNER 
Oysters (x8) Celery (86) — Olives 
Caviare (50) Consommé, Fermitra 


Filets of Sole, Mayonnsise-Moreno 
Chicken Cutlets, Islin French String Beans (139) 

Mignons of Lamb, Traviata (r905) 

Stuffed Green Peppers (230) 

Punch au Curagao (643) 
Roast Partridge sur Canapés (97) 

Lettuce Salad (148) 
Neselrode Pudding (607) 


2823. Consoanrfi, Ferme 


__ Prepare a consommé (No, §2), strain in another saucepan and keep 
simmering till required. Cut two medium carrots, one while turnip and 
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a quarter very small, well-pared cabbage in strips one inch long and a 
half inch thick, Lay these vegetables on a plate, sprinkle over a tea~ 
spoon salt and half teaspoon sugar, toss vegetables for cight minutes to 
make them sweat, place in a saucepan with half ounce butter and one 
gill consommé, cover pan and set in oven for one hour. Remove, add 
entire contents of pan to consommé with three tablespoons cooked green 
peas and let boil for five minutes. Place six thin slices toasted French 
bread in a soup tureen with a teaspoon chopped chives, pour consommé 
over and serve. 


2824, Vers or Sore, Mavonnarse-Mortno 


Lift up filets from a fresh threc-and-a-half-pound flounder, skin and 
cut each in three slanting, equal pieces, season with a teaspoon salt and 
half teaspoon pepper, lightly roll in flour, dip in beaten egg, then roll 
them in fresh bread crumbs. Arrange in frying basket, fry in boiling 
fat for eight minutes, lift up, drain on cloth and sprinkle a little salt over, 
Dress on a hot dish with folded napkin, decorate with six quarters lemon, 
a little parsley greens, and serve with Mayonnaise-Moreno sauce sepa- 
rately, 

2825, Sauce Mayonnatse-Morrno 

Pound four red Spanish sweet peppers in mortar to a fine paste, then 
press pulp through a sieve on a plate. Prepare a mayonnaise sauce 
(No. 70), add sweet pepper purée little by liltle to sauce, mixing con- 
tinually while adding it, pour sauce into a saucebowl and serve. 


2826. Cutcken Curtets, Istin 


Carefully tear skin off a tender two-and-a-half pound chicken, then 
remove meat and sinews from bird. Have a four-ounce piece raw lean 
veal, cut chicken and veal in small pieces, place on a clean board and 
finely chop, adding while chopping, little by little, a half gill thick cream, 
Place ment in a bowl, add a bread panade (No. 1795), a finely chopped 
truffle, egg yolk, one and a half ee, salt, two silispoons cayenne 
and saltspoon grated nutmeg. Briskly stir with wooden spoon for three 
minutes, then gradually pour in a half gill cream, sharply stirring while 
adding it. Divide the preparation in twelve equal parts, roll on a 
lightly floured. table to cutlet forms, lightly dip in beaten egg, then roll 
them in bread crumbs, 

‘ Heat two tablespoons clarified butter in a frying pan, place in cutlets 
one beside another and gently cook for seven minutes on each side. 
Pour fresh mushroom sauce on a hot dish, arrange cutlets over crown 
shape, adjust a fancy frill at end of each and serve, 


2827, Frestt Musmroom SAuce 


Thoroughly wash and drain twelve medium fresh mushrooms, finely 
slice, then:place in a saucepan with an ounce butter, strain in juice of a 
half lemon and gently cook for ‘six minutes, stirring once in. a while, 
Add a tablespoon flour, stir well, then pour in a half gill milk and three- 
quarters gill cream, Season with a half (easpoon salt, a saltspoon cay- 
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enne, mix well until it comes to a boil, then let briskly cook for six 
minutes, lightly mixing meanwhile, Pour in one and a half tablespoons 
sherry, mix well, then use as required. 


Monday, Second Week of November 


BREAKFAST 


Baked Apples (44) Swiss Mush (2564) 
Eggs Cocotte, Justine 
Perch, Sauté, Mounttre (2097) 
Calf's Liver with Bacon (155) 
Baked Potatoes (683) 
Lemon Cakes (577) 


2828. Eces Cocotre, Justine 


Place a gill demi-glace (No. 122) and a tablespoon Madeira in sauce- 
pan and let boil for five minutes. Pour in a half gill cream, mix well, 
add Jittle by little a half ounce fresh butter, sharply mixing with whisk 
while adding it, and evenly divide sauce in six egg-cocotte dishes. Crack 
two fresh eggs in each dish, season with half teaspoon salt and two 
saltspoons pepper evenly divided, set in oven for five minutes, remove 


and serve. 
LUNCHEON 


Oysters, Vaudeville (222) 
Chachelique, Caucases 
Macaroni au Gratin (160) 
Apple Tartlets 


2829, Crracturiqur, CAUCASES 


Cut two pounds raw beef from rump in quarter-inch slices, place in 
an earthen jar, add a sliced white onion, half gill vinegar, two tablespoons 
sherry, half gill white wine, teaspoon salt and half teaspoon freshly 
crushed black pepper, mix well, then let marinade for two hours. ‘Take 
up beef, place on a broiler and broil over a brisk charcoal fire for four 
minutes on each side, remove and dress on hot dish and keep hot. Place 
marinade in a saucepan and let reduce on open fire to one-third the 
quantity, then pour in a half gill each demi-glace (No. 122) and tomato 
sauce (No. 16), mix with wooden spoon and let boil for eight minutes. 
Strain sauce through a Chinese strainer over beef, arrange a thin slice 
of lemon on top of each and serve. 


2830. APPLE TARTLETS 


Lightly butter six individual tartlet moulds. Roll out on a lightly 
floured table a half pound pie paste (No. 117) to one-fifth inch in 
thickness. With a pastry cutter cut out six pieces a shade larger than 
the moulds, line tartlets with paste, then neatly spread a teaspoon apple 
jelly at bottom of each. Cut four apples in quarters, peel and core, 
then finely slice, Place in a bowl, with an ounce powdered sugar, two 
saltspoons cinnamon in powder and half teaspoon vanilla essence, turn 
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well in seasoning, evenly place in the six moulds and set in oven for 
thirty minutes, Remove, spread another teaspoon apple jelly over 
surface of each, take up from moulds, dress on a dish with folded napkin, 
sprinkle a little powdered sugar over and serve, 


DINNER 


Potage, Westphalian 
Kingfish, Maitre d'i6tel (792) 
Sliced Cucumbers (340) 

Leg of Matton, en Potpourn (1310) 
Brussels Sprouts (618) 

Roast Turkey, Cranberry Sauce (67) 
Escarole Salad (x00) 
Beignets, Carnival (462) 


2831. PoraGr, WESTPHALIAN 


Cut a half pound cooked lean ham in small pieces, place in mortar 
and pound to a paste, then transfer to a saucepan with two gills demi- 
glace (No, 122), a half gill sherry, mix well and let reduce to half the 
quantity. Pour in two and a half quarts broth (No. jor), add two 
branches parsley, a branch chervil, half teaspoon sall and two saltspoons 
cayenne, Mix well with wooden spoon, let gently boil fo. one hour, 
then add little by little a half ounce fresh butter and mix while adding 
it. Place bread croutons (No. 23) in a soup tureen, strain potage through 
a Chinese strainer over it and serve, 


Tuesday, Third Week of November 


BREAKFAST 


Grapo Fruit (130) Coro Fruto (1610) 
Shirred Eggs, Bercy 
Fried Smolts, Tartare Sauce (47) 
Chicken Livers, Sauté, with Bacon (1856) 
Ifashed Potatoes in Cream (220) 
Cornmeal Pones (990) 


2832, SHIRRED Eacs, BrRcy 


Split six country sausages in two lengthwise, place in frying pan with 
a teaspoon butter, fry for two minutes on each side, place on a hot plate 
and keep hot, Lightly butter six shirred-egg dishes, carefully crack 
two fresh eggs in cach dish, season with a half teaspoon salt and two 
saltspoons white pepper evenly divided. Set in oven for five minutes, 
remove, arrange two pieces of sausage around dish, sprinkle a teaspoon 
finely chopped parsley over, equally divided, and serve. 


LUNCHEON 


Celery Broth (osx) 
Clam Fritters (1262) 
Left-over Turkey, Indienne 
Okras au Gratin 
Cream ay Thé (at13) 
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2833. Lert-over Turxry INDIENNE 
Pick all meat off turkey left over from yesterday, finely slick and keep 
on a plate till required. Place in saucepan a sliced onion with an ounce 
butter and fry for five minutes, frequently stirring meanwhile, +Finely 
slice a good-sized apple, add to onions, with a teaspoon curry powder, 
stir well and cook for ten minutes, stirring once in a while, Add a 
tablespoon flour and stir wellagain, Moisten with three gills broth, add a 
branch each parsley and chervil, a bayleaf and clove, mix well and cook 
for fifteen minutes, mixing occasionally. Sirain sauce through a 
strainer into another saucepan, add turkey with a light teaspoon salt, 
saltspoon each cayenne and grated nutmeg, mix well and cook for ten 
minutes, lightly:mixing once in a while, Dilute an egg yolk with two 
tablespoons cream, the jttice of a quarter lemon, add to turkey and mix 
while heating for two minutes. Dress rice curry (No. 490) on a hot dish 
crown-like, pour turkey, etc., in centre, sprinkle a little parsley over and 
serve, ‘ 
2834, OxrAsS AU GRATIN 
Clip off both ends from thirty-six very fresh, sound medium okras, 
plunge them in a quart boiling water with a teaspoon salt, boil for thirty 
minutes and drain on sieve, Mix in saucepan one and a half table- 
Spoons melted butter and two and a half tablespoons flour, pour in a 
gill milk and a half gill cream, mix on fire until it comes to a boil, then 
add okras, Season with a level teaspoon salt, saltspoon cayenne, 
lightly mix, then transfer to a baking dish. Sprinkle a tablespoon 
grated Parmesan cheese over, place a few little bits of butter on top, 
ae moderate oven for iwenty minutes, remove 4nd serve in same 
ish, 
DINNER 
Oysters (18) 
Radishes (58) Salted Almonds (954) 
Purée of Parsnips 
Red Snanper en Fricandeau 
Qualls en Corottd 
Cauliflower, Mousseline (210) 
Roast Ribs of Beef (126) Romaine Salad (214) 
Chocolate Ice Cream (523) 


2835. Purie or PARSNIPS 

Peel and finely slice six fresh, sound medium parsnips and plunge in 
a pint boiling water for ten minutes, Drain on a sieve, then place in 
saucepan with a finely sliced onion, two sliced leeks, an ounce butter, and 
lek gently cook for fiftcen minutes, stirring quite frequently. Add two 
ounces flour, stir well, then pour in two and a half quarts white broth 
(No, 701) and add two sliced, peeled, raw potatoes, Tie in a bunch two 
branches parsley, a branch chervil, sprig thyme, bay leaf, clove, and add 
to soup. Season with a teaspoon salt, half teaspoon pepper, and thor- 
oughly mix for one minute, Cover pan, let gently boil for an hour and 
a half, press soup through sieve into a basin, then through Chinese 
strainer into a saucepan, Add a pint milk, mix well, boil for five mint 
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utes, pour purée into a soup tureen, add bread croutons (No. 23) and 


serve, 
2836. Rrp SNAPPER EN FRICANDEAU 


Procure a three-pound piece fresh red snapper, 1emove bone and skin 
it well, Cut from a piece of salt pork fifteen thin one-inch strips, then 
with aid of a small larding needle lard surface of fish with strips. Placea 
mirepoix (No. 271) in braising pan, lay fish over, season with a teaspoon 
salt and half teaspoon pepper. Pour in a half gill white wine and one 
and a half gills broth (No, 7or), cover fish with a buttered paper, place 
lid on pan and set in oven for forty-five minutes. Remove, carefully 
lift up fish with two skimmers and place on a hot dish over a bed of 
sorrel (No. 654). Pour a half gill demi-glace (No. 122) in the fish gravy, 
let 1educe on open fire to one gill, then strain it over fish and serve. 


2837, QUAILS EN CocoTTE 


Pick very carefully six fat, fresh quails, then singe, cut off necks, 
wings and feet, draw, neatly wipe, stuff insides with American stuffing 
(No, 1818) and tie all around. Season with a teaspoon salt and half 
teaspoon pepper, arrange a thin slice larding pork on breast of each bird 
and place in a lightly buttered cocotte dish, Add a finely chopped 
onion, teaspoon crushed allspice, baste them with a little melicd butter, 
then set in oven for twenty minutes, occasionally basting meanwhile. 
Remove, lift up from dish, take out contents of cocotie dish, then return 
quails to the cocotte, add a potato noisette (No. 321) and half pint well- 
drained canned green peas. 

Finely chop gne-third bean garlic and two branches parsley and 
sprinkle over cocotte. Pour in a quarter gill white wine, half gill each 
broth (No, yor) and demi-glace (No. 122), cover dish, set in oven for 
twenty-five minutes, remove and serve, 


, . 


Wednesday, Third Week of November 


BREAKFAST 


’ 
Baked Pears (a16) Force (979) 
Fried Eggs, Smith Fried Whitebait (1123) 
Broiled Pigs' Feet (434) 
Potatoes Aliumettes (196) 
English Muffins (528) 


2838. Fricp Eccs, Sart 


Cut from a round, raw, lean ham twelve thin, even slices, trim off 
skin all around, then place in frying pan one beside another with a 
tablespoon melted butter and briskly fry for a minute on each side. 
Remove, place one slice in a lightly buttered small frying pan and 
sprinkle over ham a very little freshly chopped parsley. Carefully 
crack two fresh eggs on slice of ham, season with a light salispoon 
salt and light half saltspoon white peppor, Sprinkle a very little more 
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chopped parsley over eggs, cover eggs with another slice of the ham, 
then set in a brisk oven for five minutes, 1emove and glide them on a 
hot dish. Prepare five other portions in a similar way. When all on 
dish decorate with a little parsley gicens and serve. 

N.B. To shorten preparation of eggs use two or three small pans 


at same time, 
LUNCHEON 


Oyster Stew (435) 
Scallops, Provengale (454) 
Beef Croquettes, Horseradish Sauce (649) 
Butter Beans (1494) 
Mince Pio (118) 


DINNER 


Celery (86) Ohves 
Potage, Nimoise 
Codfish Steaks, Anchovy Butter Potato Batonnets 
Bitokes, Finnoise 
Lima Beans with Fines Herbes (2315) 
Ruddy Ducks with Jelly (234) 
Escarole Salad (100) 
Rice Cakes, Chantilly 


2839. Poracr, NuMoIsE 


Soak a pint large white beans in cold water for at least eight hours. 
drain and place them in a saucepan with a sliced carrot, two each sliced 
onions and leeks, a bean garlic, two branches paisley, a branch chervil, 
sprig thyme, hay leaf, two cloves and half-pound piece salt pork cut in 
small pieces. Moisten with two quarts broth and two quarts water, 
season with one and a half teaspoons salt and half teaspoon pepper, 
cover pan and let simmer for two hours and a half. Remove, press 
purée through sieve into a basin, then through a Chinese strainer into 
same saucepan, previously wiped. Let come to a boil, then dredge in 
three ounces well-cleaned sago, add half pint boiling milk, mix well and 
let gently boil for twenty minutes, mixing at bottom of pan once in a 
while, pour soup into a tureen and serve. 


2840. Coprisu Sreaks, ANctiovy Burrer 


Procure three three-quarter-pound fresh codfish steaks, season all 
over with a teaspoon salt and half teaspoon pepper, rub on both sides 
with a tablespoon anchovy essence, then place on a plate and let infuse 
for an hour, rubbing once in a while. Lift up, spread a little oil all 
around them, arrange on broiler and broil for six minutes on each side. 
Dress on a hot dish, pour anchovy left on plate in a saucepan and add a 
half ounce butter. Stir with a wooden spoon on fire until melted, pour 
butter and sprinkle a little chopped parsley over and serve. 


2841. Potato BATONNETS 


Broil six peeled, raw potatoes in two quarts boiling water with a 
teaspoon salt for thirty-five minutes. Drain on sieve, then press them 
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through potato masher into a sautoire, add a level teaspoon salt, table- 
spoon butter, half teaspoon chopped parsley, ounce grated Parmesan 
cheese, one whole and the yolks of two eggs. Sharply stir with spatula 
while heating for five minutes, remove to a table and let slightly cool off. 
Divide preparation into twenty-four equal halls, roll on a Tightly floured 
table to small stick-like forms two inches long, dip in beaten egg, lightly 
roll in bread crumbs, place in frying basket and fry in boiling fat for 
five minutes, Lift up, drain well, sprinkle a litle salt over, dress them 
on nicely arranged hot dish and serve. 


2842, Brroxrs, Frnnoist 


Finely chop together two pounds raw Jean lamb, and four ounces 
raw beef marrow, adding while chopping a half gill thick cream, Scason 
with a teaspoon salt and half teaspoon paprika, knead well, then divide 
force into six equal parts, giving nice cake-like forms, and lightly roll’ 
them in fresh bread crumbs. TIeat two tablespoons leaf Iard in suutgite, 
arrange bitokes in pan one beside another, cook rather slowly for” five 
minules, then set in oven for ten minutes, Remove, dress on a hot dish, 
pour a Finnoise sauce (No. 251) over anc serve, ! . 


2843, Rick Cakus, CHANTILLY 


Thoroughly wash and drain on a sieve four ounces rice, then place in 
an enamelled saucepan with a pint milk, saltspoo salt, half a vanilla 
bean, and let gently boil for forty-five minutes, lightly mixing at bottom 
with wooden spoon once ina while, Remove to ble, add two ounces 
sugar, half gill cream, a whole egy, the yolk of another, and sharply stir 
until well amalgamated, Remove the vanilla bean, wipe and place 
it in sugar. ‘ 

Roll out on a lightly floured table six ounces feuilletage (No. 756), 
and with it line bottom of a pie plate, press ove ale al bottom and 
all round edges, then trim, Line inside with a lightly buttered paper, 
fill up with dried heans, set in oven for twenty minutes, remove, take 
up beans and paper, pour rice into plate, neatly smooth surface, set in 
oven for twenty-five minutes, remove and let rest ten minutes, Beat up 
a gill cream to stiff froth, add an ounce powdered sugar, six drops 
vanilla essence, beal up for a minute longer, neatly spread on rice, 
sprinkle a little powdered sugar over, dress cake on dish with a folded 
napkin and serve. 


Thuraday, Third Week of November 


BREAKFAST 


Na 
Stewed California Figs 
Wheatona (1208) Omolette with Olives 
Whito Perch Santés (ror3) 
Broiled Devilled Trips 
Jullonne Friel Potatoos (799) 
Crumpots 
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’ 2844, Srewep. CALIFORNIA Fics 


Soak one and a half pounds fine dry California figs ‘in cold water for 
four hours. Drain, then place them in an enamelled: saucepan with one 
anda half ounces granulated sugar, the rind of a quarter lemon, a small 
piece cinnamon stick, a gill claret and enough water to-nearly cover-the, 


. figs, Cover: pan and slowly boil for twenty-five minutes, remove pan. 


to a table and let stand’ for thirty minutes. Remove lemon rind and 


’ stick of cinnamon, pour figs in a deep compotier and serve. 


. 2845. OMELETTE wirn OLIVES 


Remove stones and finely slice twelve queen olives. Place them in a 
small saucepan ‘with two tablespoons sherry and half teaspoon fresh, 


- finely chopped tarragon leaves, cover pan and let steam..on corner of 


range for fifteen minutes, then transfer to a bowl... Break in eight fresh 
éggs, add a half-gill milk, half teaspoon salt and two 9, saltspeons white 
pepper and briskly beat up with fork for two minutes. 

Heat a tablespoon good fresh butter in a frying pan, drop in eggs, 
mix with fork for two minutes, then let test for half a.minute; fold up 
opposite sides to meet in centre, let rest for one minute, turn’ omelette’ 
on bho dish and.serye, 


~ 2846, “Bromnp Devinien Tree 
"Procure two poimds fresh honeycomb tripe and cut it: in six equal , 


- pieces.” Place them in saucepan with a finely sliced onion, sprig thyme, 


hay leaf, two cloves, a. half gill vinegar, teaspoon salt, half teaspoon 
pepper, quart water, cover pan and Jet slowly boil: for Aftcen aminutes, 
Remove toa table antl let cool in seasoning, lift up tripe and thoroughly 


-draini on a cloth, Spread devilled butter (No. rz) on both sides of tripe, 


rollin bread crumbs, broil over a brisk fire for thrée minutes on each side, 
remove, dress on ay shot dish and serve, * Cae 


2847, CRUMPETS 


Place a pint of milk in saucepan'on fire, and as soon as it comes toa 
hoiling point set it to cool, Add'a'teaspoon salt and gradually: dredge « 
ina pound sifted flour, sharply stirring while adding it with spatula, 
Then .add* half’ ounce compressed: yeast; beat continuously for: ten. 


. Minutes, set in warm place to raise, for one hour and thirty niinutes, 


pour in three eh ba melted butter and briskly beat ‘again, “Roll. 
out paste ona lightly floured table in:twelve equal round cake forms, 


-Arrange them on 4 Tightly buttered pastry tin, lightly butter surface of 


each, set in moderate oven for thirty minutes or until a nice golden 
colour, remove, dress on a dish with folded napkin and serve, 


LUN! CHEON 


. Okra: Broth (arxs)'+ 
Caquilie of Lobster, Paristenne (436) 
; Sausage, Gastronome 
Charlotte. Russe (939) 
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2848. SAUSAGE, GASTRONOME 


Boil six medium, pecled, potatoes in two ‘quarts water with a teaspoon 
“salt for thirty-five minutes, drain on a sieve, then press through potato 
masher into. bowl. + Add an ounce fresh butter, a raw ey, level teaspoon 
salt ‘and three saltspoons- white pepper, sharply stir with spatula for 
two thinutes, then incorporate little by litle three-foirths gill hot milk, 
continually stirring meanwhile. Dress potatocs on hot dish, pyramid- 
like, ‘and neatly smooth. - Laem : < : ; 
Prickle with « fork twelve fresh country. sausages, then place: in 
frying pair with @ tablespoon melted butter and fry for ejght minutes, / 
turhing once in a while. Arrange sausages so they stand, up again 
potatoes, pour butter in pan over, set in oven for ten minutes, remove 
and ‘serve, : on me Se: 
DINNER. go 
Olives’ Oysters G8) Tanny Gso7) 
ns Chi Sdup, nplish Style 
: Weakfish, Vert Pré (183) Potatoes, Chiileauhsiand (872) 
2 Beef Braisé, Japanese vk 
as aa Emrplants, Provengale (306) ; 
Roast Doc-Birds * Lettuce Salad (14.8) 
: Biseutt Glacé (693) 


i 








ae 2849. Cuicken Sour, Tincriset Styne 


"* Detach legs and breast from.a two- to three-pound fowl, remove 
. skin, bone’, and cut meat in half-inch picces, thoroughly draw carcass 
“and tie bones together with string, hat 
Heat a tablespoon melted. butter in saucepan, add. chicken pieces, 
* with.a’ small carrot and turnip; onion, ‘two leeks, all.cut in very small 
& ih pieces, and gently brown for ten minutes, stirring once in a while, 
~ Moisten: with three and a‘half quarts water, scason with a tablespoon 
salt, half teaspoon pepper, two: tablespoons Worcestershire sauce, and 
add-bunch of bones with two ounces well-washed, thoroughly drained 
* barley, Let gently boil for two" hours and-a half, being careful to skim 
fat off surface once in a while, remove bones, pour in a gill demi-glaco 
(No, 122), boil for two minutes, pour soup into a tureen and serve. 





"5+. 2850, Briv Bratsi, JAPANESE 


Procure a three-and-a-half-pound piece. of beef rump with the fat‘on 
one side. only. . Mix on-plate a tablespoon salt, teaspoon curry powder 
* and-half teaspoon freshly crushed black pepper, then’ tub ‘beef all over 
with it, place in braising pan.with two tablespoons melted lard, then cook 
on brisk: fire:until a light brown, Add a mitepioix (No..271) to the pan, 
., and ‘brown for.len minutes, pour in-a pint white broth (No..zor), lwo: 
¢ gills pure tomato juice and a gill demi-glace (No. 122). Neatly trim 
‘both ends of twelve fresh okras, place on a plate and adel trimmings to 
“beef, cover pan and set in oven for two hours, being ‘careful. to turn 
“and baste. quite. frequently meanwhile, Remove, dress on a hot dish, 
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skim fat from surface of gravy, then let reduce on fire to two gills and keep 
hot, 

Heat a tablespoon melted butter in frying pan, add okras, season 
with half teaspoon salt, two sallspoons pepper and three saltspoons 
curry powder, cook on fire for fifteen minutes, tossing once In a while, 
then set in oven for ten minuics. Remove, arrange them around beef, 
strain sauce through Chinese strainer over, sprinkle a tablespoon grated, 
cooked ham over all and serve. 


2851. Roasr Dor-Birns 


Singe, draw and truss six fine, fai doe-birds, place in a tin and, 
arrange six slices larding pork on breast of each, Season evenly with 
a teaspoon salt and half teaspoon pepper, lightly baste with a little 
melted butter, then set in a brisk oven for fifteen minutes. Remove, 
dress on a hot dish over six bread canapés (No. 273), decorate with a 
little watercress and serve with a little currant jelly separately. 


\ 


Friday, Third Week of November 


BREAKFAST 


Stewed Prunes (1) Pavina Gruckl (74) 
Scrambled Eggs, Marinitre 
Friod Smelts, Tartare Sauce (47) 
Smoked Beef in Cream (329) Potatoes, Anna (84) 
Wheaten Cakes (9) 


2842, ScramBLep Ecos, Marinthre 


Place six large, {freshly opened oysters in a small saucepan with six 
heads canned musljrooms and six cooked, shelled tresh shrimps. Pour 
in a half gill whiteAvine, two salspoons salt and half saltspoon cayenye, 
poach on a brisk fire for five minutes, lift up shrimps, oysters and 
mushrooms with/skimmer and cut in small square pieces, Break cight 
fresh eggs in a bowl, pour in two tablespoons cream, one tablespoon of 
the fish liquor, season with a half teaspoon salt, two salispoons pepper 
and beat up with a fork for one minute, 

Heat onefablespoon melied butter in a frying pan, drop in eggs and 
cook for fodr minutes, frequently stirring Meanwhile, then add above 
mixed articles, mix well and cook for two minutes, briskly stirring 
meanwhile, dress on a deep, hot dish and serve. 


LUNCIIEON 


Clam Stew with Colery 
Smalt Pattios, Suédolso 

Calves’ eat, Lyonnaiso 
Kirsch Omeletto (468) 


2853. Cram Srew wim CrLery 


Discard stale branches and leaves from two small stalks celery, de: 
tach oll branches from main root, thoroughly wash and drain, Cut roof 


\ 
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and branches in half-inch-square pieces, place them in saucepan with 
one and a half quarts water and half teaspoon salt, Tie in a bunch 
two branches parsley, a branch chervil, an onion with a clove stuck in it, . 
add to the celery, let gently boil for fifty minutes, then remove onion and 
bunch of herbs. Open thirty-six very fresh little neck clams, add them 
with their liquor lo the celery pan and boil for five minutes, Pour ina 
pint hot milk with an ounce butter and two sallspoons cayenne pepper, 
mix well until butter is dissolved, potr stew into a soup tureen and serve 
with oysterettes separatcly. 


2854. SMALL Partins, Su“NOISE 


Prepare and keep hot six pattics, as per No, 929. Cut a pound of 
smoked, well-trimmed salmon in one-third-inch-square pieces, plunge 
ina pint boiling water for five minutes and drain well on a sieve. Mix in 
saucepan one and a half tablespoons melted butler and wa heavy table- 
spoons flour, then briskly stir on fire for one minute. Pour in a gill 
each milk and cream, add a teaspoon anchovy essence, three sultspoons 
salt and a salispoon cayenne, Sharply mix with a whisk until it comes 
to a boil, then let boil for ten minutes. Add salmon, with a tablespoon 
capers, lightly mix and cook for two minutes. Arrange the six patties 
on a large hot dish, spread a half teaspoon caviare at bottom of each 
patty, evenly pout preparation into them, place covers on, decorate 
with a lite parsley greens and serve, 


285g. Canves’ env, LYonnarsy 


Split three fresh calves? fect in lwo, then let soak in fresh water for an 
hour, Drain, place in a snucepan with three tablespoons flour, a gill 
yinoger, sliced carrot and onion, two sliced lecks, a sliced branch cach 

celery and parsley, a sprig thyme, Ivy leaf, two cloves, teaspoon allspice 
and half tablespoon whole black pepper. Pour in three quarts water, 
season with a tablespoon salt, cover pan and let gently boil for one hour 
and forty-five minutes.” Take up feet with a skimmer, drain on a cloth, 
dress on hot dish, pour a Lyonnaise sauce (No. 2047) over and serve. 

N. B. Calves’ feet prepared as above can be served with various 
sauces, such as Bordelaise, Colbert, Piquante, Torseradish, Soubise, 
Finnoise, Créole, Madeira, Perigueux, Robert, Italienne, ete, 


DINNER 


Oysters (18) 
Radishos (58) Olives 
Bisque of Smolts, Trouville 
Salmon Trout, UHollandaiso (673) 
Potatoes, Loretis (372) 
Lamb Chops with Bacon (a9) Greon Pons (35) 
Rico Tomatoes au Gratin (arp3 
Roast Duckling, Apple Sauce (287) 
Doucetts Salnd (x89) 
Ginger Pudding (394) 
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2856. Bisgut or Suuuis, TROUVILLE 


Cut off heads and tails from cightcen mediwm-sized fresh smells 
split in two through backs and remove spinil bones. Keep filets on a 
plate and place trimmings in a saucepan with an catia pound very fresh 
whitefish bones. Add also asliccd onion, two sliced leeks, two branches 
paisley, a sprig thyme, bay leaf and two doves, Moisten with two 
quarts water and a half gill white wine, season with a heavy teaspoon 
salt, let slowly boil for forty-five minutes, stain bioth through cheesc- 
cloth into a vessel and keep hot. Open fifteen very fresh mussels, place 
them in saucepan with two gills water and hoil for five mmutes, then add 
broth (only) to fish bioth, Place six mussels on a plate and the balance 
inamoua. Cut six half smelt» in half-inch pieces, add to plate with 
the six mussels, then acd balance of smelts to mortar with othe. mussels 
and two egg yolks, thoroughly pound to a pulp, remove and keep on a 
plate. Place in a saucepan one ounce butter and two ounces flour, stir 
on fae while heating for one minute, pour in fish stock, then briskly mix 
until it comes to a boil and Ict cook for fifteen minus Mix in litle by 
Title the fish purée, sharply mix while adding, scason with two salt 
spoons cayenne pepper, a sulispoon grated nutmeg, pour in a gill ream, 
mix well, let boil for cight minutes, remove and pass bisque though a 
cheesecloth into soup ttueen. Poach the pieces of mussel and sinelt ina 
saucepan with half gill white wine for six minutes, add to soup tureen, 
lightly mix and serve. 


Saturday, Third Week of November 


BREAKFAST 


Grapca in Cicam (2369) Foree (979) 
Egis, Strasboursgcose 
Kippesed Herring, (194) 
Brotled Sirloin, Mattie d’Hstct (4) 
Goman Fiicd Potatoes (242) 
‘ Raisin Cakes (1719) 


287. Ecos, STRASBOURGEOISE + 

Boil twelve fresh eggs for cight minutes, plunge in cold water for 
one minute, tuke up, shell, cut in quarters and keep on a plate. Skin 
four county sausages, place meat in mortar with a tablespoon paté de 
foie gras and pound to a pulp, Remove and divide the paste into hazel- 
nut-sized balls, place in a sautoir with two tablespoons each sherry and 
demi-glace (No, 122), then cook for five minutes. Add eggs with a half 
teaspoon each chopped parsley and salt, three saltspoons pepper, and 
gently mix. Cover sautoire, set in oven for ten minutes, remove, dress 
on a hot, deep dish and serve. 


LUNCHEON 


Radish Broth (3164) 
Gibelote of Rabbits (2704) 
Macaroni Sauveterre (1023) 

Beignets Fourrés with Cream (1405) 
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DINNER 
Olives Csnng’s of Tam (301) 
Spaghctr with Cream 
Striped Bacs, Providers ¢ VPatater 4 Tlollandaise (26) 


Veni on dtouks, Pokathan, 
Bins ols Sprouts with Tutte (8) 
Roast Ley of Lamb (302) Tomato Salad (461) 
Cocoanut Puddiny (174) 


2858, SraGunrrt wir. CREAM 


Mix in saucepan one ounce butter with two ounces flour, set pan on 
fie and stir continually with a wooden spoon for five minutes, then pour 
in two quarts white broth (No. 701), sharply mix with whisk until it 
comes to boiling point, add two bianches chives, lightly mix and let 
simmer for thirty minuics. Boil two ounces spaghetti in a pint water 
with half teaspoon salt for fifteen minutos, drain on sieve and cut spa- 
ghetti in half-inch-long pieces. Suain soup through Chinese strainer 
into another saucepan, add spaghetti and season with a gaod teaspoon 
sall and saltspoon cayenne, lightly mix and let again come to a boil. 
Mix in a bowl! a gill cream, half ounce butter and one and a half ounces 
giated Parmesan cheese, wdd to soup, mix while heating for two minutes 
but do not allow to boil, pour soup in a tueen und serve. 


2859. Sarr Bass, Provipunce 


Cut off fins, scale, wash and neatly wipe a very fresh thtee-pound 
striped hass, place in a luge sautoire with a half gill white wine, gill 
water, two ranches parsley, the juice of a quarter lemon, teaspoon salt 
and half boa pepper. Cover fish with a buttered paper, place lid 
over pan, cook on fire for five minutes, set in oven for thirty-five minutes, 
remove, cess on a hot dish and keep hot. Mix in saucepan a tablespoon 
butter, two tablespoons flour, and sur on fire while heating one minute. 
strain fish broth into pan, add three-fourths gill milk, then mix until it 
comes to a boil. 

Wash and thoroughly drain three-fourths gill oyster crabs, add them 
to sauce and boil for five minutes. Dilute an egg yolk in a tablespoon 
cream, add it to sauce, gently mix on fie for one minute, pow sauce 
and sprinkle a little finely chopped parstoy over fish and serve, 


2860, VINISON Straks, 'TOKATITAN 


Procure six five-ounce steaks from a round of stale venison and sea- 
son all over with a teaspoon salt, half teaspoon black pepper, sallspoon 
each grated nutmeg and ground cinnamon, 

Thoroughly heat two tablespoons melted lard in sautoir, arrange 
steaks in, briskly cook for four minutes an each side and cress on a hot? 
dish, Remove all fat fom pan, add four tablespoons currant jelly, stir 
until melted, then pour in a gill demi-glace (No, 222) and mix well. 
Add two ounces well-picked Smyrna raisins, let boil for five minutes, 
squeeze in juice of a quarter lemon, add a half gill cream, mix well, 
pour sauce over steaks and serve, 
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Sunday, Third Week of November 


BREAKFAST 
Baked Apples (44) Hominy (45) 


Poached Eggs, Giblet Sauce 
Fresh Mackerel, Maitre d’Hétel (388) 
Combination Chops (2060) 
Sweet Potatoes Sautées (2534) 

Curry Cakes (1112) 


286z. Poacnep Eccs, Grpter Sauce 


Prepare twelve poached eggs on toast (No. 106), pour a giblet sauce 
over them and serve. 
2862, Gipirr Saucr 


Split gizzards of a chicken in two, remove skin and sandy part, then 
cut in exceedingly small square pieces. Cut in same shape two chicken 
livers freed from galls, place both in a saucepan with a half gill white 
wine and gill broth (No. yor), then let reduce on open fire to a glaze. 
Pour over one and a quarter gills demi-glace (No, 122) with a half tea- 
spoon freshly chopped parsley and saltspoon cayenne, lightly mix, then 
gently boil for eight minutes and use as directed. : 

N.B. When this sauce is for any other article except eggs, prepare 
in same manner, adding four peeled and very finely chopped medium 
shallots smothered in butter at beginning of operation, 


LUNCHEON 


Chicken Broth (578) Fish Curry, Goa (argz) 
Squabs, Sautées, with Tarragon (899) 
Coin Fritters (446) 
Pancakes with Macaioons 


2863. PANCAKES WITH MACAROONS 


Prepare same quantity French pancakes as in (No. 17), Place ina 
bowl two tablespoons currant jelly with an ounce crushed macaroons 
and half teaspoon maraschino, mix with spoon until well amalgamated, 
then spread preparation evenly over pancakes, roll up, arrange on a hot 
dish, sprinkle a little powdered sugar over and serve, 


DINNER 


Celery (86) Oysters (18) Caviare (59) 
Consommé, Bonsselot 
Salmon Croquettes, Tartare (1809) 
Potatoes Parisienne (711) 

Filet Mignons, Belmont Flageolets, Cubanaise (2712) 
Sweetbreads, Béarnaise (38) Peas with Mint (373) 
Punch, Yvette (560) 

Mallard Ducks, Currant Jelly (307) Chicory Salad (100) 
Tutti Peuttl (726) 
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: 2864. Consommy, RonssELer 


Prepare a consommeé (No. 52), strain into another saucepan and 
keep simmering until required. Cut two ounces raw beef marrow in 
small squares, place in a bowl with half teaspoon salt, pour oyer two 
gills boiling water, let stand for six minutes, lift up with skimmer and 
place in soup tureen. Cut one ounce smoked beef tongue in small 
square pieces and add consommé with two tablespoons cooked green 
peas, powr consommé into soup turcen and serve with six slices toasted 


French bread. 
2865. Pirer Micnons, BrLMonr 


Neatly trim a little fat off a two-pound picce tender filet of beef, 
then cut it in six equal pieces, season with a teaspoon salt and half tea- 
spoon pepper. Thoroughly heat one tablespoon fresh butler in frying 
pan, arrange filets in one beside another and briskly cook for three min- 
utes on each side, Cut out from a sandwich loaf six slices a half-inch 
thick, cut in two-inch round picces, lightly butter on both sides, place 
on a tin and set in oven for ten minutes or until a nice golden colour, 
Remove, spread a teaspoon pate cle foie gras over cach, aurange on a hot 
dish, place mignons on top of toasts, pour e Belmont swuce over and 
serve, 

2866. Saucr, Brumonr 

Cut an ounce raw Jean veal and a half ounce raw lean ham in very 
small pieces and place in a saucepan. Clip off tails and peel six large 
fresh mushrooms, add trimmings lo saucepan, also three tarragon leaves 
and two finely sliced shallots, pour in a teaspoon fresh melted butter 
and cook on fire for five minutes, stirring meanwhile. Pour in a gill 
white wine, let reduce to 2 glaze, then pour in two tablespoons Madeira 
wine, one tablespoon truMfe liquor, one and a half gills demi-glace 
(No. 222), 0 half gill broth, and lightly mix, Let slowly cook for iwenty 
pins skimming off scum once in a while, then keep hot on a corner 
of range. 

Finely slice the six fresh mushrooms, place in a small saucepan with 
a teaspoon melted buiter and cook for five minutes, tossing them mean- 
while, add a red Spanish sweet popper cut in very small pieces and a 
very finely sliced truffle. Strain sauce into this pan, add a solispoon 
each salt and cayenne, Mix well, briskly cook for five minutes, add 
litle by little a half ounce fresh butter, continually mixing while adding, 


then use as directed, 2 


. Monday, Third Week of November 


BREAKFAST 


Oranges (104) Pottijoin Food (x70) 
Scrambled Eggs aux Croutons 
Whitebait, Farm Stylo (1373) 

Lamb Tash* with Green Popper (72) 
Scotch Sconas (364) 


*Use tha lamb loft over from yestorday 
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2867, Scrasmiep Eacs sux Crourons 


Cut from a sandwich loaf three quaiter-inch-thick slices, trim off 
crusts and cut in very small squares, place in a saucepan with two fable- 
spoons melted butter and fry until a good golden colow. Break eight 
fresh eggs ito a bowl, add a half gill milk, half teaspoon salt and two 
saltspoons peppel. Beat up with a fork fo. one minute, then drop in 
saucepan with croutons and cook for six minutes, briskly string mean- 
while, dress on a hot dish and serve, 


LUNCITEON 


Parsley Broth (1667) 
Scallops au Gratin (1060) 
Veal Chops with Fines Horbes 
Lima Beans (1938) 
Tartlets, Patisstére 


2868. Vear Cuors wis Finrs Hrrers 


Neatly flim and flatten six tender white veal chops. Mix on a plate 
a teaspoon salt, half teaspoon pepper, saltspoon grated nutmeg, and 
with it season chops all aiound, Thoroughly heat a tablespoon melted 
butte in snutoir, add chops one beside another and briskly cook for 
five minutes on each side. Take up butter from pan and place it in 
another sautoh, then pour in pan chops, one gill broth, and let 1educe 
on fire toa glaze, pom in a half gull white wine, shuffle pan and keep hot, 
Finely chop four fine, small shallots and add to sautoir with butter, 
gently brown fo1 two minutes, then add two finely chopped, well-cleaned 
fiesh mushrooms, a half ounce finely chopped 1aw ham, and cook for 
five minutes Pour ina half gill demi-glace (No. 122), lightly mix, add 
a half teaspoon chopped parsley, lightly mix again, cook for five min. 
utes, chess chops on a hot dish, pour contents of pan over and serve. *} 


2869. Tarriets, Patissrire 


Prepare a c.tme patissitre (No, 1280), Scald in boiling water fol 
two mmutes two aunces almonds, chain, peel, and finely chop, then ~ 
place in oven on a tin until they obtain a nice brown colour, tossing 
them once ina while, Remove and add to créme, stir well and keep tll 
required. : 

Lightly butter six tartlet moulds. Roll out on a lightly flomed table 
a half pound pie paste (No 117) to one-sixth-inch thickness. With 
pastry cutter a shade longer than top of moulds cut out six pieces and 
line tartlets with them, then line inside of cach with a piece of buttered 
paper, fill up with dried beans and place in oven for twenty minutes, 
Remove, take out beans and paper, fill up with créme and nicely smooth 
surface, sprinkle a little powdered sugai over, then set in oven for eight 
minutes, Remove, lift up from moulds, diess on dish with a folded 
napkin and serve. 
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DINNER 


Radishe s (58) Olives: 
Potys , Itshonne 

Baked Colfish, Newfoundland 
Patatous, Bernoise (593) 

Bee€ Brawé, Boursgcomse (877) 
‘Lomatocs, Trevise (2225) 

Roast Plovirs (997) Tacarole Salad (100) 
Cabinet Pudding (71) 


2890. Poracr, TLALILNNE 


Split one pound Italian chesinuts, plice on a tin and set in oven 
for twenty-five minutes. Remove with a coarse towel, shell and peel, 
then place in saucepan with a half gill while wine, pint hoth, half 
teaspoon salt and thice sallspoons pepper, Cover pan, let gently 
boil fo. forty minutes, press though sieve into a howl and keep hot. 
Finely slice a carol, onion, two Jecks, a branch celery, two ounces raw 
lean ham, place in a saucepan with an ounce butter and gently brown 
for ten minutes, stiring fequenly meanwhile, ‘Then pow ma quart 
fiesh (or canned) 1ipe tomatoes, two quarts witlet, a spuig thyme, two 
bay leaves, two cloves, a crushed bean gaalic, two teaspoons salt, a 
teaspoon sugar and half teaspoon pepper, gently mix, then let slowly 
boil for one and a half hours. Strain soup thiough sieve into a basin, 
then though Chinese stiainu into a saucepan, add chestnut purée, 
shaply mis with whisk and boil for ten minutes. 

Knead on a plate « half ounce butter with an ounce flow and add 
little by litte 10 soup, sharply mixing while adding it, Place fresh 
croutons and pour polaye (No. 23) into a soup tureen and serve, 


287i, Baxiv Conrisit, NLWrouNDLAND 


Procure a three-pound piece fresh codfish, thoroughly hone, then 
place in a baking dish with two tablespoons cach Worcestershire sauce 
and tomato catsup, a teaspoon each anchovy butter and salt, thice 
salispoons pepper and juice of half a sound Jemon. Repeatedly tuin 
fish in seasoning, then let infuse for an how, rubbing fish with seasoning 
once in a while. Sprinkle over thiee tablespoons fresh head crumlss, 
alrange a few bits of utter on {op and set in oven for forty-five minutes, 
basting it once in a while with its own gravy, remove and send to table 
in same dish, 


Tuesday, Fourth Week of November 


BREAKFAST 


Baked Bananas Quaker Oats (res) 
Filed Egys with Apptes 
Trrled Porgies (498) Caif's Liver, Lyonnaise (2668) 
Tashec Brown Potatacs (s0} 
Buckwheat Calsaa (330) 
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2872, Bakrp BANANAS 


Peel and cut six bananas in half lengthwise and place in baking dish, 
Mix on a plate a half ounce fresh butter, an ounce sugar and six drops 
vanilla essence (No. 3236). Spread this mixture over bananas evenly 
and set in oven for ten minutes, being careful to baste them once in a 
while with their own liquor, remove and serve. 


2873. Frmp Eccs with APPLes 


Peel and core three medium, sweet apples, then cut in six slices each 
and season all over with a half teaspoon salt and two saltspoons pepper. 
Thoroughly heat one and a half tablespoons melted butter in a large 
frying pan, add apples one beside another and fiy for two minutes on 
each side.» Carefully crack twelve fresh eggs over apples, season evenly 
with a half teaspoon salt and two salispoons pepper, fry for a minute on 
range, place in oven for six minutes, remove, carefully glide on a hot 
dish and serve, 


LUNCHEON 


Veal Broth in Cups (1538) 
Oysters, Printanitre 
Venison Pot Pre, Santa Barbora 
Salad, Buenos Ayres 
Custard Pudding (2464) 


2874, Ovsrers, PRINTANTERE 


Carefully open thirty-six large, fresh oysters and keep in their deep 
shells with the liquor, then arrange them on a roasting tin and season 
with a half teaspoon salt and three saltspoons paprika evenly divided. 
Prepare green butter (No. 21), equally divide it in small bits over oysters, 
sprinkle a little bread crumbs on top, then set in brisk oven for {welve 
minutes. Remove, dresson a hot dish, decorate with six quarters lemon 
and a little parsley greens. If there be any liquor at bottom of pan take 
it up with a spoon, pour it over oysters and serve, 


2875. VeNIson Por Pr, SAnrA BARBORA 


Cut two pounds venison from shoulder or leg part into one-inch 
pieces. Cut a medium carrot and onion in halves, cut each half in two, 
finely slice and place in saucepan with two tablespoons melted butter, 
add half pound raw, lean salt pork cut in quarter-inch squares and gently 
fyy for five minutes. Add venison, season with one and a. half teaspoons 
salt, half teaspoon black pepper, and briskly fry for fifteen minutes, 
occasionally stnring meanwhile. Pour in two gills Zinfandel claret, 
let wine reduce to half quantity, then two gills each demi-glace (No, 122) 
and tomato sauce (No. 16). 

Soak a pound California dried figs in water for three hours, diain, 
cut off stems, divide in quarters and add to venison, Tie in a bunch 
two branches parsley, one of chervil, a blade thyme, bay leaf, clove, add 
to pan, mix well, cover pan and set in oven forty-five minutes. Remove, 
take up bouquet.skim fat from surface, transfer the whole into a baking 
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dish and sprinkle a little chopped chives over. Roll on a floured table 
a half pound pie paste (No. 117) to 2 quarter-inch in thickness. Lightly 
egg edges around baking dish, then cover with layer of paste, press down 
all around edges, make a few incisions in centic, trim off all around, 
cge surface, sel in oven for forty-five minutes, remove and send to tho 


table. 
2876. SALAD, Burnos Ayrrs 


Peel and cut in quarters a large alligator pear, then finely slice and 
place in a salad bowl; cut in quarters, peel and core a good-sized sound 
apple; finely slice a medium, sound green pepper; peel and finely slice a 
medium ripe cucumber, Carefully crack twenty-four walnuts, free them 
from all fibres, clivide in sections, then add all these articles to bowl and 
mix well, Scason with four tablespoons dressing (No. 863); mix well 
and serve, 


DINNER 


Oysters (18) Olives Anchovy Canapés (141 
Cream of Green Coin, Tomatdée 
Fried Filets of Sole, Tartare Sauce (487) 
Lamb Steaks, Zahn Potatoes, Bignon (403) 
Stewed Sweet Red Peppers (ogo) 
Ronst Chicken with Cress (ane) 
Celery Sitad, Mayonnnise (fy) 
Vanilla Ico Cream (52) Lady-lingors (180) 


2877, Criam or Green Corn, Tomarir 


Remove leaves and silks from six cars sound green corn and detach 
grains from cobs. Place in a saucepan with a sliced onion, two sliced 
Iecks, two branches celery, one branch cach chervil and parsley. Moisten 
with three pints white broth (No. zor) and one quart milk. Season 
with heavy teaspoon sult, let come to a hoil, then add three ounces raw 
tice and let gently boil one hour and fifteen minutes, being careful to 
mix at boltom once in a while. Press ercam through sieve inla a 
basin, then through Chinese strainer into another saucepan. Pour in 
one pint tomato sauce (No. 16), add a half ounce butter, mix well and 
boil for five minutes, Place bread croutons (No, 23) in a soup turcen, 
pour soup over and serve, : 


2878, Lane Steaks, ZA 


Procure three three-quarter-pound tender lamb steaks, make a few 
incisions around skin, and season with a teaspoon salt and half teaspoon 
pepper. 

Thoroughly heat a tablespoon melted bulier in sauloire, arrange 
the steaks in one beside another and gently cook for six minutes on each 
side, lift up, dress on a hot dish and keep hot. Remove butter from 
pan, pour in two gills pure tomato juice and a gill démi-glace (No. 122), 
season with a saltspoon cayenne and let reduce to half the quantity. 
Mis on a plate a half ounce butter with a half teaspoon freshly chopped 
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tarragon leaves, then add little by little fo the sauce, continually ‘mixing 
meanwhile. Add one teaspoon tarragon vinegar, lightly mix,’ pour. 
sauce over steaks and serve. Ney Bey 


Wednesday, Fourth Week of November 


BREAKFAST 


Grape Pruit (130) Semolina (192) 
Omelette, Bonne Femme 
Yellow Perch, Tartare Mutton Chops (49) 
Potatoes, Garfield (1843) 
Rico Flannel Cakes (221) 


2879, OMELETTE, Bonnr FEMME 


Crack cight fresh eggs in a bowl, add a half gill milk, half 
teaspoon salt, two saltspoons white pepper, and sharply beat up ‘with 
fork for two minutes. Cut an ounice lean, raw bacon into small square 
picces, finely chop half a medium-sized white onion and cut a slice of 
sandwich bread into quarter-inch squares, Place onions and bacon in 
a frying pan with a tablespoon melted butter and fry for five minutes, 
then add byead and fry until a light brown colour, tossing’ meanwhile. 
Drop in eggs, briskly stir with fork fortwo minutes and let rest ‘for half 
a minute;.fold up opposite sides to meet in centre, let rest for a minute; . 
turn-on a hot dish and serve, i : ‘ 


2880,. YELLOW Perc, TARTARE: , 


Scale, cut off fins and neatly wipe. six medium-sized yellow perch. | 
Season with. a teaspoon salt and half teaspoon pepper, rub. with a tittle 
oil, then broil over a: brisk, charcoal fire for six minutes on each side. 3... 
Remoye, place on hot dish, decorate with a little parsley greens, six. : 
quarters lemon, and serve with @ tartare sauce (No, 48) separately, ° 


LUNCHEON 


Consommé-in Cups (52) 
Marinaded Frogs’ Legs, Fried (2126) 
Corned Beef and Spinach 
Pineapple Fritters with Marayelino (1186) 


2881. Cornrp Brrr AND SPINACH 


Place a three-pound-piece naval. corned, beef in a saucepan with two 
carrots, an onion having two cloves stuck in it, two leeks, two- branches 
celery, a sprig thyme, one hay leaf, and pour in cold water to: twice 
the. height of the heef. Season. with a teaspoon pepper, cover pan; let 
come to a boil oyer.a brisk fire, shift pan to a corner of range’ and ‘let 
‘simmer three hours. ‘Thirty-five minutes before expiration of the three 
hours add six unpecled;‘well-washed raw: potatoes, Dress a spinach 

. (No. 247):0n a large hot dish, cut beef in thin slices and: arrange over 
it. Remove and pee] potatoes, arrange around dish and serve. : 


ey 


, 


WEDNESDAY, FOURTH WEEK OF NOVEMBER 893 
DINNER 


Celery (86) f “Olives 
Mulligatawny, Mudlear-Chanidra 
Kingfish Sautd, Colbert (120) Potatoes, Chatean (208) 
a Sauté, Maryland (4.44) 
r Sprouts with Brown Butler - 
Roast Ribs of Boot (1a6)— Sliverd ‘Pomatoen (eit) 
Gateau, Emma : 





2882, MULLIGATAWNY, Mupirar-CHaNDpRA 


Lift up breasts from a good fat grouse and keep on a plate, Draw, 
remove heatl and feet, then cut everything in small pieces. Place them 
in yoasting pan with a sliced each carrot and onion, two sliced branches’ 
celery, v blade each thyme and mmarjoram, a bay leaf, clave, teaspoon 
-each allspice and whole black pepper, pour two tablespoons lard over 
all and ‘set in-oven for twenty-five minutes, stirring once in a while, 
Reinove, place entire contents of pan in mortar und thoroughly pound 
jt. Transfer.to a saucepan, adda pound veal bones and two branches 
each parsley and chervil, Moisten ‘with three and a half quarts water, 
two pills demi-glace (No. 122), season with two teaspoons: salt, and let 
gently boil for one and a half hours, Cut two sound onions, one seedless 
green pepper and two lecks into small squares, place in a saucepan with 
a. tablespoon melted butter and fry for five minutes. Cut breasts. in 
small pieces and add to HUD, cook for five minutes, add one and a half 
teaspoons curry powder and mix well, Strain broth through a checse- 
cloth into this pan, lightly mix, then boil for twenty minutes. Add 
two ounces raw rice, one pecled aul cored apple cut in small pieces, 
let. gently boil for forty-five minutes, skim fut from surface, pour into a 
soup’ tureen and serve, ‘ : 


2883. Brussens Sprouts wrrt Brows Burrur 


Carefully: remove all outer stale leaves. of a quart fresh Brussels 
sprouts, wash in two clifferent changes of water, then plunge into a quart 
boiling water with a teaspoon salt and boil for twenty minutes. Drain 
on a-sieve and place in saucepan with a small piece of bulter, season 
with ‘a half {caspoon: salt and two. saltspoons pepper, gently toss, then 
dress on a vegetable dish. Place an ounce butter in a hlack.frying pan, 
shuffle pan on fire until, butter atlains a nice brown colour, then pour 
i over sprouts and:serve. 


: 2884. .GATEAU, Mata : : 

_ «Peel four juicy mandarins, remove silky skins as well ag seeds, place 
in. bow! with a tablespoon powdered sugar and two tablespoons-curagon, 
gently turn in scasoning and let infuse until tequired.. Peel three sound 
sweet pears, cut in halves, remove seeds, then cut in slices; place in‘a 
bowl with a tablespoon sugar and two tablespoons ‘Swiss kirsch, mix 
Well and keep till required, “Line the interior of a Nghtly buttered pie 
plate with a thin layer of feuilletage (No. 756); then with pastry pincers 
pinch the edges of pie -all: around. Spread two tablespoons raspberry 
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marmalade at bottom of plate, then neatly arrange mandarins and pears 
alternately all around at bottom and set in oven to bake for twenty-five 
minutes. Remove, beat whites of three eggs to a stiff froth, add {able- 
spoon sugar and six drops vanilla essence, mix well, then spread prepara~ 
tion over fruit, Sprinkle over one ounce finely chopped, pecled almonds 
and one tablespoon powdered sugar, reset in oven for ten minutes, 
ere dress cake on a dish with folded napkin and serve cither hot or 
cold. 
Thursday (Thanksgiving), November 


BREAKFAST 


Pears in Cream (2034) 
Oatmeal Poridge (2) 
Scrambled Eggs, McCook 
Smelts, Merion 
Lamb Chops, Maitre d'Hétel 
Potatoes Notscttes (321) 
Small Brioches (878) 


2885. ScramBrep Ices, McCoox. 


Break eight fresh eggs in a bowl, add a gill cream, half teaspoon 
salt, salispoon cayenne, half saltspoon grated nutmeg, and beat up with 
fork for one minute. Finely chop a truffle, place in a sautoir with a 
tablespoon melted butter and heat for two minutes, Drop in eggs and 
cook for six minutes, briskly stirring quite frequently meanwhile, pour 
in a tablespoon sherry and mix well, Broil six very thin slices ham for 
two minutes on each side, arrange on a hot dish, evenly divide scrambled 
eggs over, atrange six heart shaped bread croutons (No. 90) around 


and serve. 
2886, Satrnis, Merion 


Split through front twelve good-sized, fresh smelts without separating, 
remove spinal hones and cut off heads and tails. Season all over with 
a light teaspoon salt, 2 half teaspoon pepper and two saltspoons curry 
powder, lightly dipein cold milk, then roll in a little cornmeal flour. 

Thoroughly heat one tablespoon melted butter in a frying pan, add 
half a finely chopped onion and gently brown for two minutes, tossing a 
little meanwhile. Place in the smells one beside another and fry for 
three minutes on each side, then set in oven for five minutes, rémove 
and dress on a hot dish. Squeeze over the juice of half a sound lemon 
and sprinkle with a half tablespoon capers and half teaspoon chopped 
tarragon leaves. Remove all butter and onions from pan, add an ounce 
fresh butter and tablespoon bread crumbs, toss on fire until a light brown, 
then pour it over smelis and serve. 


2887, Lams Crors, Matrrr v’Hérer 


Neatly trim and flatten six nice French Jamb chops, season with a, 
teaspoon salt and a half teaspoon pepper. Arrange on broiler and broil 
for four minules on each side, remove, dress on a hot dish, spread a 
maitre d’hétel butter (No, 7) over them and serve, 


THURSDAY, FOURTIE WEEK OF NOVEMBER 8s 


LUNCHEON 


Colery Brath (ys) 
Lobster, Munhattan 
Broiled Partridge Grilled Apples 
Martons, Mrs. Ludlow 


2888, Lonster, MANIIATTAN 


Procure two fine live lobsters of two and a half pounds each, place 
in a saucepan just big enough to hold them, add a sliced canot, half a 
sliced onion, a branch parsley, bay leaf, gill white wine, pint water, tea- 
spoon salt and three saltspoons paprika, Cover top of pan with a coarse 
damp towel, place lid on, set pan on brisk five for five minutes, then shift 
pan beside fire and let steam for twenty-five minutes. Lift up lobsters, 
detach tails and claws, cul bodies in small pieces and add again to pan, 
then let liquor reduce on fire to half the quantity, 

Mix in a saucepan a tablespoon melted butter and one and a half 
ounces flour, strain lobster broth into pan, briskly stir on fire until il 
comes to a boil and let boil for five minutes. Pick meat olf tails and 
claws, cut it in half inch pieces, then add to sauce with twelve sliced, 
canned mushrooms, a tablespoon Worcestershire sauce, half gill thick 
cream, half salispoon giated nutmeg, mix well and let slowly cook ten 
minutes, stirring once in awhile. Prepare agreen buter (No, 21), add 
it litle by little to lobster, continually mixing with wooden spoon while 
adding, dress lobster in a deep dish and serve with six freshly prepared, 
Nightly buttered toasts separately, ‘ 


2889, BRowEn PARTRINGE 


Cut necks and feet off two fat, tender partridges. Split open through 
back, remove a hones, draw, envelop in coarse towel and neatly 
flatten with a cleaver. Mix on a plate a tablespoon oil, teaspoon sall, 
half teaspoon pepper, and repeatedly turn birds in seasoning, arrange on 
a double broiler, broil for ten minutes on cach side, remove and dress 
on hot dish, 

Mix on a plate a half ounce butter, a tablespoon Worcestershire 

Nsauce, teaspoon French mustard and the juice of quarter of a sound 
lemon, spread over partridge and serve with the grilled apples, 


2890, GRILLED APPLES 


Peel and core four good-sized, sound apples, trim both ends, then 
cul each apple in three even slices, Lightly oil a double broiler, arrange 
apples on it and broil over a brisk fire for three minutes on each side, 
remove, sprinkle a very little powdered sugar over, dress on a hot dish 
and serve. 

2891. Marrons, Mrs, Luprow 


Slit on one side forty-cight large, sound Italian chestnuts, place on a 
tin and set in oven for ten minutes. Remove from oven, shell, plunge 
in boiling water for five minutes, drain, skin, and place in a small sauce- 
pan with a vanilla bean, Pour in cold milk one inch higher thon chest- 
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nuts, cover pan and fet boil until they casily break, when the milk should 
be nearly dried up. ‘Take up vanilla bean, wipe and put it back in the 
sugar, Place chestnuts in mortar, theroughly pound to a pulp, then rab 
through sieve into'a vessel, add a half ounce best fresh butter, two. table: 
spoons. powdered sugar, two tablespoons Jamaica rum, and sharply mix: 
with wooden spoon for two-minutes.. Pour two gills thick cream in a+ 
copper basin, place it on ice and whisk to a froth. . Add two tablespoons 
powdered sugar, six drops vanilla essence, beat. up two.minutes more, 
add cream to chestnuts and lightly. mix with a spoon.” Evenly divide. 
‘cream in six paper cases, nicely smooth surface with a. knife blade to 
dome shape, wurange @ piece candied marron. on top of each case, dress’ 
on @ dish with folded napkin and serve. : : ; 


DINNER 


Oyster Cocktail in Green Peppers. 
Colery (86) Olives Radishes (58) 
Borsh, Polonuise . 
Filet of Sole, Normantte Potatoes, Hollandaise (a8) wea 
: Filet Miznons, Thanksgiving 
Tomatoes, Carolina (1952) Sweetbreads, Monroe 
Punch, American, (1463) . 
Roast Turkey, Cranberry Sauce. (67) 
. Escarole Salad (100) 
Greater New York Ice Cream (1979) 


: 2892, Oster Cockrar IN GREEN Peppers 


Cut a cover off stem parts of six even-sized, sound green: peppers, 
scoop out insides, remove seeds. from covers ag well as stems, and place . 
in six small, deep. oyster plates-with shaved ice all-around.’ Place forty- 
eight freshly opened small Bluepoint oysters ina bowl, add sixédrops 
Tabasco sauce, six tablespoons tomato catsup, a teaspoon Warcester- 
shire’ sauce, Half teaspoon’ freshly ‘and yery finely. grated horseradish: 
and two tablespoons Dumas sauce (No, 19)!:. Mix all well together,. ., 
then evenly divide oysters in the six green peppers, place covers on‘and’”: 
serve with a teaspoon on éach plate.- = yi 


2893. Borsu, PoLonaisE 


Place in an’carthen soup pot a two-pound piece flank of beef, pour in, 
foitr quarts water and season witha. light tablespoon salt, place pot: on’: 
fire antl.as soon as it comes to a boil &kim fat from surface. Cut head and: 
feet off a small duck, neatly draw and wipe, place ona tin, spread a. 
little butter: over. breast. and roast: for. twenty-five minutes, Remové: 
and add to soup pot with. a-quarter-pound: piece raw, lean bacon,‘ two’? 
each ‘carrots, leeks and parsley roots, two branches celery, one onion; 

two-peeled bectroots, a sprig thyme, bay leaf, two cloves dnd a teaspoon.’ 
“allspice. “Place lid on-and Jet simmer for an hour anda half, skim ‘off 

fat once in.a while, then add a smoked sausage, let continually simmer ‘: 

for thirty minutes and lift:up all-ingredients from pan, . Cut a carrot, 
.@ beet, a very small piece of pork and small piece of beef in julienne 
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atrips, cut sausage in small slices and place all in a’soup tureen, « Skim 
fat from surface of broth, then strain it through a double cheesecloth over 
the ingredients in the soup tureen and serve. 4 

“ NVB. Keep duck for to-motrow’s hincheon and balance of beef and 
bacon for further use. e : 
2894. Finer or Sore, Normanpe ‘ 


“Lift up filets from a, fresh three-and-a-half-pound flounder, skin; 
then cut’ cach in three even, slanting pieces. Arrange on lightly buttered 
 sautoir with a half ounce butter, the juice of quarter of a sound lemon, 
a'level’ teaspoon salt, half gill each white wine and mushroom liquor 
“anda branch parsley. Cover’ fish with a lightly buttered paper, cook on 
‘range for five minutes, then set in oven for ten minutes. “Remove, lift 
up filets with, skimmer, dress on a hot dish and keep warm, Add twelve 
freshly opched, good-sized oysters and their liquor to pan, with twelve 
‘heads canned mushrooms, and gently boil on range for five minutes, 
then: with a skimmer lift up oysters and mushroonis and. place one of 
-each ontop of each filet, : 
* .: Prepare a fish quenelles (No, 1201), sprinkle over filets and keep hot, 
- Mix in a small saucepan one tablespoon melled butter with two table- 
peo flour, then strain fish gravy through a double cheesecloth into 
his pan, sharply whisk on fire tll it comes to a boil, and let’ gently boil 
for five minutes, - Dilute an egg. yolk with a half gill cream, saltspoon, 
cayenne, and add to sauce, Sharply mix while heating for one minute, 
“shift panto corner of range, briskly mix in lite by liltle a half ounce 
_fresh butter, pour sauce over fish and serve, ; 
0 2898, Finer Micnons, ‘THANKSGIVING 
Neatly trim a little of the fut from a two-pound piece filet of beef 
and cut.into six even filets, “Mix ona plate two nblepeons sherry, a 
half teaspoon salt and three sultspoons Pepper, repeatedly roll filets in 
-and Jet infuse for half,an hour, turning them once ina while. Slit 
thirty-six sound, even-sized American chestiuts, place on a tin and set 
to roast in oven for eighteen or. twenty minutes, Remove, shell and 
neatly peel, place in a saucepan with sherry from the plate of filets arid 
one and 4 half gills demi-glace (No, 12a), then Jet boil for ive minutes, - 
‘Pick: off grapes from a half-pound hunch white, sweet, ripe California 
grapes, place in frying pan with a tablespoon melted butter and briskly 
fry for ten minutes or until a nice golden colour, Lift wp with skimmer, 
add.to chestnuts, lightly mix, then cook for. five minutes and keep hot, 
Thoroughly heat:a tablespoon melted butter in frying pan, add filets 
and briskly cook for three minutes on each side, Lift up, dress on a 
hot. dish,over six freshly prepared round tousts of same size as the filets, 
pour ‘sauce over and serve, : . i 


: 2896... SWEETBREADS, Monnor. 


Soak: six fine, even-sized heart sweetbreads fh cold’ water for two 
hours, remove, plunge in boiling water for five minutes, drain and neatly 
,im all around. Finely slice small cartot:and onion, 2 branch cclery,; 
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two ounces larding pork, and place in a sautoire just large enough to 
hold them, with breads on top. Season with light teaspoon salt and half 
teaspoon pepper, baste with a little melted "butter, place on fire and 
brown for five minutes. Pour in a half gill white wine and one and a 
half gills broth (No. yor). Cover breads with a buttered paper, and as 
soon as they come to a. boil set in oven for forty-five minutes, frequently 
basting meanwhile. Remove, lift up breads, place on a hot dish and 
keep hot. Skim fat from surface of gravy, then strain it through cheese- 
cloth into a small saucepan; add a pint drained, freshly soaked, fresh 
peas or canned green peas, mix well and cook for ten minutes, 

Knead on a plate a half ounce butter with a tablespoon flour, add it 
little by little to peas, carefully mixing while adding. Evenly divide 
peas in six individual cocotte dishes and arrange breads on top. Evenly 
distribute Béarnaise sauce over breads, arrange a thin slice truffle over’ 
each and serve. 


Friday, Fourth Week of November 


BREAKFAST 


Baked Apples, Yanssens (1140) 
Cornmeal Mush (326) 
Poached Eggs, Clayburg 
.Wall-Eyed Pike Sautés 
Broiled Devilled Bacon (682) 
Potatoes Sautées (135) 
Rice Flannel Cakes (a21) 


2897. Poacnep Eccs, CLAYBURG 

Cut from a sandwich loaf twelve quarter-inch-thick slices, cul cach 
slice with a pastry cutter into pieces two inches in diameter, toast to a 
nice golden colour, spread a very litile caviare over each slice and place 
onatin, Arrange a poached egg (No. 106) on top of each toast, evenly 
pour a Soubise sauce (No, 94) and sprinkle a little grated Parmesan 
cheese over the twelve eggs, then set in a very brisk oven for three min- 
utes, remove, dress on a dish and serve. 


2898. Wati-Eycp Prxe Sauris 


Wash and thoroughly wipe three small fresh wall-eyed pike, sea~ 
son all over with a teaspoon salt and half teaspoon pepper, lightly baste 
with a litle milk, then slightly roll in flour. 

Heat a tablespoon melted butter in a frying pan, add fish one beside 
another and gently cook for six minutes on each side, Dress on a dish, 
squeeze the juice of half a sound lemon and sprinkle a little chopped 
parsley over and serve, 

LUNCHEON 
Clam Chowder (331) 
Brandade of Codfish 
Cutlets of Duck*, Demi-Glace (2639) 


Macaroni Swiss (1606) 
Farina Pudding (1003) 


*Use the duck left over from yostarday, 
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2899. BRaNDabE or Coprisit 


Remove skin and cut in pieces a (wo-and-a-half-pound piece salt cod 
and soak it in cold water cightcen hours, changing the water two or three 
times. Drain, place fish in a saucepan with colt water io cover fish 
and let slowly cook (but not boil) for twenty minutes. Drain on a sieve, 
remove all bones, place cod in saucepan and briskly shred it with a small 
spatula for five minutes, then squeeze in the juice of half a lemon, pour 
in drop by drop a half gill good olive oil, sharply stirring while adding it; 
then pour in also, little by lite, a half gill cream, add teaspoon freshly 
chopped parsley, one saltspoon cayenne and mix well. (By this time 
the brandade should be creamy and consistent.) Dress on a hot, deep 
dish, arrange six slices toasted French bread around and serve, 


: DINNER 


% Oysters (18) Sardines (1148) 
Potage, St, Sulpieco 
Salmon ‘Trout, Matire d'Ildtel 
Potatoes, Duchesse (304) 
Shloin Steaks, Cabaiet (a4) 
Stuffed Green Peppers (230) 
Fricasséo of Enas 
Roast Squabs (831) Chicory Salad (38) 
Ne Pudding (57) 


Olivos 


agoo, Poracr Sr. Surpice 


Place in a saucepan one and a half pounds fresh heads or whitefish 
hones and a sliced carrot and leck, two sliced branches celery, two each 
parsley roots, bay leaves and cloves. Moisten with three quarts water, 
season with two teaspoons salt, sct on fire and let gently boil for forty- 
five minutes. Finely slice two medium, white onions, place them in 
saucepan with one ounce butter and fry for ten minutes, stirring once in 
a while; add two ounces flour, stir well with wouden spoon while heating 
for two minutes, then strain fish broth through a cloth over the onions 
in this pan and sharply mix with whisk until it comes to a boil, then let 
boil for thirly minutes, frequently mixing meanwhile; pour in one gill 
milk ahd a half gill cream, season with {wo salispoons cayere and one 
saltspoon grated nutmeg, lightly mix and boil for five minutes. , Dilute 
an egg yolk on a plate with a tablespoon cream and the juice of half a 
sound lemon, add to soup, mixing while cooking for two minutes, but 
do not allow to boil, Remove, strain potage through Chinese strainer 
into a,soup Lurcen and serve with a plate of bread croutons (No, 23) 
separately, « 

agox. SALMon Trout, MAirre p’HdrEn 


Procure three three-quarter-pound slices fresh salmon trout. Mix 
on plate a tablespoon oil, teaspoon salt and half teaspoon pepper, re- 
peatedly turn fish in seasoning, then place on broiler and broil for six 
minutes on each side, Dress on hot dish, decorate with a little parsley 
greens, spread a maitre d’hdtel bulicr (No. 7) over them and serve. 
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2902, Fricasstr or Eccs 


Boil twelve fiesh eggs for eight minutes, remove and plunge in cold 
water for one minute, take up and shell, then cut into quarters and keep 
on a hot plate till required. 

Heat one tablespoon melted butter in a saucepan, add a finely 
chopped onion and gently brown for five minutes, stirring once in 2 
while Add one good tablespoon flour, sti. biiskly, pour in a gill milk, 
half gill ercam, and mix on fne until it comes to a boil. Add the eggs 
with six sliced canned mushrooms, a half teaspoon each freshly chopped 
paisley, anchovy essence and salt, and two saltspoons pepper. Mix 
wal, cook for five minutes, dress eggs on a hot, deep dish, arrange six 
heat-shaped bread croutons (No. go) around and scive. 


Saturday, Fourth Weck of November * 


€ 
BREAKFAST 


Grapes in Cicam (2369) 
Whceatene (1298) 
Shtried Dpgs, Decrfoot (Park) 
Yarmouth Bloaters (411) 
Beef Hash * Matcno (2178) 
Puffs (313) 


2903. Sutrrcp Eces, Drreroor (Park) 

Cut six “Deerfoot” sausages in half-inch pieces, place in a sautoire 
vith a@ teaspoon melted butter and briskly fry them for six minutes, 
ossing once In a while. Pour in one and a half gills tomato sauce 
‘No, 16), adding a half teaspoon chopped parsley, lightly mix and’ 
‘ook for five minutes. Evenly divide'hausages in six shined-egg dishes, 
varefully crack two fresh eggs into cach dish, evenly season with a half 
caspoon sult and two saltspoons pepper, set in the oven for five minutes, 


emove and serve, 
LUNCIIEON 


Beotraot Broth (2170) Fish Conulles (1284) 
Pork and Beans, New York Style (1586) 


Gnocchis, Russian Stylo (2638) . 
Old-fashioned Rice Pudding (x40) 
DINNER 
Potage, Bonne-Dame Sen Bass, Etuvée (1816) 


Soufflées of Potatoes 
Broiled Log of Mutton, Capcr Sauce (1243) 
Mashed Yellow Turnips 
Guinca Powls (535) Romuause Saind (ar4) 
Apple Piitters with Rum (1039) 


ago4. Potacr, Bonns-DamE 


With a very small Parisian potato scoop dig out all you can from 
two medium carrots, two while tunips, one parsnip, and keep these 


*Use beof from Thursday's dinner 


SATURDAY, FOURTIT WEEK OF NOVEMBER — got 


articles on a plate 4il required. Cut in very small square pieces, a 
quarter pound raw, Iban veal, two ounces law Iean hun, one medium 
Bermuda onion and the white part of two lechs. Place all these aaticles, 
including first vegetables, in a saucepan with one ounce butter and cook 
on a brisk fire for fificen minutes, stirring once in a while. Moisten 
with two and a half quarts broth (No. yor) and two gills pme tomato 
juice. Season with a heavy teaspoon salt, let gently boil for twenty-five 
minutes, add two ounces well-washed and thoroughly drained raw 
rice, and Jet boil continually for thirty minutes longer. Finely chop 
together two branches paisley, one branch cheryil and a half bean 
sound garlic, add it to soup, Hghtly mia and let boil for ten minutes 
longer. Pour soup into a turecn and serve with an ounce of giated 
Parmesan cheese separately, 
agas. Sourriérs or PoraTors 

Neatly wipe and place six good-sized, sound potatocs in a roasting 
pan and place in oven for forty-five minutes, turning once in a while. 
Remove, cut each potato in half lengthwise, then scoop out interior, 
piess meat through sieve into a saucepan, add half an ounce butter, two 
egg yolks, half teaspoon salt, two saltspoons pepper, tablespoon cream, 
sharply stir on fire with wooden spoon while heating for five minutes, 
then 1emove toa table. Beat up whites of three eges to a stilt froth, add 
to potatoes and gently mix, venly divide preparation in the twelve 
shells, with a lightly buttered knife blade neatly smooth suifue of each, 
place on a tin, set in brisk oven for fifteen minutes, 1emove, chess on hot 
dish with a folded napkin and serve. 

2906, Masurp Yrrrow ‘Turnirs 

Peel and cut in pieces two medium, sound yellow tuinips, thoroughly 
wash, place in saucepan, and pour fn water until one inch higher than the 
iurnips, Season with teaspoon salt, adding half ounce butter, cover 
pan and slowly boil for one hour. Drain on sieve, then press though 
potato masher into a saucepan, add an ounce butter, a half teaspoon 
salt, three salispoons pepper, and stir well on fire with wooden spoon 
for three minutes. Dress on a vegetable dish, smooth surface to dome 
shape with a knife blade and serve. 


Sunday, Fourth Week of November a 


BREAKFAST 
Sliced Pineapplas (407) 
Oaimeat Porndgo (9) Fried Egga, Schwwite 
Poryies, Mattre d'fldtel (476) 
Biochotte of Mutton, Dovillod 
. Potatoes, Saratoga (156) 
Buckwheat Cakes (330) 


2go7, Frinp Ecos, Serwrrz 
Place two tablespoons melted butter in a large frying pan with three 
tablespoons bread crumbs and toss on fire until a nice light colour, then 
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break in twelve fresh eggs. Scason with a half teaspoon salt and three 
saltspoons pepper, and sprinkle over two tablespoons grated Swiss 
cheese. Sct in hot oven for five minutes, remove, carefully glide on 
large hot dish and serve. 


2go8. Brocuetrr or Muiron, DrvitLep 


Pick all meat off leg of mutton left over from yesterday and cut it 
in square pieces three-quarters of an inch wide and one-quarter inch 
thick. Cut as many pieces of bacon as mutton, of the same size but 
thinner, and arrange on six skewers alternately, Place on a plate a 
devilled butter (No. 11), repeatedly roll brochette in it, then lightly 
turn in bread crumbs. Arrange oh broiler, broil for five minutes on 
each side, remove, dress on a hot dish and serve. 


’ 
LUNCHEON 
Chicken Broth with Rice (800) 
Frogs’ Legs, Bordelaise 
Chicken, Udaipur 
Spaghetti au Gratin (1508) 
Chocolate Eelairs (2217) 


2909, Frocs’ Lrcs, Borperatsr 


Cut claws off one and a half pounds fresh frogs’ Iegs and separate 
legs. Finely chop together six sound shallots, half a sound green pepper, 
the red part of a carrot, half bean garlic, a bay leaf and saltspoon thyme. 
Thoroughly heat one and a half tablespoons melied butter in sautoire, 
add legs and hash, season with a teaspoon salt, two saltspoons pepper, 
and gently cook for fifteen minutes, frequently tossing meanwhile, 
Pour in a half gill claret and let reduce on fire to half the quantity, then 
add half gill cach tomato sauce (No. 16) and demi-glace (No. 122), 
Mix well, let gently cook for five minutes more, iransfer legs to a 
vegetable dish and serve. 

2gio, Crickren, Uparrur 


Singe, cut heads and feet off two small tender chickens of one and a 
half pounds each. Split open through back without detaching, draw, 
wipe, envelop in a towel and neatly flatten them with a cleaver. Mix 
on a plate a tablespoon oil, teaspoon salt and half teaspoon paprika, and 
repeatedly turn chickens in seasoning. Arrange on a double broiler, 
broil six minutes on each side, remove, spread on both sides a Udaipur 
sauce and roll in bread crumbs; replace on broiler and broil for four min- 
utes on each side, dress on a hot dish over six freshly prepared toasts 
and serve with Indian chutney separately, 


2g11. Uparpur Sauce 
Place in a mortar six well-wiped, salted anchovies with a tablespoon 
capers and pound to a pulp. Add one ieaspoon English mustard, 
teaspoon Worcestershire sauce and teaspoon curry paste or powder, half 
ounce butter and an egg yolk, pound again until smooth, remove, rub 
it through fine sieve into a bowl and use as directed. 


SUNDAY, FOURTIE WEEK OF NOVEMBER 903 


DINNER 


Oystera (18) 
Colery en Surprise (20) Pim-Olas 
Comommd, Vert-Pid 
Planked Smeits, Colbert Patntoes, Chassepot (13) 
Latded Siloin of Reef, Ottmann 
Thussely Sprouts (618) 
Lamb Chops Sauté, Minute (2305) 
Liman Beans, Stanford (2298) 
Punch, "Violette (474) 
Roast Quail on Canapés (272) Letinco Salad (148) 
Ico Cream au Chocolat (523) 


ag12. Consommy, Virt-Prit 


Prepare a consommé (No. 52); strain into a saucepan, set on the fire, 
and as soon as it comes to boiling point dredge in {wo ounces tapioca, 
Mix with wooden spoon while adding, let gently boil for fifleen minutes, 
mixing once in a while, then add two tablespoons cach cooked asparagus 
tips, cooked green peas, twelve string beans cut in short pieces, the leaves 
from a branch each parsley and chervil. Lightly mix, boil for five 
minutes, pour consommeé into a soup turcen and serve. 


2913. PLANKED SmeLrs, ConbErT 


Thoroughly wipe twelve good-sized, fresh smelis, cut off a little of 
the tails only, then split open through front without separating and 
season all over with teaspoon sall and half teaspoon pepper. Lightly 
oilanoak plank-shad hoard, place the smelts on plank one heside another, 
baste with a little melted butter, then set in oven for twenty-five minutes, 
Remove, squeeze juice of half a sound lemon over them, and send lo 
table on the plank with a Colbert sauce (No. 121). 


2orq. LArnpen Srrnorn or Burr, OrrMann 


Remove fat and trim skin from lean part of top of a three-pound 
piece tender sirloin of beef, Cut from a piece of larding pork twenty- 
four very thin strips an inch long, then with aid of a larding needle 
insert strips of pork on surface of meat and scason all over with a 
goad teaspoon salt and half teaspoon pepper, 

Place a mircpoix (No, 27x) in a roasting pan, spread tablespoon 
melted lard over vegetables, {hen lay sirloin on top, baste with a little 
melted butter, set in oven for forty-five minutes, basting and turning 
once ina while, Remove, take up beef, dress on hot dish and keep hot, 
Skim fat off gravy, then place contents of pan in small saucepan, pour in 
two tablespoons sherry, half gill white wine, let reduce on open fire to a 
glaze, then add one gill demi-glace (No. 122), lightly mix and boil for 
eight minutes. Shift pan to corner of range, mix in little by Little » half 
ounce fresh buiter, briskly mixing meanwhile. Arrange fresh mush- 
room stufling (No. 1803) around sirloin, strain sauce info a saucchowl 
and send to table separately, 


Sr 
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Monday, Fourth Weck of November. 


; - BREAKFAST 
Stewed California Figs (2844) 
Malta Vita (1502) ‘Omelette, Airolaiso 
+ Fish Cakes with.Ham 
Fried Calves’ Brains’ (76s) 
Potatoos au Gratin, (393) : ; 
: i 2gi5. OMELETTE, ATROLAISE elas 
Heat a tablespoon fresh butter in’small saucepan, add one otinct 
raw, lean ham cut in exceedingly small square pieces, with two choppec 
shallots, then gently cook for five minutes, stirring oncée‘in a while 
Peel, cut'in half and remove seeds from a ripe, sound tomato, finely 
chop and add to saucepan, with half teaspoon freshly, chopped parsley 
two tablespoons white. wine, two saltspoons salt, a, éaltspoon white 
pepper, inix a little and briskly cook for five minutes. Lightly rub the 
interior of a bow! with a bean sound garlic, carefully crack’ in cight fresh: 
eggs, add a half gill cream, tablespoon grated Swiss cheese, half aswel 
salt, two saltspoons white pepper, and sharply. beat up with a fork for 
three minutes. Place an ounce fresh butter in a black frying pan, anc 
when thoroughly hot drop-in eggs and briskly mix.at bottom, with a 
fork for one minute, Add first preparation, sharply and ‘continually 
stir for a minute, let rest for half a minute; fold up opposite sides to’ meel 
in. centre, let rest fora minute, rapidly turn omelette on a hot dish-and 
serve. . : : : 
ag16. Fism Caxrs.wirn Ham : eos 


Prepare six fish cakes (No, s), broil six very thin slices ham for one 
minute on each side, dress: on-a dish, arrange fish cakes on top and 


serve, : 
LUNCHEON 
Parsley Broth (1667) : 
Canapds, Madison (2229) Highlandor (x734) 
Appto. Dumplings (707) 


DINNER 


Radishes (58) Lyons Sausage (582). 
Potage,. Gasconion . : 
; Bluefish, Sweet-Pepper Butter 7 
Potatoes, Brioches (gr) * 
Fowl with Rico, Meringére (873) © 
Spinach au Velouté (1763) © 
Roast Ribs of Lamb (255) 
Doucette Salad: (189) 
Coccanut Pudding (274) 


Gere 2gr7.  PoTaGE,’ GASCONIEN ‘ 
Finely slice two medium, white onions and two leeks, place.in sauce: 
pan with a tablespoon good leaf lard and brown on fire for ten minutes, 
‘stirring once in’a while, then add four finely sliced, peeled raw potatoes, 
one bean: crushed: garlic, two. branches parsley, one four-ounce piece 





\ 


TUESDAY, ‘FIFTH WEEK OF NOVEMBER. gon 


ms larding pork and two hay leaves. Moisten with three quarts water, - 


season with two teaspoons salt, half teaspoon. pepper, and let geritly bol 
for an hour and a half, lift up pork and press purée through sieve into a 
vessel, © : ‘ : . 
Cut quarter.of a very small cabbage in small pteces, place it saucepan 
with a pint water and teaspoon salt and boil for thirty minutes, Drain 
off all the water, cut pork in small square pieces, add to cabbage with a 
“half ounce butter and cook on fire for fifteen minutes, stirring once in a 
while; then pour purée into pan, add a gill milk, mix well, boil for ten 
minutes, pour soup into tureen and serve. 
2918, BLUELIsH, Sw Prrrer. BUTTER : 
Remove bones and neatly wipe a three-paund fresh bluefish, “Season, 
all-over with teaspoon salt, half teaspoon pepper, rub all over with a 
tablespoon. oil, then broil on brisk fire for six minutes on each side, 
Dress on a hot dish, spread sweet-pepper butter over surface and keep 
dish at oven door for ten minutes, basting fish with butter once ina while, 
Remove, decorate with a litle parsley greens and six quarters lemon and 
serve, é 











agro. Swenr-Peprer Burrer 

Place four Spanish sweet peppers in/a mortar, pound to a pulp, 
_ remove and press through sieve into’ a bowl, add a half ounce good 
butter, sharply mix and yse as required, : 


Tuesday, Fifth Week. of November 


BREAKIAST 


Stewed Prunos.and California Raisins 
+... Quakor Onta (10g) Scrambled: Fags, Willinmo 
Kipperod Herrings (153) 
. Broiled Piga’ Foot (434) German Fried Potatoos (aga) 
4 Wheaton Flannel Cakes (9) 


2920, ‘STEWED PRUNES AND. CALIFORNIA RatsIns 


Soak one.and a half pounds California prunes during night, drain, . 
then place them in enamelled saucepan with a half pound California 
' seeded raisins, add a piece cinnamon with two ounces sugar, one gill 


, each. claret and water aid the rind. of half a sound lemon... Cover the 


pan and let gently cook for twenty-five minutes, gently shuffling pan 


«, occasionally. . Remove toa table and: let stand without uncovering 


for thirty minutes, remove cinnamon and lemon, rind,’ transfer to a 
compdtier and serve,.~ : ‘ : me : ; 
cee 2g. SCRAMBLED. Ecos, WILLiAMs:, z 

“< Break elght fresh eggs in a bowl, add a half gill-cream, half teaspoon 
salt, two saltspoons.pepper, one tablespoon shredded cocoanut, and beat 
“up with fork one minute. Heat a-tablespoon melted-Hutter in woah 


“drop in’ the eggs-and ‘cook for six niinutes, briskly mixing meanwhile. 
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Prepare six pieces of toast lwo inches square and one-quarter inch thick, 
spread a very lille anchovy paste over each and arrange on a hat dish, 
Broil one minute on each side six thin slices lean bacon, place a slice on 
each toast, evenly divide eggs over and serve, 


LUNCHEON 


Tomato Broth (2059) 
Patties of Soft Clams 
Mysore Cuny 
Pear Charlotte (474) 


2922, Patties or Sort CiaMs 


Prepare and keep hot six small pattiés (No. 929). Remove all 
sandy parts, keeping nothing but the perfect bodies of thirty-six good- 
sized soft clams, plunge in a quart boiling water with teaspoon salt 
for two minutes and drain ona sieve. Mix in saucepan one ounce butter 
with one and a half ounces flour, heat well, then moisten with a half 
gill milk and gill cream. Season with a teaspoon salt, salispoon each 
cayenne and grated nutmeg and pour in two tablespoons sherry. 
Sharply mix until it comes to a boil, then add clams, gently mix and 
cook for one minute, Dress patties on a hot dish, evenly divide clams 
into patties, sprinkle a little freshly chopped paisley over, place covers 
on and serve. 


2923. Mysore Curry 


Cut into quarter-inch squares one small onion, two shallots, a seeded 
green pepper, a seeded ripe red tomato, one peeled and cored apple 
and one bean sound garlic, Melt a heavy tablespoon butter in saucepan, 
add the above articles, sprinkle over two tablespoons flour, lightly stir, 
then add two pounds raw mutton from the leg part cut in three-quarter- 
iuch square picces. Stir all well together, brown for four minutes, 
stirring well meanwhile, add a tablespoon curry powder and stir well 
again. 

Moisten with a pint water and tic in bunch a Icek, branch cach celery 
and parsley, a sprig thyme, bay leaf and clove. Add to pan with rind of 
half a sound lemon and half pint fresh or canned peas, season with good 
teaspoon salt, half leaspoon pepper, and mix well. Cover pan, then set 
in oven for an hour, being careful to mix once in a while, remove, take 
up bouquet and lemon rind, dress curry on a hot dish, arrange a rice 
(No. 490) around and serve with Indian Chutney, etc, 


“DINNER 
Celery (86) Oysters (18) Olives 
Potage, Constantinople 
Smelts Brochette, Veit-Pré Potatoes, Parisienne (715) 


Chateaubriand, Bigelow 
Stuffed Eggplants, Marseillaise (2516) 
, Roast Mallard Ducks, Currant Jelly (307) 
Romaine Salad (214) 
Vanilla Ico Cream (42) 


TUESDAY, FIFTH WEEK OF NOVEMBER’ — go7 


2924. Poracr, CONSTANTINOPLE 


Cut in very small square pieces a half pound raw, lean mutton, three 
chicken livers, a small carrot, a turnip, onion, two branches celery and 
half a sound, pecled eggplant. Place in a saucepan with an ounce but- 
ter and gently brown for ten minutes, stirring once in a while, Moisten 
with three quarts water, season with two teaspoons salt and one sall- 
spoon saffron, add one pound mutton or lamb bones to pan and let 
slowly boil for one hour and fifteen minutes, being careful to skim off 
fat once in a while, Remove hones, dilute an ounce arrowroot in a howl 
with two tablespoons sherry, add it to soup, mix well while adding, 
boil for ten minutes, pour soup into a tureen and serve. . 


ag2s, Smenrs Brocrerm, Vert-PRri 


Cut the heads and tails off fifteen good-sized, fresh smelis, cut in 
half-inch pieces, then cut same number pieces Jean bacon as the fish, 
and exactly same size. Scason smelts with a teaspoon salt and half 
teaspoon paprika, and arrange smelts and bacon alternately on six 
skewers. Have on plate a tablespoon oil, roll skewers in it, then gently 
roll in bread crumbs. Arrange on a double broiler, broil on slow fire 
for eight minutes on each side, remove and dress on hot dish, Pour a 
vert-pré sauce (No. 184) on a hol dish, arrange smelis over and serve 
very hot, 


2926, CnArnausrtanp, Bicrtow 


Neatly trim a little fat from a twe-pound piece tender filet of beef. 
Envelop it in upright position in a towel, then with a cleaver flatten it to 
one and a half inches in thickness, Mix on a plate a tablespoon oil, 
teaspoon salt and half teaspoon pepper, repeatedly roll chateaubriand 
in it and broil on slow fire for ten minutes on each side, Remove and 
place the chateaubriand in a small roasting pan, squeeze over the juice 
of half a sound lemon, baste with a little melted butter, then set in oven 
Hed ten minutes, being careful to baste once in a while, remove and keep 
hol. 

Cut from a sandwich loaf twelve round pieces a quarter inch thick 
and an inch in diameter and place on a tin. Cut an ounce raw beef 
marrow in twelve equal pieces, plunge in hot water for three minutes, 
lift up with skimmer and arrange over the twelve picces of bread, Sprin- 
kle over a half teaspoon salt, set in oven for eight minutes, then remove, 
Finely slice twelve canned mushrooms and one small truffle, place in 
small saucepan with two tablespoons sherry and a gill tomato 
sauce (No, 16) and let reduce on fire to one-third the quantity. Pre. 
pare a Béarnaise sauce (No. 34) and add sauce to il, mix well with 
a spoon, then pour on a hot dish, Place chfteaubriand over, 
arrange toasts around, sprinkle a little finely chopped parsley over 
all and serve, 
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“Wednesday, Fifth Week of Novernber 


BREAKFAST 


Sliced Bananas (151): . 
Swiss Mush (2564) Eggs, Maneetfo” * - 
Broiled Sardines’ on Toast (740) 
Calf's Liver and Bacon (155) 
Lyonnaise Potatoes (78) 
~ Prussian Cakes (seo) 


2927, . Ecos, MANcriie : 

Slit on one side eight sound Italian chestnuts, place i in oven to roast - 
for twenty minutes, remove, shell and ped: Place in a saucepan with 
two gills milk, two: saltspoons salt and boil on fire until milk is nearly: 
dry, place in a mortar and pound to a paste, then strain through sieve 
into. a bowl, 

. Boil twelve fresh eggs for cight minutes, remove and plunge in cold 
water for one minute, take up and shell them, then cut in two lengthwise. 
Scoop out yolks, add to chestnut purée with a half ounce butter, three 
saltspoons grated nutmeg and two tablespoons cream. Mix until. well 
thickened, then evenly divide preparation in the twenty-four half eggs; 
dress on dish, pour a cream sauce (No. 736) over them and serve. 


LUNCHEON 


i Okra Broth (atrs) 
Oyster Tritters (1214) 
Beof Braisé, Mode (334) 
Custard. Pudding (2464) 


DINNER 


i Mulligatawny, Young 
Halibut, Bangor (94) Potatoes, Savoyarde (333) 
Noisettes of Lamb, St. Germain 
‘Asparagus, Hollandaise (342) 
Roast Ribs of Becf (126) 
Watercress and ‘Tomato Salad. ' 
Jelly, Benedictine 


2928. Mutiicarawny, Youne 


Cut in-small squares.a, medium. onion, two leeks, a green pepper, 
two ounces raw lean ham, one exceedingly small, peeled, sound eggplant 
“cut in‘slices anda quarter pound raw lean veal... Place ‘in saucepan 
with one ounce butter and. gently brown for ten minutes, carefully:stir- 
ring once in a while. “Pour’in. two quarts broth (No, 7or); one quart’ 

‘water and two gills: pure tomato juice. Season witha good teaspoon 
veach salt and curry powder, a-half teaspoon | pepper, and. let boil for fifteen. 

: minutes. Add -two ounces. raw rice; six trimmed fresh okras -cut- in 
small. pieces, one good-sized peeled and cored apple cut in smal] pieces, 
@ quarter pound seeded California, raisins, mix well-and. let: cook for 
forty-five minutes. - Broil six thin slices bacon for two minutes on. each |; 


THURSDAY, FIRST WEEK OF DECEMBER 909 


side, remove, place on plate and keep at oven door till well dried, then 
ound -them in mortar to a dust, sprinkle in soup, mix well, pour soup 
into a turecn and serve. g 
ag29. . Notserres or Lan, Sr., Germany 


Cut from a leg of lamb six fowr-ounce pieces, neatly flatten, season, all 
_around with a light teaspoon salt and two saltspoons pepper. ~ Place an 
ounce butter ina black frying pan, and when light brown add noisettes 
one beside another, gently cook for four minutes. on each side, remove 
and keep hot. 

Dress a purée of peas (No. 1473) in centre of a hot dish pyramid. 
like, arrange noisettes around, pour a ‘gill hot demi-glace (No. 122) 
over noisettes and serve. _ 

2930. Watercress AND ‘lomMaro SALAD 


Plunge four medium, sound red tomatoes in boiling water for one 
minute, tuke up with « skimmer, carefully peel, let cool off, dhen cut euch 
tomato in eight equal sections and. place in a salad bow). . Trim off 
large stalks, remove any stale leaves that muy adhere to one large or 
two medium bunches fresh, green watere wash thoroughly, drain 
‘well on a cloth, and add to tomatoes, Season with four tablespoons 
salad dressing (No, 863), mix well and serve, ‘ 

N.'B. This. salad should be seasoned and mixed only af the very 
last moment. 2 ‘: : 

: 2931.) JELLY, BENEDICTINE 

Prepare a jelly exactly the sameas crdme de cacao (No, 678) substitul- 
cing same quantity of Benedictine for the créme.ce cacao, and serve in 
saine manucr, : 

‘ : Thursday, Wirst Week of December 








: BREAKFAST 
Orangea (104) Cracked Wheat (656) 
gas, Polonaise 
Broiled Wenkfish, Mastre d'TI4tel (p27) 
Beof Hash, Ecossaise ‘ 
< ; Honay Cakes (1215) 


2932. Ecos, PoLonaisu 
Lightly butter six shirred-egg dishes with a litle anchovy butter, 
then crack two fresh eggs in each dish, Tevenly. season with a half tea- 
spoon salt, three salispoons pepper and set them in-oven for three min- 
: utes, then remove. Place an ounce butter ina frying pan with two 
“tablespoons bread “crumbs and toss on fire. until a nice light brown, 
equally. divide crumbs over eggs and serve, cae 38 


! 2933. “BEEY Hasn; Keossarsn - 


Pick all the meat off beef left over from yesterday, then cut it in quar- 
ter-inch-squate -pieces.. Cut also. into ‘same shape two cold boiled - 
‘potatoes and keap both on a plate, - hs 
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Thoroughly heat one and a half {ablespoons melted butter in a sauce- 
pan, add a half finely chopped green pepper, a chopped onion and two 
ounces raw Jean salt pork cut in small pieces, gently brown for five min- 
ules, stirring meanwhile, then add beef and potatoes, Moisten with 
three gills broth (No, 7or), season with a teaspoon salt, half teaspoon 
pepper, salispoon grated nutmeg, tablespoon Worcestershire sauce and 
mix well. Coyer pan and set to bake in oven for forty-five minutes, 
then remove. Thoroughly heat a tablespoon melted butter in a black 
irying pan,add hash, give it an omelette form, then brown for ten minutes, 
turn on hot dish, sprinkle a little chopped parsley over and serve. 


LUNCHEON 


Celery Broth (952) 
Croquettes of Shrimps (2392) 
Poiterhouse Steak with Broiled Tomatoes 
Mashed Potatoes, Maria 
Boston Cream Pic (x6ax) 


2934. PorTERTOUsE STEAK wri Bromcep TomArons 


Procure a nice, tender porterhouse steak one and a quarter inches 
thick, lightly flatten all around, season all over with a teaspoon salt and 
half teaspoon pepper, then rub with a tablespoon oil, place on a broiler 
and broil on a brisk fire for twelve minutes on cach side. Remove, 
dress on hot dish, arrange broiled tomatoes (No. 1636) around, spread a 
little butter over steak and serve. i. 


2938. Masnep Poratous, Marta 


Boil six medium, sound’ peeled potatoes in two quarts water with a 
teaspoon salt for thirty-five minutes. Drain on sieve then press through 
potato masher into a bowl. Cut three skinned country sausages in 
small pieces, place in small saucepan with a tablespoon good lard and 
briskly fry for five minutes, stirring meanwhile. Add potatoes, with a 
gill hot milk, half teaspoon salt, three salispoons pepper and saltspoon 
grated nutmeg, sharply mix on fire for five minutes, dress potatoes on a 
vegetable dish and serve, 


DINNER 


Radishes (58) 
Saltect Walnuts (934) Oysters (18) Potage, Soisson 
Pickorel Sauté, Piquante Sauco 
Potatoes, Anglaise (185) 

Chicken Sautd, Gould Green Peas (35) 
Roast Saddle of Lamb, Mint Sauce (2482) 
Lettuce Salad (148) 

Plombiore Marguerite (1067) 


2936. PoracE, Soisson 


Soak a pint dry white heans in plenty of cold water for six hours at 
least. Drain, place in a saucepan with two ounces salt pork cut in small 


THURSDAY; FIRST WEER. OF DECEMBER  oxx 


pleces, half pound mutton bones, a sliced cach carrot and onion, two 
bay leaves, one bean garlic and two cloves. Moisten with three quarts 
water, season with two teaspoons galt and half teaspoon pepper, cover 
pan and let simmer for two hours, mixing once in a while, remove and 
press pieces through sieve into a vessel. Remove stalks and stale leaves 
from a quart fresh sorrel, thoroughly wash in plenty of cold water, drain 
and finely slice in julienne shape. Place in a saucepan with three- 
quarters ounce butter and cook on a brisk fire for ten minutes, stirring 
once ina while. Pour purée in pan, mix well, add a pint milk, let boil 
for fifleen minutes, remove, pour purée into a soup tureen and serve 
with six slices toasted French bread. 


2937. Prcxerer Saurt, Prquante SAucE 


Thoroughly wipe a three-pound fresh pickerel, place in oval sauco- 
pan with a sliced carrot, sliced onion, two branches parsley, a sprig 
thyme, sprig marjoram, bay leaf, clove, teaspoon whole black pepper 
and a gill vinegar. Cover fish with water, season with a light lablespoon 
sall, caver pan and boi) slowly for joey minutes, With skimmer lift 
up fish without breaking, drain on a cloth, then dress on a hot dish, 
pour Piquante sauce (No. 177) over and serve. 


2938. CUICKEN SAurf, Goutn 


Singe, cut neck and fect off a two-und-a-half pound tender chicken, 
neatly draw and wipe, then cut in twelve equal picees, except spinal 
bone, place on a plate, season with a teaspoon salt and half teaspoon 
pepper. Thoroughly heat an ounce fresh butter in a sautoire, lay in 
pieces of chicken one beside another, then gently cook for five minutes 
on each side. Add one finely sliced onion, half a sliced sound green 
pepper, a sliced leck and an ounce finely chopped lean salt pork. 
Cut the tails off twenty-four very small, cleancd fresh mushrooms, add 
tails to chicken, keep heads on a plate for further use, mix well and 
brown for five minutes, stirring once in a while. Pour in one and a half 
gills good white wine, let briskly reduce on fire to almost a glaze, pour in 
three gills white broth, (No. yor) and let reduce to half the quantity. 
Lift up chicken with a fork and keep on plate ina warm place. Pour 
one and a half gills cream in the sauloire, then cook on open fire for ten 
minutes, constantly stirring wilh a wooden spoon meanwhile. Mix on* 
asaucer a half ounce fresh butler, half an ounce flour and one egg yolk. 
Incorporate this mixture little by litle with the sauce, sharply mixing 
while adding, and keep hot. Thoroughly wash and drain heads of mush- 
rooms, place in saucepan with half ounce butter, tablespoon sherry, and 
briskly fry for five minutes. Sprinkle over two saltspoons salt, the juice 
of a quarter Jemon, toss well, then add chicken and a small truffle cut 
in small squares. Strain sauce through cheesecloth into pan, mix well 
while beating for three minutes, dress chicken on a hot dish, pour entire 
contents of pan over, arrange six timbales of rice (No. g21) around 
dish and serve, 
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Friday, First Week of December 


"BREAKFAST 


Baked Apples (44) 
Barlsy and Cream (1068) 
Eggs, Beckwith Wesh Fritters (107) 
; Sausage with Fred Banana, (1088) 
Cormmeai Pancake. (659) 


2939. Ecos, Beckwitr 


Boil twelve fresh eggs for cight minutes, remove and plunge in cold 
water for one minute, take up and shell, then cut in two lengthwise. 
Scoop out yolks, plac» in a bowl, add a half teaspoon chopped parsley, 
half ounce butter, throe tablespoons cicam, three saltspoons salt and two 
galtspoons white pepper, sharply stir with wooden spoon until perfectly 
smooth and divide into the twenty-four whites, Pour a Mornay sauce 
(No. §26) on a baking dish, arrange eggs and sprinkle a little grated 
Parmesan cheese over sauce, set in oven for five minutes, remove and 
send to table in same dish. 


LUNCHEON 


Fish Chowdor (198) Margot of Salinon. 
Veul Chops, Finnoiso (750) 
Macaroni au Beurre (03) 

Rue with Raisins 


2g4o. Marcor or SALMON 


Place a pound-and-a-half fresh salmon in saucepan with water 
enough to cover, a good teaspoon salt, half teaspoon pepper and threc 
tablespoons vinegar, let slowly come to a boil, then remove to table and 
let stand until required. 

Boil four goor-sized, peeled potatoes in two quarts water wilh a 
teaspoon salt for thirty-five minutes. Drain on sieve, then press through 

otato masher into a vessel, add a half ounce butter, one and a half gills 
hot milk half teaspoon salt, three saltspoons white pepper, saltspoon 
erated nutmeg, and mix well with @ wooden sppon. Lift salmon from 
water remove skin and bones, pull it in small piéces, add to mashed 
potetoes, mix well, then place in a baking dish dome-like, lightly 
egg strface, set in oven for fifleen minutes, remove and serve, + 


agai. Rice win Raisins 


Thoroughly wash and drain four ounces Carolina rice, then place in 
enamelled saucepan with a pint milk, chree ounces sugar, a vanilla 
“tick,” the rind of a quarter of sound Jemon and a sgaltspoon salt. 
Lightly mix and let gently boil for forty minutes, add thee ounces 
California seeded raisins, mix well and cook for fifteen minutes longer, 
remove to a table, lift up vanilla and rind. (Wipe former and place it 
in the sugar.) Whisk up a gill of cream io a froth fn howl, add to 
tice and raisins, mix well, dress rice, elc., on & deep dish and serve. 
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DINNER 


Celery (86) Oysters (18) Olives 
Bisque of Prawns, Carolina 
Sea Bess, Prumbino Potatoes, Juhenne (799) 
Venison Chops, Pied of Chestants 
Cucuombus, Saut’, Lyonnalse (547) 
Conulles of Lobster, Parisienne (436) 
Roast Turkey, Cianbaiy Sauce (67) 
Chicory Salad (48) 
Padding, Itahenno 


2942. Bisqun or Prawns, Carorina 


Thoroughly wash and drain one and a half pounds fresh prawns. 
Heat an ounce butter in a saucepan, add prawns, with a finely sliced 
small carrot, an onion, a Ieck and two hranches celery, briskly cook for 
fifteen minutes, frequently stining meanwhile, then place in mortar and 
pound to aptlp. Retmove and place in the pan again, pour in one gill 
white Wine, a quart fresh or canned tomatoes and one and a half quarts 
water, Add two branches parsley, a branch chervil and a heaping 
teaspoon salt, mix well with wooden spoon and briskly cook for ten 
minutes, Add three ounces raw Carolina rice, mix well and let gently 
hoil for an hour, occasionally mixing at hotlom. Tress bisque throu 
sieve into a vessel, then through Chinese stuainer into a saucepan and 
reset on fire. As soon as it comes to boil add a gill cream, half ounce 

ood butter, a handful freshly cooked rice, two saltspoons cayenne and 
salispoon grated nutmeg, Mix well while cooking for five minutes, 
pour into soup tmeen and serve. 


2943. SEA Bass, Promnrno 


Scale, cut off fins, wash and neally*wipe a three-pound sea hass, 
place in oval jen with a half ounce butter, half gill claret, one and a half 
gills water, the juice of quarter of a sound lemon, Lwo branches pais- 
ley, a teaspoon salt and half teaspoon pepper, Cover fish with a but- 
tered paper, place lid on pan, gently boil for five minutes on range, 
then set in the oven for forty minutes, Remove, take up bass and 
place on a hot dish without breaking it. Pour one cal half gills 
demi-glace (No. 122) into seduce and let reduce on oper five for twelve 
minutes, Shift pan to corner of range, drop in litle by litle a half 
ounce good butter, mixing continually while adding, 

Stone twelve olives, place in a small saucepan with six cach fresh 
mussels and little neck clirhs, with six heads canned mushrooms. 
Pour in two tablespoons sheny, cover pan and briskly cook for five 
minutes, Strain sauce through a clicesecloth into this garnishing, 
mix well, pour sauce, etc., arid sprinkle a Hitle chopped parsley over the 
fish and serve, * 


2944. WENntson Cnops, Porte or Cuusrnuts 


Neatly t1im and flatten six venison chops, scason all over with a ten- 
spoon salt and half teaspoon black pepper, ‘Thoroughly heat a table 
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spoon melted butter in sautoire, add chops one beside another, cook for 
five minutes on cach side, dress a puréc of chestnuts (No. rorg) on a hot 
dish, pyramid-like and arrange chops around, Remove fat from pan, 
add three tablespoons currant jelly and mix until thoroughly melted, 
Pour in a gill tomato sauce (No, 16), mix well, boil for two minutes, 
pour sauce over chops and serve, 


2945. Puppinc, IrALIENNE 


Place in a bowl six chopped candied marrons, four crushed maca- 
roons, two ounces stale cake or bread crumbs, three tablespoons lemon 
sugar, two eggs, yolks of two others, one and a half gills cream, two 
tablespoons rum, two ounces each chopped candied orange and Smyrna 
raisins, and sharply stir with a wooden spoon for five minutes. Lightly 
butter and flour a plain pudding mould, drop in preparation and cover 
it with a buttered paper, place mould in saucepan, pour hot water in 
pan up to half the height of mould and set in oven for forty-five minutes, 
Remoye, take up mould from pan, let rest for five minutes, unmould on 
a dish, pour rum sauce (No. 41) over and serve. 


Saturday, First Week of December 


BREAKFAST 
Grape Fruit (130) Cero Fruto (r6re) 
Eggs, Rubler Broiled Salt Mackerel (grz) 


Beefsteaks, Mattro d’I{dtel (172) 
Yrsonch Fried Potatoes (8) 
Kimmel Cakes (1691) 


2946.. Kacs, RUBLER 


Mix in saucepan a tablespoon butter with tablespoon flour, pour in 
half gill milk and gill cream. Sharply mix on fire until it comes to a 
boil, add an ounce cooked Jean ham cut in small squares, the leaves from 
two branches chervil, two tablespoons sherry, three saltspoons salt and 
one salispoon cayenne pepper, mix well and let boil for five minutes, 
Pour half the quantity of sauce equally in six egg-cocotte dishes, care- 
fully crack two fresh eggs in each dish, then season evenly with a half 
teaspoon salt and three saltspoons pepper. Pour balance of sauce over 
eggs, place on a tin, set in oven for six minutes, remove and serve, 


LUNCHEON 


Radish Broth (2164) 
Beignets of Herrings 
Tartine, Miss Griscom 
Salad, Liechtenstein 
Apple Pie (1434) 


2947. Bricners or Hrrrincs 


Remove skin and bones from ‘two smoked herrings, cut in hali-inch, 
slanting, thick pieces, place in a deep dish, cover with cold milk and let 
f 


SATURDAY, FIRST WEEK OF DECEMBER or 8 


soak for two hours. Drain on cloth, place on plate, squeeze over juice 
of half a sound lemon, add half teaspoon freshly chopped parsley, two 
tablespoons oil, turn well in seasoning and let infuse for fifteen minutes. 
Prepare a frying batter (No. 204), roll herrings in il, then drop one 
by one in boiling fat and fry for ten minutes, Curning once in a while 
with a skimmer. Lift up, thoroughly drain on cloth, dress on hot dish 
with a folded napkin crown-like, decorate with a little parsley greens, 
six quarters lemon, and serve with a tartare sauce (No, 48) separately. 


2948. ‘TaRrtInE, Miss Griscom 


Pick meat off turkey left over from yesterday, cut it in small and 
nearly even pieces as possible and keep on a plate, Place two ounces 
rice in enamelled saucepan, add two sliced, well-cleaned, sound, medium- 
sized fresh mushrooms, a half ounce butter, one and a half gills milk, 
a gill white broth (No. 707), lightly mix and boil for twenty minutes, 
Add turkey, with level teaspoon salt, two saltspoons cayenne, a salispoon 
grated nutmeg and half teaspoon freshly chopped parsley. Mix well 
with a wooden spoon, cover pan, then set in oven for forty minutes. 
Remove, place in mortar, sharply pound for three minutes, then add 
one egg yolk; pound for two minutes, add another egg yolle and pound for 
three minutes longer. Remove from mortar, rub paste through sieve 
into a bowl, pour in two tablespoons cream, add a half ounce fresh 
butter and mix till well amalgamated. Cul from a sandwich loaf six 
slices a quarter inch thick, trim off crusts, then lightly toast on one side 
only. Spread the preparation evenly on toasted sides, neatly smooth 
top of each and sprinkle a very little grated Parmesan cheese over, 
Place tarlines on a lightly buttered tin, then set in brisk oven for five 
minutes or until a light golden colour, remove, dress on hot dish with a 
folded napkin and serve. 


2949. SALAD, LInct‘tENsTEIN 


Place in a bowl (all cold) four tablespoons cach cooked green peas 
and string beans cut in half-inch pieces, a half pint well-drained, cooked 
asparagus tips, four anchovies in oil cut in very small pieces, Jour table- 
spoons cooked flageolets, a tablespoon capers, two small, very finely 
sliced vinegar pickles and two cold hard-hoiled eggs cut in small pieces. 
Toss well together in howl, season with four tablespoons dressing 
(No. 863), mix well and serve, . 


: DINNER 


Olives Salted Almonds (054) 

Rabbit Suup 
Red Snapper nu Court Bouillon (1043) 
Potatoes, Marquise (10.1.4) 
Entrecdtes, Montpollier Tomatoca, Ménagore 
Roast Duckling, Apple Sue (187) 
Colery Salail, Mayonnnise (69) 

Gateau, Mocha 
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: 2950. Raxsir Sour 


Remove skin, cut feet, tail and head from a very small fresh rabbit, 
then cut it in half-inch-square pieces. Place in a saucepan with six 
Inanches very clean celery, an onion, a seeded green pepper and two 
lecks cut in small squares, add an ounce butter and gently brown for 
ten minutes. Sprinkle with an ounce flom, stir well, brown for five 
minutes more, pour in two quarts and a half water, a gill red wine and 
two gills demi-glace (No. 122), Tie in a bunch two branches paisley, 
a branch chervil, sprig thyme, bay leaf and sprig sage, add to soup 
with two teaspoons salt and half teaspoon pepper, then let gently boil for 
an hour and a half, mixing once in a while. Remove bouquet, add 
two tablespoons she1y, lightly mix, pour soup into a tureen and serve, 


2gst. T[nreccérrs, Monrpreiier 
i 


Neatly trim and flatten two one-and-a-quaiter-pound tender sirloin 
steaks. Mix on plate a tablespoon oil, teaspoon salt and half teaspoon 
pepper, repeatedly roll steaks in it and set fo broil on a brisk fire for eight 
minutes on each side. Remove, dress on a hot dish, spread Montpellier 
butter over, decorate with a little watercress and serve. 


2gs2. Monrrriiumer Burrer 


Thoroughly wash two bianches parsley, a branch chervil, eight 
tariagon leaves, cight bianches chiyes and the leaves from a branch 
watercress, Daain and plunge in boiling water for two minutes, diain on 
sieve, place in a cloth and press out water, Place hetbs in mortar with 
a tablespoon cupers, chopped pickle, yolks of two cold hard-boiled eggs 
and pound to a pulp. Remoye and press through sieve into a howl, 
add inec-quazters ounce fiesh butter, sharply beat with wooden spoon 
for five minutes, then use as 1equired. 


2953. TOMATOLS, Mfnackre 


Neatly wipe six even-sjzed, medium, firm red tomatoes, cui a cover 
from tops of each, with a spoon scoop out a little only of soft pait, and 
evenly season interior with a half teaspoon each salt and sugar and 
three salispoons pepper. Place on a plate a tablespoon each bread 
crumbs and butier, half teaspoon English mustard, a little freshly 
chopped paisley and one finely chopped sound shallot. Mix all well 
together, then evenly divide preparation in ¢avities of tomatoes, place 
covels on, arrange on a tin, set in oven for twenty-five minutes, remove, 
dress on a hot dish and serve. 

2954. GATEAU, MocHa . 

Place in a copper basin three ounces granulated sugar, four egg 
yolks, six drops vanilla essence, one tablespoon very slrongly made 
coffee, and sharply beat with a wooden spoon for five minutes, Beat 
up whites of the four eggs to a stiff froth, add to yolks with two ounces 
well-sifled flour and gently mix. 
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Line bottom of a small six-inch square pastry tin with a sheet of but- 
tered paper, drop in preparation, neatly smooth suface, then set in 
oven for twenty minutes. Remove, let rest for ten mmutes, turn on a 
table, take up paper, split in two, spread half the quantity atme mocha 
on split sides, place together as before, then decorate top with halunce 
of creme mocha, sprinkle a little powdered sugar over, dress on dish 
with a folded napkin and serve. 


: 2gs5. Criai., Mocna 


Place two egg yolks in saucepan with a teaspoon flout, two tablespoons 
powdered sugar and one and a half gills milk, shatply whisk while 
heating for six minutes, remove, then strain through Chinese stiainer into 
a bowl. Set bowl on ice, briskly whisk until thoroughly cold, pour in 
two tablespoons exceedingly strong cofiee and mix well, Incorporate 
little by little an ounce fiesh butter, sharply whisking while adding, 
then use as requited. 


Sunday, First Week of December 


BREAKFAST 


Baked Pearr (21h) Geymea (217) 
Parched Byygs, Lys ptian 
Smolts, Tartare Sauce (47) 
Broiled Squabs on Tonst (950) 
Stowed Potaives in Cicnm (130) 

WMannel Cakes (436) 


2956, Poacurn Eaas, Nevrrian 


Mix in a saucepan a. half tablespoon butter with tablespoon flour, 
pour in a gill milk, half gill cream, and shuply mix until it comes to 
boil. Thoroughly diain a half pint canned corn and add to sauce with 
half eokagy salt, saltspoon each cayenne and giated nutmeg, mix well 
and cook for five minutes, Prepare twelve poached eggs on toast 
(No, 106), pour sauce over and serve. 


* LUNCHEON 


Chicken Broth (578) 
Oysters, Bonne Bouche (1486) 
Combination Chaps (2060) 
Spaghetti Italionne (1§) 
Chocolate Omelette with Kusch 


2957. Crtocoratn OM@LErin wrot Kirser 


Place*in a saucepan lwo ounces grated chocolate with a tablespoon 
water and stir on fire with wooden spoon until thoroughly melted. Place 
on a table, add five egg yolks, two tablespoons powdered sugar, a table- 
spoon cream, two teaspoons kirsch, and thoroughly mix with wooden 
spoon, Beat up whites of the five eggs to a stiff froth, add to the prepara- 
tion and gently mix for two minutes, Teat an ounce fresh butter in a 
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black frying pan, drop in preparation, sharply mix with fork for two 
minutes and let rest a minute; fold up opposite sides to meet in centre, 
let rest for a minute, turn on hot dish and serve. 


DINNER 


Oyster Cocktail in Tomatoes 
Celery (86) Olives 
Consommé au Cerfeulles 
Turbot Mornay, with Fines Herbes 
Filet of Beef, Watson Patatoes Rissolées (2121) 
String Beans with Butter (139) 
Fried Sweetbreads, Montebello 
Petit Pos, Frangaise (145) 
Roast Grouse (167) Chicory Salad (38) 
Neapolitan Ice Cream (381) 


ags8. OvstER CocKTAIL IN TOMATOES 


Neatly wipe six medium, even-sized red tomatoes, cut a cover off 
top of each, scoop out interiors and keep shells intact. Place each 
shell in centre of an oyster plate with clean-shaved ice all around. 
Place forty-eight freshly opened bluepoint oysters in a bowl, add six 
drops Tabasco sauce, six tablespoons tomato catsup, a teaspoon of 
Worcestershire sauce, half teaspoon fine, freshly grated horseradish, 
two tablespoons Dumas sauce (No. 19), and mix all well together. 
Evenly divide oysters, etc., in the six shells, place covers on and serve 
with a teaspoon on each plate. 

N.B. Place meat of tomatoes in ihe demi-glace pan (No. 122), 


2gso. Consommé AU CERFEUILLES 


Prepare a consommé (No. §2) and strain into another saucepan, 
Thoroughly wash three branches chervil, detach leaves from branches 
and add to consommné, then boil for five minutes. Cut crust off a three- 
inch piece sandwich bread and cut crusts into small, even, lozenge-shaped 
pieces, place on a tin, set in oven for five minutes, remove, place in soup 
{ureen, pour consommé over and serve, 


2g6o. Tursot Mornay, witn Fines Herses 


Procure a three-pound piece of tail part of a fresh turbot. Lift up 
filets, place in sautoire with a half ounce butter, half gill white wine, 
gill water, two branches parsley, the juice of a quarter lemon, a level 
teaspoon salt and three saltspoons pepper. Cover fish with a buttered 
paper, cook on fire for five minutes, then set in oven for twenty minutes, 
remove and keep hot. Finely chop two well-cleaned, fresh mushrooms 
and six shallots, place in sautoire with a tablespoon butter and cook for 
five minutes, tossing well meanwhile. Add a finely chopped truffle, 
= teaspoon finely chopped each parsley and chives and shuffle pan 
well, 

Prepare Mornay sauce (No. 526), pour one-third of the sauce in 
bottom of baking dish, place fish over, cut side up, evenly sprinkle the 
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fine herbs and pour balance of sauce over fish, dredge a litile grated 
Parmesan cheese over all, sct in oven for fiftcen minutes, remove and 


serve, 
2961. Finer or Beer, WATSON 


Neatly trim a little fat from surface of a two-and-a-half-pound piece 
filet of beef and season all over with a heavy teaspoon salt and half 
teaspoon pepper. Place a mirepoix (No. 271) in a small roasting pan, 
lay filet over, spread light tablespoon melted butter over beef, pour two 
tablespoons water in the pan, then set in oven for thirty-five minutes, 
turning and basting once in a while, remove filet, dress on a hot dish and 
keep hot. Skim fat off gravy in pan and place contents of pan in small 
saucepan, Pour in a gill white wine and reduce on fire to almost a 
glaze, pour in a gill broth and let reduce again to almost a glaze, then 
pour in a gill demi-glace (No. 122), mix well and Iet boil for six minutes, 

Finely slice six canned mushrooms, place in a small saucepan with 
two tablespoons sherry and cook for five minutes. Strain sauce through 
a cheesecloth into pan, mix well, cook for two minutes, pour sauce over 
filet, arrange six chestnut timbales around and serve. 

2962, Cursrnut TIMBALES 

Slit on one side twenty-five good-sized, sound Italian chesnuts, place 
on tin and roast in oven for twenty minutes. Remove, shell and place 
them in small saucepan with enough milk 1o just cover, add three 
saltspoons sali, cover pan, let boil until nearly dry, then place in a mortar 
and pound to a fine pulp. Remove, press through sieve into a saucepan, 
add two egg yolks, two sallspoons salt, a salispoon each cayenne and 
grated nutmeg, and briskly stir while heating on fire for five minutes. 
Lightly butter six individual pudding moulds, fill up with the chestnuts, 
place on a tin, pour hot water in up to half the height of moulds, set in 
oven for twenty minutes, remove, unmould and use as directed. 

2963. Friep SweEernrrans, MonrrBrLio 

Blanch and trim six heart sweethreads (No. 33), split in two, season 
all over with a teaspoon salt and half teaspoon pepper, lightly roll in 
flour, dip in beaten egg, then lightly roll in fréshly prepared bread crumbs. 
Thoroughly heat two tablespoons melted butter in sautoir, add breads 
and gently cook for six minutes on cach side, remove, dress on a hot 
dish with folded napkin, decorate with six quarters lemon, a little parsley 
grecns, and serve with a Montebello sauce (No. 1030) separately, 


Monday, First Week of December 


BREAKFAST 
Fresh Grapos Sago with Craam (2583) 
Fried Eggs, Caviaro Tonat 
Yarmouth Biontors (311) 
Broiled Devilled Bacon (68) 
TIashed Brown Potntoos (50) 
Buckwheat Cakes (330) 
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2964. Frrsu Graprs 


Thoroughly wash in cold water one and a half pounds giapes, drain, 
place in a compotie: and serve. 


2965. Fricp Ecos, Caviarz Toast 
Cut six quartet-inch-thick slices from a stale sandwich loaf, lightly 
ttm off crust and toast to a nice golden colour. Spread a half teaspoon 
caviare ove: each toast, dress on hot dish, arrange two filed eggs (No, 
940) on top of each toast and serye. 


LUNCIIEON 


Beetroot Broth (2179) 
Oysters in Shell, Anglaise 
Sparernbs and Spinach 
Crisp Swiss Pancakes o1 Crostri 


2966. OvsTrRs IN SHELL, ANGLAISE 


Open twenty-four large fresh oysters, 1emove eyes and leave oysters 
on the deep shells, lay in a 10asting pan, season all around with teaspoon 
salt and thee saltspoons while pepper Evenly pour two tablespoons 
Worcestershire sauce over, aulange a small, thin slice raw lean bacon 
over cach oyster, spiinkle a little bread crumbs ove: qll, set in oven for 
ten minutes, remove, dress ona hot dish, decorate with six quarters 
lemon and a little parsley greens and seive. 


2967. SPARERIBS AND SPINACIT 

Procure six pieces salted spareribs or pork and soak in cold water for 
thirty minutes Drain, place in saucepan with enough water to cover, 
add two canots cul in quarters, an onion with two cloves in and one 
bean garlic. Season with half teaspoon salt and half teaspoon pepper, 
cover pan and let boil for forty-five minutes, Add six even-sized, peeled, 
large raw potatocs and boil for thiily-five minutes. Dress a spinach 
(No. 247) on a hat dish, take ap spareribs with 4 fork, place over spinach, 
fitrange potatoes ground becf and. serve. 


2968. Crisp Swiss PANCAKES OR CrosTRI 
Place in a saucepan one and a half gills good, ich milk, one and a 
half ounces lump sugar, four ounces good butler, q sal{spoon salt and 
teaspoon vanilla essence, Place pan on fire, thoroughly heat without 
boiling and transfer toa China hasin Beat up two eggs in a bowl, add 
to milk, stir well with spatula, then mix in little by little one and a half 
pounds sifted flour and two saltspoons baking powder, briskly and 
continually stirring while adding. Place paste on a well-cleaned board, 
sharply knead for ten minutes, replace in bowl and let stand for thitty- 
five minutes. Diyide batter into eighteen equal parts, give ball-shaped 
forms, with a pastry roller, roll out as thin and round as possible on a 

lightly floured table and let stand for fifteen minutes more. 
Place in a large frying pan one pound Jeaf laid, four ounces butter, 
and when butter is thoroughly hot place in one beside another as many 


- TUESDAY, FIRST WEEK OF DECEMBER gat 


cakes as pan can hold and fry to a nice golden colour. ‘Lift up with a 
skimmer, place on a cloth to thoroughly diain, prepare balance in exactly 
same way, sprinkle a little powdered sugar over and serve. 

N.B. These excellent ciosisi will keep in perfect condition for 
several days, Place what is left over in a tin and keep in moderate 


temperature, 
DINNER 


Radishes (38) Olives 
Purde of Potatocs, Inouyo 
Hahbut, Portugaise Sliced Cucumbers (340) 
Chicken Sauté, Paysanne (1899) 
Brussels Sprouts (618) 
Roast Leg of Lamb (392) Romaine Salad (214) 
Apple Charlotte (634) 


2969. Purt: or Potarors, Inovyr: 

Place in saucepan a half pound salt pork cut in small pieces, four 
sliced leeks, one sliced onion, two bay leaves and one ounce butter, place 
pan on fire and brown for ten minutes, stitring once in a while, Add 
six good-sized, well-washed, peeled potatoes, moisten with thee pints 
broth (No. zor) and one pint water, season with a teaspoon salt and half 
teaspoon pepper, gently mix, cover pan and boil rather slowly for one 
hour. Press through sieve into a vessel, then through Chinese suainer 
into another saucepan and keep on corner of range, 

Plunge two ounces Japanese iene tapioca in a pint boiling water 
with a half teaspoon salt qn¢l boil for forly minutes, stitging at bottom 
once ina while, Place on sieve and wash in cold wate, then ciain well 
and add {o soup with a pint hot milk, saltspoon cayenne and half ounce 
butter, mix well while heating for five minutes, pour soup into tureen 
and serve. 

2g7o. Tarmur, Porucaisy 


Procure three thiec-quarter-pound slices fiesh halibut and place in a 
sautoire with half ounce butter, half gill white wine, a gill water, branch 
parsley, tablespoon vinega, half teaspoon salt and thtee saltspoons 
pepper. Cover fish with 4 buttered paper, boil five minutes, remove, 
lift up fish and diess on hot dish. Strain fish gravy into a small saucepan 
and let reduce until nearly dry, then add one and a half gills tomato 
sauce (No. 16), a saltspoon cayenne pepper, mix well, let briskly boil 
for ten minutes, pour sauce ovor fish and serve. 


Tuesaday, Firat Week of December 


BREAKFAST 


Stewed Pears and California Raisins 
Oaimenl Poridge (a) 
Omalatte, Matte d'Tldtel 
Boned Smelts, Meunmdre (2458) 
fimined of Lamb Charoutidre 
Potatoos, Garfleldl (1843) 

Pulte (313) 
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2971, STEWED PEARS AND CALIFORNIA RAISINS 


Pull off stems and peel six medium, sound sweet pears, cut in 
quarters, core, then place in a small enamelled pan with a piece cinnamon 
stick, six drops vanilla essence, an ounce granulated sugar, pour in water 
{0 just cover pears and let slowly boil for twenty-five minutes, Add two 
ounces seeded California raisins, shuffle pan and cook for ten minutes 
longer, remove cinnamon, pour fruit in a compoticr, and serve either hot 
or cold, 

2972, OMELETTE, Maitre p’Héren 


Break eight fresh eggs in a bowl, add half gill cream, half teaspoon 
each freshly chopped parsley and chives, the juice of a quarter sound 
lemon, half teaspoon salt, three salispoons pepper, and sharply beat up 
with a fork for two minutes. Heat an ounce good butter in a black 
frying pan, drop in eggs, sharply mix with fork for two minutes and let 
rest half a minute; fold wp opposite sides to mect in centre, let rest for 
a minute, turn on hot dish and serve, 


2973. fnanct or Lama, CaArcuritre 


Cut all the meat off leg of lamb left over from yesterday, slice it very 
fine and keep ona plate. Thoroughly heat two tablespoons goad melted 
lard in a saucepan, add two finely sliced onions and two ounces raw lean 
bacon cut in very small square pieces, then nicely brown for ten minutes, 
stirring once in a while, Dredge in two tablespoons flour and briskly 
mix while heating for two minutes. Pour in a gill broth (No. yor) and 
one gill demi-glace (No. 122), mix well until it comes to a boil, then 
add lamb, with ten finely sliced pickles, a half teaspoon each freshly 
chopped parsley and salt and three salispoons pepper. Mix well, let 
gently cook for ten minutes, pour into a hot dish and serve. 


LUNCHEON 


Pnisley Broth (1667) 
Horly of Sardines 
Veal Pot Pie, Hongroise (1167) 
Compote of Apricots with Kirsch 


2974. Horty ov SarpInes 


Skim, carefully split in two and bone twelve good-sized sardincs in 
oil, place on plate, squeeze over juice of half a sound lemon, sprinkle 
over a half teaspoon freshly chopped parsley and carefully turn in sea- 
soning without breaking. Prepare a frying batter (No. 204), carefully 
turn sardines in it, then drop one by one in boiling fat and fry for eight 
minutes, turning with skimmer once in a while. Lift up, dry on a cloth, 
dress on hot dish with a folded napkin, decorate with six quarters lemon, 
a liltle parsley greens, and serve with a gill hot tomato sauce (No, 16) 
separately, 
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2975. Compote or Apricots witit Kirscit 


Open a pint can of apricots, place syrup in a saucepan, let come to a 
hoil, pour in two tablespoons kirsch, mix well, arrange apricots on a com- 
potier, pour syrup over and serve. 


DINNER 


Oysters (18) 
Olives Lyons Sausages (582) 
Tomato, St Louis 
Fiesh Mackerel, Fennel Sauce 
Quails, Junipeis Potatoes Dauphine (475) 

Oyster Plant, Poulette (1129) 

Roast Sirloin of Beef (1426) 
Watereress and Sweet Pepper Salad 

Ico Cream au Curacao 


2976. Tomato, Sr. Lours 


Finely slice a carrot, onion, two branches celery, half sound green 
pepper and a bean garlic. Place in a saucepan with two tablespoons 
buiter, a pound crushed, raw ham bones and gently brown for ten min- 
utes, stirring once in a while. Dredge in two ounces flour, briskly stir 
while heating for two minutes, pour in a quart crushed fresh tomatoes 
(or its equivalent in canned), a quart broth (No. yor) and one and a half 
pints water. Season with one and a half good teaspoons salt, a teaspoon 
sugar and half teaspoon pepper. Add a sprig thyme, one bay leaf, two 
cloves, mix well and cook for an hour and fifteen minutes, mixing at 
bottom onec in a while, Press soup through sieve into a vessel, then 
through a Chinese strainer into another saucepan. 

Scald one and a half ounces pistachios in boiling water for two min- 
utes, drain on sieve, pecl and split, then add to soup with a gill cream 
and an ounce butter. Mix well while cooking for five minutes, pour 
soup in a tureen and serve. : 


2977. Fresit MAcKEREL, Frnnex Sauce 


Cut the head and fins off a very fresh three-pound mackerel, split in 
two through back and remove spinal bone. Place it in sautoire with 
enough cold water 10 cover and two tablespoons fennel, let come to a boil, 
then shift near corner of range and Jet simmer for twelve minutes. Re- 
move fish, drain well, dress on a dish, pour a fennel sauce (No. 2282) 
over and serve, 

2978. QuAILs, JUNIPERS 


Pick, cut heads and feet off, draw and nently wipe six fat quails. 
Crush a good tablespoon of very sound, well-dried juniper berries, place 
in bowl with a half teaspoon fresh butter, thoroughly mix, then equally 
divide half the butter in interiors of the six quails. “Truss well, season 
all around with a teaspoon sali and half teaspoon pepper, place on a 
roasting tin, arrange a very thin slice larding pork over cach bird, then 
set in oven for twenty-five minutes, basting once in a while, remove, 
take out lard and untruss. Place them in @ cocolte dish, set on the , 


. 
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fire, when thoroughly hoi divide balance of butler over, and, as the 
butter swells, immediately send to table in cocottitxe. 


2979. WATERCRESS AND SwWrEET Prevrrr SALAD 


Remove large stalks from two large bunches very fresh watercress, 
wash well and thoroughly drain. Place in salad bowl with four Spanish 
fiweet red peppers cut in small square pieces, season with four talble- 
spoons dressing (No. 863), mix well and serve. 


2980. Ice CrEam au Curagao 


! Prepare a quart vanilla ice cream (No. 42). Pour into ica cream in 
freezer a quarter gill curagao, thoroughly mix with spatula and serve 


same as vanilla. 
Wednesday, Rirst Week of December 


BREAKFAST 
Stowed Figs (2844) Swiss Mush (2564) 
Scrambled Eggs, Compitgne 
Findon Wardock (76) 
Pork Chops with Frigd Apples (760) 
Rassin Cakes (1719) 


2981. Scrasmirp Ecos, Compricne 


Crack cight fresh eggs in a bowl, add half gill milk, half teespoon 
salt, three saltspoons white pepper, and briskly beat up with fork for a 
minute. Tfeat two tablespoons melted butter in sautoire, add a 
finely a es onion and gently brown for three minutes, then add 
four well-cleaned, fresh mushrooms cut in small squares and. briskly 
cook for fiye minutes, Stir well, drop in eggs, cook for six minutes, 
briskly stirring meanwhile, dress on a hol, deep dish, arrange six 
heart-shaped bread croutons (No. go) around and serve. 


LUNCIIEON 


Oyster Stew (435) 
Scallops, Brestoise (1857) 
Poame Macaronia 
Babas an Rhum (687) 


2982, FoAmE MACARONIA 


Cut in very small square pieces 4 pound raw lean mutton, half 
pound raw lean yeal and two ounces raw lean ham. Trinely chop two 
ounces raw beef marrow and place it in saucepan with a tablespoon 
melted butter, one finely chopped onion and half a chopped green pepper, 
gently brown for ten minutes, add meat, mix well and cook for fifteen’ 
minutes, frequently stirring meanwhile. Season with a teaspoon salt, 
half teaspoon pepper and half saltspoon grated nutmeg, Pour in two 
gills pure tomato sauce, a gill broth, mix well, cover pan, set in oven for 
thirty-five mjnutes, remove and keep hot, Boil a half pound of macaroni 
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in a quart boiling water with feaspoon salt for thirty minutes and drain 
onasieve, Lay half the macaroni ina lightly buttered earthen casserole 
dish, season with three saltspoons salt and two sallspoons pepper, 
sprinkle with two tablespoons grated Parmesin cheese and pour hash 
over. Place remainder macaroni on top, sprinkle over three saltspoons 
salt, two saltspoons pepper and tivo tablespoons grated Parmesan cheese, 
Divide a half ounce butter in small bits on top of hash, pour a gill comato 
sauce over, set in oven for thirty-five minutes, remove and serve. 


DINNER 


Celery (86) Olives 
Consommé Veneur 
Salmon Tiout, Wollandaiso (678) 
Potatoes Persilfades (63) 
Cutlets of Beof, Velours 
Jerusalem Artichokes Rissolés (2140) 
Roast Turkey, Cranbetry Sauco (47) 
Escarole Salad (roo) 
Chocolate Pudding (190) 


2983. Consommé VENEUR ‘ 

Prepare a consommé (No, §2), strain into another saucepan and keep 
simmering until required. Detach all goad leaves from, a head of fresh 
green Iettuce, thoroughly wash, drain well, slice into julicnne strips, 
place hi a sautoire with a tablespoon melted butter and cook for ten 
minutes, stirring once ina while, Add to the consommé with leaves 
from branch each tarragon and chervil, a royale garnishing (No. 2446), 
boil for three minutes, pow consommdé into 4 soup turcen and serve. 

2984. Curners or Brey, VeLours 

Finely chop two and a half pounds tender raw beef, place in a bow! 
with three tablespoons finely crushed soda crackers, a gill cream, raw 
egg, ounce fresh butter, teaspoon salt, half teaspoon pepper, saltspoon 
grated nutmeg, one finely chopped onion (previously browned five min- 
ules In a very lite melted butter) and sharply mix until well amalga- 
mated. Divide preparation into twelve equal pieces, giving then cutlet 
forms, lightly dip in beaten egg, then roll in cracker dust. 

Heat thoroughly two tablespoons good latd in & sautoire, place cut 
lets in one beside another and gently cook for eight minutes on each side, 
remove, pour a gill tomato sauce (No, 26) on a hot dish, dress cutlets 
over and serve. 7 


Thursday, Second Week of December 


BREAKFAST 


Grapo Fruit (130) Tomtiny (43) 
Poached Eggs, Atx fos Bains 
Fiiod Poigies (498) 

Calf's Liver, Minuto (810) 

Fried Sweet Potatucy (126) 

Corn Muffins (51) 
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2985. Poactrp Eacs, Arx tes Bains 

Cut from a stale sandwich loaf twelve quarter-inch-thick slices, then 
cul to two inches in diameter and toast to a light brown, Place in sauce- 
pan a half gill white wine, salispoon grated nutmeg, and place on fire; 
when thoroughly boiling add three ounces grated Swiss cheese and 
sharply mix with a wooden spoon until thoroughly melted, spread 
cheese over the twelve toasts evenly and arrange on a hot dish, Dress 
twelve poached eggs (No. 106), sprinkle a little finely chopped parsley 


over and serve. 
LUNCHEON 


Okra Broth (211s) 

Taitlet of Oysters 
Blanquette of Turkey with Mushrooms 
Cucumbor, Romaine (1737) 
Blanc Manger (1052) 


2986, TartLer oF OvsTERs 


Prepare six tartlet ciusts (No. 161), remove beans and thoroughly 
wipe, Place thirty-six fairly good-sized, fiesh-opened bluepoint oysters 
in saucepan with their liquor, a half gill white wine, and let boil for three 
minutes. Lift up with a skimmer, thoroughly drain on a cloth, evenly 
spread a teaspoon anchovy paste over the six tartlets, arrange six oysters 
in each tartlet and lay on a tin. 

Mix in saucepan a tablespoon butter and one and a half tablespoons 
flour, then strain oyster broth into pan, add a half gill cream, half tea~ 
spoon each salt, cayenne and grated nutmeg, mix well until it comes to 
a boil, then allow to gently boil for eight minutes, Add an egg yolk, 
sharply whisk for one minute and evenly divide sauce over oysters, 
Sprinkle a lille Parmesan cheese over all, .et in brisk oven for six 
minutes or till a good golden colour, remove, dress on a hot dish and 
serve, 

2987. BLANquLttc or Turkey wir Mustrooms 

Pick all meat from turkey left over from Peary and cut in half 
inch pieces, Mix in a saucepan an ounce each better and flour, pour in 
a half pint broth, mix well and let boil for fifteen minutes. Mix on a 
plate one egg yolk, two tablespoons cream, the juice of half a sound lemon, 
and add to sauce, sharply mixing while adding. Add turkey with twelve 
sliced, canned mushrooms, season with a half teaspoon salt, saltspoon 
each cayenne and grated nutmeg, mix well, heat for five minutes, but do 
not allow to hoil. Transfer blanquetie into a deep dish, arrange six 
heart-shaped croutons (No. 90) around and serve. 


DINNER 


Canapés of Ham (301) Oysters (18) Radishes (58) 
Potage, Vert-Pré 
Codfish, Shrimp Sauce Potatoes, Macairo (859) 
Lamb Steaks, Puréo of Chestnuts (1018) 
Baked Spanish Onions 
Roast Capon (378) Lettuce Salad (148) 
Coupe St. André (1032) 
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2988. Potacn, Vert-Pré 


Boil a pint dried, split green peas in a quart water for five minutes, 
then drain on a sieve. Place in saucepan with a pint well washed 
and drained fresh sorrel, a sliced each carrol and onion, two branches 
celery, iwo leeks, two branches parsley, two sliced, peeled, raw potatoes, 
a pound raw ham bones, three quarts and a half water, two teaspoons 
salt, a teaspoon sugar and half teaspoon pepper. Mix well, and let 
slowly boil for an hour and forty-five minutes, being careful to mix 
once ina while. Remove, press soup through a sieve into a hasin, then 
through Chinese strainer into a saucepan, add three tablespoons cooked 
green peas, leaves of two branches chervil, and by liltle bits half an ounce 
butter, Mix well and boil for five minutes, pour soup into a turcen 
and serve, 

2989. Coprisu, Surime Sauce 


Place a five-pound picce fresh codfish in a saucepan with four 
tablespoons vinegar, just enough water to cover, a sliced each carrot 
and onion, two branches parsley, 2 sprig thyme, two bay leaves, two 
cloves, a tablespoon salt and half teaspoon pepper. Cover pan and Tet 
come {oa boil as rapidly as possible, then shift to a corner of range, let 
slowly simmer for forty-five minutes, remove pan to a table and let 
stand for ten minutes, Carefully lift up dish with two skimmers, dress 
on a hot dish with folded napkin, decorate with @ litle parsley greens 
and serve with shrimp sauce (No. 897) separately. 

N. 3B. The above fish is about double the quantity of the usual 
dinner fish. The object of this is to show how to utilize left-over fish. 
It will be used to-morrow for luncheon. 


2990, Barun SpAnisn) ONIONS 


Peel three medium, sound Spanish onions, clip off a small piece at 
both ends, cut in two crosswise, and arrange in a baking dish cut side 
up, Mix in a bow! an ounce butter, a half bean finely chopped garlic, 
teaspoon chopped parsley, a sallspoon cach salt and pepper and the 
juice of half a sound lemon, Spread this butter evenly over the six 
half onions, cover with a buttered paper and set in oven for thirty-five 
minutes, being careful to baste quite frequently, Bring dish to oven 
door and lift up paper, sprinkle over two tablespoons fresh bread 
crumbs, baste well, reset in oven for ten minutes more, remove and 
serve in same dish. 


Friday, Second Week of December 


BREAKFAST 


Pears in Cream (2034) Boiled Grita (rgx) 
Omelette with Merrings 
Weakfish, Mattre d’lldtet (927) 
Broiled Pigs’ Feot (434) Potatocs, Anna (84) 
Orango Cakes (1984) 
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2gor. Omuneriy writ Ilerrines 


Cut off head and tail of a nice fal smoked -herring, split in two 
cugh back, remove spinal bone and skin, then cut it in very small 
we pieces; place on a plate with enough milk to cover, let infuse for 
hour, remove from milk and drain pieces on acloth. Tcat one and 
ualf tablespoons melted butter in a frying pan, add fish and fry for five 
minutes, tossing once in a while. " Crack cight fresh eggs ina bowl, 
add a half gill milk, half teaspoon salt, three saltspoons pepper, and 
sharply beat up with a fork for two minutes. Drop eggs in the fish 
pan, mix with fork for two minutes and let rest for a half minute; fold 
up opposite sides to meet in centre and let rest for a minute, turn on 
hot dish and serve. 


LUNCHEON 


Clam Bioth (80) 
Fritadelles of Fish, Tower 
Schasehiks-Tatarski 
Raisin Pic 


2992. FRIPADELLES or Fisn, Towrr 5 


Skin and bone codfish jeff over fiom yesterday, then pick meat in 
small pieces and place on a plate. Boil three medium, peeled potatoes 
in a quart water with a teaspoon salt for thirty-five minutes, drain, then 
ptess through potato masher into a sautoire, add two egg yolks, an ounce 
good butter and a half gill acam, Mix well, then add the fish with a 
teaspoon sult, three salispoons pepper, a salispoon nutmeg and teaspoon 
freshly chopped parsley, T'inely chop an onion, fry in a pan with lea- 
spoon butter until a light brown, then add to the rest. Thoroughly but 
gently mix with spatula, divide preparation in twelve éven, oval-shaped 
pieces, roll in flour and lightly flatten, then lightly nt in beaten eg; 
and roll in bread crumbs. Thoroughly heat two tablespoons melted 
butter in @ sautoire, add the fritadelles, one beside another and cook 
for six minutes on each side, Drain on a cloth, arrange én a hot dish 
with folded napkin, decorate with six quarters lemon and parsley greens 
and serve, 

2993. ScHAscniKs-TATarskt 


Procure a two-pound piece sirloin of beef, cut the lean part (only) in 
one-inch squares a fifth of an inch thick. Cut also, but considerably 
thinner, the same number ‘of pieces rdw, lean salt pork. 

Place both on a plate, season with a level teaspoon salt, half teaspoon 
peeks, and arrange beef and pork on six skewers alternately, evenly 

ivided. Place a tablespoon oil on plate, roll skewers in it, arange on a 
broiler, broil for eight minutés on each side ahd rémove. 

Prepare a Créole rice (No, 2269), dress on a hot dish and place 
schaschiks over it, pour a gill hot tomato sauce (No. 16) around and 
serve, . 
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aggq. Ratsin Pir 


Place a pound California seeded raisins in a bowl, add an ounce 
sugar, a half teaspoon cinnamon in powder and teaspoon vanilla esserice, 
mix well, then proceed to make pie in same manner as No, 118, 


DINNER 


Colory (86) Oysters (18) Olives 

Potage, St Ourn 

Filet of Sole, Meunttro (565) 

Potatoes, Chateau (208) 
Boned Leg of Mutton, Fiipourgoise 
Stuffed Cabbage 
Aspaiagun, Mousseline (1276) 
Roast ‘Teal Duck (561) Romaine Salad (2:4) 

Malle Feullles (594) 


2995. Povacr, St. Ourn 


Remove heads and tails of six fresh smelts, cul in quartér-inch pieces, 
place and keep on a plate. Place a pound of fish hones in saucepan 
with asliced each carrot, onion and leek, two sliced branches colery, two 
branches parsley, a sprig thyme and two cloves. Moisten with two and 
a half quarts water, season with one and a half teaspoons salt and cook 
forty-five minutes, then strain broth though cheesecloth into a vessel. 
Finely chop an onion, leck, half a,seeded green pepper, two branches 
celery, place in saucepan with an ounce butter and brown for ten minutes, 
frequently stirring meanwhile, Pour in fish broth with a half teaspoon 
pepper and let gently boil for fifteen minutes. 

‘Thoroughly wash and drain on w sleve two ounces Brazilian tapioca, 
add to soup with two gills tomato sauce (No, 16), broil for ten minutes, 
then add smelts, lightly mix, boil for ten minutes, pot soup into tureen 
and serve, 

2996. Boney Led or Mutron, Frmovrcotse 


Carefully bone a, tender leg of mutton, season interior and all around 
with a level teaspoon salt and half teaspoon pepper, fold and Lic up to 
its former shape. Place a mirepalx (No. 277) with one ounce butter ina 
roasting pan and brown for ten minutes. Lay mutton over mirepoix, 

our in a pint cider, then let reduce on fire (o half the quantity, Pour 
in three-quarters pint broth, one and a half gills cemi-glace (No. 122), 
cover pan, set in oven for one hour and fifteen minutes, basting and 
turning leg once in a while, remove, untic and dress on hot dish, Skim 
fat off gravy, then reduce on the fire to about one and a hall gills, Strain 
gravy, pour a third of it over leg, the balance in a sauce bowl, arrange six 
stuffed cabbages around leg and serve, 


2997. Srurren CABBAGE 


Detach twelve sound idaves from a good-sized cabbage, plunge in 
two quarts boiling water with Leaspoon sall, boil for fifteen minutes and 
drain on sieve, Lay on a board and trim each leaf into three-inch 
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squares, spreading trimmings over main leaves, then sprinkle teaspoon 
salt and half teaspoon pepper evenly over them. 

Place in a bowl eight skinned sausages with a half teaspoon chopped 
pausley, two tablespoons bread crumbs, three salispoons sali, two sall- 
spoons pepper, half saltspoon nutmeg and one egg yolk, Mix well, 
evenly divide this force in centre of leaves and fold up. Taye a cloth 
in palm of left hand, place a cabbage on it, close up hand, then briskly 
twist cloth and press left hand with right so as to give a firm, round shape. 
Place on lightly butted sautoire, pour in two gills broth (No. 707), 
lightly baste surface with a little melted butter, cover with a buttered 
paper, set in oven for thirty minutes, remove and serve as directed. 


Saturday, Second Week of December 


BREAKFAST 


Sliced Bananas (151) 
* Farina with Mik (71) Fried Eggs, Chasseur 
Kappered Herrings (153) 
Salisbury Steaks (347) 
Sweet Lyonnaise Potatoes (1092) 
Caraway-Seed Cakes (1059) 


ag98. Friep Ecos, Ciassrur 


Finely chop four shallots, place in a saucepan with teaspoon melted 
butter and gently brown for four minutes, Pour in a half gill white 
wine and let reduce until nearly dry, then pour in half gill tomato sauce 
and gill demi-glace (No. i22); add six finely sliced canned mushrooms, 
alittle chopped parsley, lightly mix, let boil for six minutes and keep hol. 
Heat one and a half tablespoons melted butter in large frying pan, care- 
fully break in twelve fresh eggs, evenly season with half teaspoon salt 
and three salispoons pepper. Fry on fire for one minute, set in oven 
for five minutes, remove, carefully glide on hot dish, pour sauce over 


and serve, 
LUNCHEON 


’ Ovster Broth (repo) 
Stuffed Deviled Crabs (10) 
Mutton Croquottes,* Oriental (2sor) 
Boston Baked Beans (706) 
Vanilla Custard (1345) . 


DINNER 


Olives Lyons Sausage (52) 
Potage, Knot Celery Bass, Marinitre (720) 
Potatoes, Villageoise (1050) 
Antelope Stenks, Salmi Sauce 
Purée, Cumbeiland 
Stuffed Green Peppers $230) 
Roast Ribs of Beof (126) Doucette Sniad (189) 
Rice Pudding & {'Orange (1120) 


*Use mutton from yeaterday 
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2999. Poracr, Knot CeLery 


Peel and finely slice three roots knot celery, place in saucepan with a 
sticed onion, two sliced leeks, two branches pursley, a branch chervil, 
two bay leaves, two sliced, cold, peeled raw potatocs and two ounces 
raw ham cut in small pieces. Moisten with two quarts broth (No. 
7ox) and quart water, season with teaspoon salt, half teaspoon pepper, 
saltspoon nutmeg, and lightly mix. Cover pan, Ict gently boil for one 
and a half hours, press soup through sieve into a vessel, then through 
Chinese strainer into another saucepan. Set pan on fire, add two gills 
milk, half a gill cream and half ounce buticr; mix well, then let boil for 
five minutes, place bread croutons (No. 23) in soup tureen, pour soup 
over and serve. 

3000, ANTELOPE Steaks, Sarr Sauce 


Procure’ six five-ounce steaks from a slale leg of antelope, neatly 
flatten and scason all over with a teaspoon salt and half teaspoon black 
pepper, Thoroughly heat a tablespoon melted butier in sautoir, add 
steaks one beside another and briskly cook them for four minutes on 
each side, dress on a hot dish, pour the Salmi sauce over and serve, 


goor, Sarmz Sauce 


Finely slice one onion, three shallots, one carrot and two medium, 
fresh mushrooms, Place in a saucepan with a half pound any kind 
of. game bones, a half ounce butter, and brown for ten minutes, stirring 
once in awhile. Add a teaspoon crushed black pepper, a half teaspoon 
salt, bay leaf, sprig thyme, clove and branch chervil. Pour in a half 
gill pers or sherry, let Iniskly boil for five minutes, then pour in a gill 
demi-glace (No, 122) and a half gill water, Mix well, slowly boil for 
twenly minutes, skim fat off surface of sauce, strain sauce through 
Chinese strainer into a bowl, then through cheesecloth into a small sauce- 
pan, and serve as required. 


goo2, Purtr, Cumprriann 


Peel and slice five each sound apples and bananas, place in saucepan 
with a half ounce butter, a tablespoon sugar, two tablespoons currant 
jelly, a half teaspoon salt and saltspoon cayenne. Mix well and caok 
on fire for twenty-five minutes, frequently stirring meanwhile, press 
through sieye into a bowl, dress on a vogelable dish and serve. 


Sunday, Second Week of December 


BREAKFAST 


Stewed Figs and Raisins 
Foree (979) 

Scrambled Eggs with Artichokes 
Fried"Smelts with Parmesan Cheeso 
Broiled Lamb Chops with Bacon (arg) 
French Frivd Potatacs (8) 

Small Brioches (878) 
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"3003. Stewsp’ Fics Ait Ratsmys 


Soak a: paund fine California figs in cold water for four hoits, Drain 
and place in an cnainelled saucepan with a half pound California seeded 
raisins, one and a half owices granulated: sugar, the rind of a quarter 
lemon, 2 small picce cinnnamon stick, gill claret and: just enough water 
to. nearly cover fruits. Cover pan and let slowly boil for twenty-five 
minutes, remove: pan. to table ‘and let stand for thirty minutes. ‘Take 
‘up lemon rind and cinnamon, pour stew in a decp compotier and serve, 


3004. . ScRAMBLED Eocs WITH’ ARTICHOKES 


- Break eight fresh eggs in-a bowl, add a: half, gill cream, half teaspoon 
oi two saltpsoons pepper, and sharply beat.up with fork fora minute, 
Cut three canned artichoke ‘bottoms into -quarter-inch-square’ pieces, 
place. in a sautoire with two tablespoons melted butter ‘and briskly fry 

‘for five minutes, tossing once in a while, “Sprinkle two salispoons. salt 
over, drop in. eggs and cook for six minutes, briskly and Hequenty 
stirring meanwhile, dress on a Hot deep dish and serve. 


zoos. rien Sirnrs writ PARMESAN CHEESE 


Neatly wipe twelve good-sized fresh smelts,. season all over with a 
teaspoon salt and half teaspoon pepper, then lightly roll again in freshly 
grated Parmesan cheese. Arrange in frying basket and fry in bofling 
fat for eight minutes, lift up, drain, arrange ona hot: dish, decorate 
with six quarters of lemon and serve, ou : 


“LUNCHEON 





Oyster Broth ‘Pomaté (3127) + 5 ad 
Broiled Deville’ Lobster (158) p 4 ats of 
Fried Chicken; Baltimore Se ae ‘ 
New London Salad (1748) aes Se a | 
Coffee Ketatis (2217) ‘ , ; 


" 3o06.. Friep Cutckren, Bantiitorn 


Singe, cut head. and: feet off a.two- and-a-half-pound tender chicken; 
draw, neatly wipe-and cut it into twelve equal pieces. Place: on a plate; 
season with 4 teaspoon salt and half teaspoon pepper, turn well i inseason- 
ing; lightly voll in flour, shake off superfluous flour, then dip.in beaten 
egg and lightly roll in-fine bread crumbs, Thoroughly heat iwo table- 
spoons melted butter in a sautoir, add chicken pieces one’ beside another 
and gently fry for eight minutes on each side, set in oven for ten minutes, 
then. remove to oven door, | 

Pour Madeira sauce(No, 641) on 2 hot dish, then nicely dress chicken: 

over and arrange the twelve: Baltimore fritters around... Broil’ six thin 
slices ham for one minute on each side, place ham over’ “-plickan and 
Serve, 
3007, “Batirmons FRITrers 


“Plunge twelve freshly. opened large oysters. in boiling, water for five 
minutes, nthen cut in very: small square. pieces and place in. 
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bow!, ‘Drain on sieve a half pint cooked carn and add it to oysters 
with half teaspoon: chopped parsley, threa tablespoons flour, one raw 
egg, the yolk. of another, a half gill cream, saltspoon baking powder, 
half teaspoon salt, two. salfspaons pepper, saltspoon. grated nutmeg, 
and sharply mix with wooden: spoon for five minutes, 
.~ ‘Thoroughly heat three tablespoons leaf lard in a large frying pan, 
take up a heaping tablespoon batter and with aid of a finger drop it 
“into pan. Proceed as rapidly as:possible with the rest and fry for three, 
minuteson each gide;.or until a nice golden colour, tift up, dry on a 
cloth and use as directed. Pe : 





DINNER 


Colery (86). Oysters (18) Olives 
Cream of Chicken, Frangaise 
Broiled Salmon, Brarnnise Sauce 
Potatoes Craquettes’ (390) 
Tenderloin of Beef, Cassatt 
Green Peas with Mint (2408) 
Coguilles of Siveetbreads (888) . 
Punch, Chartreuse 
Roast Partridge, Brend Sauce (07) 
Chicory Salad (38) 
Strawberry Tee Cream (431) 





3008, Cream or CHIckEn, FRANGAISE 


‘Cut off head and feet and neatly draw and wipe avery small fowl. 
Place in saucepan with one cach sliced carrot and onion, two each sliced. 
leeks and brauches celery, two branches parsley and a branch chervil, 
Pour in three and a half quarts water, add a half pound piece salt pork, 
season with a:teaspoon sult, half teaspoon pepper and et come ton boil. 

. Skim fat off surface, then let'slowly simmor for two hours, being careful 
to:skim: fat-off once ina while. © Lift-up fowl, plunge tn cold. water 
‘for ten minutes, remove skin and entirely hone it.” Phice meat in mortar 

“and pound-to a paste, remove and keep-on a plate. 
* «Mix in a saucepan one ounce butter and two. ounces flour, strain 
“broth in this pan, mix untilit comes to a boil, then add-chicken paste little 
by little, with two: tablespoons: sherry, a saltspoon each cayenne ‘and 
nutmeg, thoroughly mix, then-let zontly boil fer thitty minutes. | Dilute 
“son a plate one egg yolty with a. gill cream anid juice. of half a. sound 
lemon, -mix.well while heating for three minutes, but ‘do not allow .ta 
» boils. Strain through sieve into a vessel, then through cheesecloth into 
a shi tureen and serve witha plate of bread ¢crautons (No, 23) sepa+ 
Jorately,. >. : wy ‘ : ; on eae 
Ree 3009;. Brom-ep. ‘SarmMon, BeaRNaisEe- Sauce: 


Procure three. three-quarter-pound slices fresh salmon. aid place on 

.-& plate with a, tablespoon cach-oil-and lemon juice, a sliced onion, a’ 
branch. parsley, teaspoon: salt and half. teaspoon pepper. . Repeatedly: 
turn’ slices: in seasoning, then let’ infuse: for one: hour, being ‘careful to. . 

~/ tum once“in awhile.“ Remove.from seasgning, arrange on a broller,. 
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broil for six minutes on each side, dress on a hot dish, decorate with a 
little parsley greens and serve with a Béarnaise sauce (No. 34) sepa- 
rately. 

goto. TENDERLOIN or Brrr, Cassatt 


Neatly trim a little fat from a two-and-a-half-pound piece’ tenderloin 
of beef, season it all over wilh a teaspoon salt and half teaspoon pepper. 
Place mirepoix (No. 271) in a roasting pan, lay beef over, baste with a 
little melted butter, pour two tablespoons water in pan, then set in oven 
for twenty-five minutes, turning and basting once in a while. Remove, 
lift up filet, cut in twelve even slices and arrange in haking dish, one 
overlapping another. Place in a saucepan one ounce butter with a 
finely sliced sound onion and gently brown for four minutes. Add six 
well-cleaned, sliced, fresh mushrooms, two tablespoons good sherry, 
and nicely brown for five minutes more, stirrig once in a while. Add 
two tablespoons flour, mix well, pour in one and a half gills broth (No, 
7o1), scason with three saltspoons salt, a saltspoon cayenne, and half 
saltspoon grated nutmeg. Sharply mix, let cook for five minutes, add 
egg yolk and briskly mix while heating for one minute. Pour sauce over 
filet, sprinkle a tablespoon fresh bread crumbs over all, sct in oven for 
fifleen minutes, remove and serve in same dish with a Finnoise sauce 
(No, 251) separatcly, 

gor, Puncm, CHARTREUSE, 


Prepare a lemon-water ice (No. 376), pour in while in freezer two 
tablespoons yellow chartreuse, mix well with spatula and serve in six 
sherbet glasses. 


Monday, Second Week of December 


BREAKFAST 


Baked Applea (44) Hominy (45) 
Poached Eggs, Tomato Sauce 
Fish Cakes (5) 

Chicken Livers, en Brochetto (600) 
Potatoes Stewed in Cream (110) 
‘Wheaten Cakes (9) 


gor2. Poacuep Ecos, Tomato Sauce 


Prepare twelve poached eggs on toast (No«106), Place one and a 
half gills tomato sauce (No. 16) in a saucepan with a half teaspoon each 
anchovy essence and freshly chopped parsley and one saltpsoon cayenne, 
mix well and let gently boil for fifteen minutes, Drop in little by little 
a half ounce butter, briskly mix, pour over eggs and serve, 


LUNCHEON 


Celery Broth (p51) 
Stuffed Oysters (1102) 
Boulottes of Beef, Emilie 

Macaroni, Italienne 
Bago and Apple Compote 
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3013, Bourerres or Brrr, Emin 


Cut off all lean meat from roast beef left over from Saturday’s dinner, 
keep on a plate, and add meat of six country satisages to i. Brown a 
finely chopped onion in frying pan with a teaspoon butter for five min- 
utes and add to meat. Place all on a hoaid with a teaspoon freshly 
chopped parsley, teaspoon salt, half teaspoon pepper, half saltspoon 
nutmeg, and finely chop the whole to a smooth hash, 

Boil two peeled, medium potatoes in salted water for thirty-five min- 
utes, drain, press through a potato masher into a vessel, add hash to 
potatoes with an egg and sharply mix, Divide into twelve equal parts, 
roll in flour to ball-shaped forms, place in frying basket and fry in 
boiling fat for ten minutes, Lift up, drain on a hot dish, decorate with 
a little parsley greens and serve with piquante sauce (No. 177) sepa- 
rately. 

3014, MACARONI, ITALIFNNE 


Plunge twelve ounces best Ilalian macaroni in lwo quarts boiling 
water with a teaspoon salt and boil for forty minutes. Drain well on a 
sieve, then place in sautoir with an ounce butter, two gills tomato sauce 
(No. 16), a half teaspoon salt, three saltspoons pepper, and mix well 
with a wooden spoon, Cook for six minutes, add an ounce grated 
Parmesan cheese, toss well, pour into a deep hot vegetable dish and 
serve, 

gots. Saco AND Appre Comrore 


Peel and core three sound apples, cut in quarters and finely slice. 
Place in a frying pan with an ounce butter, a tablespoon sugar, half 
teaspoon vanilla essence and cook for ten minutes, gently Lossing once 
in a while, then shift pan to corner of range. Thoroughly wash and 
drain three ounces sago and place in enamelled saucepan with three 

uarters pint milk, two ounces sugar and half teaspoon vanilla essence, 
ix well, let boil for fifteen minutes, add apples to pan with a gill cream 
and genily mix. Cook for five minutes, pour preparation into a deep 
compotier and serve. 
DINNER 


Radishes (58) Olives 
Consommé, Rouennaisp 
Frost-Fish, Ravigoto 
Potatoes with Brown Butter (1398) 
Lamb Steaks, Colbert (2103) 
Brussels Sprats with Cheatnute 
Duckling, Griscom, Jr (3241) 
Excarote Satad (100) 
Diplomatic Pudding (430) 


3016, Consomati, ROUENNAISE 


_ Prepare a consommeé (No. 52), strain into another saucepan and keep 
simmering until required. Cut two each carro(s and turnips into half- 
inch-long and one-third-inch-thick strips and with point of a small knife 
round them into olive forms. Place in a small saucepan with half ounce 
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butter, half feaspoon each sali and sugar and two gills consommé, 
Lightly mix, cover pan, boil for five minutes, set in oven for forty-five 
minutes, remove and add to consommé, 

Peel twelve exceedingly small white onions and place in a sautoire 
with a tablespoon melted butter, Sprinkle a tablespoon sugar over and 
let gently brown for twenty-five minutes, being careful to toss frequently 
meanwhile. Lift up and add to consommé, boil fo. five minutes, pour 
into a soup tureen and serve, 


gor7. Frost-Fisu, Ravicorr 


Neatly trim and clean six very fresh, small fiost-fish, Season with 
a teaspoon salt and half salispoon pepper, lightly wet with a little cold 
milk and 101] in flour. TIcat one and a half tablespoons melted butter 
or oil in a black fiyimg pan, add fish one beside another and fry fo. five 
minutes on each side. Remove, diain an a cloth, dress on Hot dish, 
decorate with six quarters lemon, a little paisley greens, and serve with 
iavigote sauce (No. 1441) separately, 


jor8, Brussrrs Srrours wir CurstNuts 


Remove outer leaves, thoroughly wash and diain one and a half 
pints fresh Biussels sprouts, plunge in a quart boiling wate, with a 
teaspoon salt, boil for twenty minutes and diain on a sieve. Shell a 
half pound American chestnuts, plunge in boiling water for five minutes, 
drain and peel. Place in a saucepan with enough white broth to just 
cover, stason with three salispoons each salt and suga, cover pan and 
let cook for twenty-five minutes, Drain, then place both chestnuts and 
spiouts in a sautone with an oynce butter, half teaspoon salt and three 
saltspoons of white pepper, toss well, cook for five minutes, d1ess on a hot 
vegetable dish and serve, 


Tuesday, Second Week of December 


BREAKFAST 


Sliced Oranges (237) 
Pattyohn Food (170) 
Tred Eggs, Paysanna 
Yarmouth Bloaters (311) 
Broiled Mutton Kidnoys (1666) 
Lyonnaise Potatoes (78) 
Sally-Lunns (2753) 


gorg. Frirp Ecos, Paysanne 

Broil twelve very thin slices bacon for one minute on each side, 
remove and cut each slice in two, Arrange twelve pieces in a lightly 
buttered frying pan, then carefully lneak twelve fresh ef@gs over them, 
Season with a half teaspoon salt, two saltspoons white pepper, place 
balance of bacon over eggs, fry on fire for one minute, (hen set in oven 
for five minutes. Remove, carefully glide them on lage hot dish, 
sprinkle 9 half teaspapn chopped chives over and serve. 
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LUNCIEON 


Veal Broth in Cups (1538) 
Clam Fripiors (1359) 
Porterhouse Steak, Adirondacks 
Pineapple Tartlets (640) 


go20. Porrornouse Sirax, Aprronpack 


Procute a nice, tender porterhouse steak one and a quarter inches 
thick Season with a teaspoon salt and half teaspoon pepper, rub it 
all over with a tablespoon oil, broil for twelve minutes on each side, 
remove, dress on a hot dish and keep hot. Peel six medium, sound 
white onions, clip off a piece at both ends, cut in two cyosswise, lay on 
a tin cut side up, and season with a teaspoon salt and half teaspoon 
pepper equally divided. Mix on a plate an ounce butter, two fable- 
spoons hiead crumbs, a half pean chopped gailic and teaspoon chopped 
parsicy, then spicad this butter over onions equally, Set in oven thirty 
minutes or until a good golden colour, basting with thei butte: once in 
a while, xemove and atyange around the steaks, Prepare a potato 
pailles (No. 6x2), place them at cach end of dish, spread a little matire 
d’hétel butter over steak and serve, 

N.B. The onions should he set in oven before preparing steaks, 


DINNER 


Radishos (38) Oyators (18) Balted Walnuts (984) 
Potage, San Diego 
Pickerel, Horseradish Sauce (917) 
Potatoes, Chitteaubriand (872) 
Veal en Daubo 
Lima Beans, Fourangclle (2471) 
Ronst Turkey, Cranberry Sauce (67) 
Lottuco Salad (148) 
Ico Cream, Benedictine 


go2t. Potacn, San Direo 


Place in a large saucepan a two-pound picce of beef from the short 
ribs, a piece beef marrow hone,a carrot cut in quarteis, a turnip, 
two medium onions with a clove stuck in each, two leeks and one stalk 
well-cleaned celery. Molsien with four quarts water, season with a 
light tablespoon salt, one teaspoon whole black pepper, and add two 
bay leaves. Place pan on fire, and as soon as it comes to a boiling point 
skim fat off surface, then let simmer for two hours and a half, being 
careful to skim off fat once in a while, 

Strain bioth Unough a damp double cheesecloth into another sauce. 
pan, add two otinces raw tice, with half teaspoon freshly chopped parsley 
and leaves from one branch chervil. Boil for twenty minutes, then 
add four ounces seeded California raisins, lightly mix and boil for ten 
minutes, Remove, cut cariots, {uinip and celery in small pieces, place 
in a soup tuteen, pour soup over and serve, 
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3o22, VEAL EN DAUBE 

Procure a three-pound piece of veal with a little fat on from rump. 
Heat a tablespoon lard in large saucepan, place veal in and brown all 
over for fifteen minutes, twming once in a while, remove and lay on a 
plate. Mix two tablespoons flour in same pan, add a half pint water, 
a gill each claret and demi-glace (No. 122) and a tablespoon brandy. 
Season wilh a teaspoon salt, half teaspoon white pepper and a sallspoon 
grated nutmeg, Cut two carrots and two turnips in quarters, add 
to pan with six cach small onions and sound, peeled raw potatoes, mix 
well, then add veal. Cover pan, boil for five minutes, set in oven for 
an hour and fifteen minutes, frequently basting meanwhile, and bring 
veal to oven door, 

Finely chop together two branches parsley and one branch chervil, 
add to pan and mix well without mashing vegetables. ‘Dress veal on a 
large hot dish, skim fat off sauce, pour contents of pan over veal and serve. 


3023. Ick Cream, BENEDICTINE 


Prepare a vanilla ice cream (No. 42), pour into freezer two table- 
spoons benedictine, stir well into spatula and serve same as vanilla: 


Wednesday, Second Week of December 


BREAKFAST 


Baked Pears (216) Quaker Oats (105) 
Omolette, Parisienne 
Fried Filet of Sole, Iorly (2246) 
Pork Chops with Frlod Apptes (760) 
Buckwheat Cakes (330) 


3024. OMELETTE, PARISIENNE 

Crack eight fresh eggs in a copper basin, add a half gill cream, half 
teaspoon salt, three sallspoons pepper and sharply whisk for five minutes, 
Heat a tablespoon butter in a black frying pan, add three finely sliced, 
well-cleaned, fresh mushrooms, three finely chopped shallots, one ounce 
ham cut in small square pieces, and gently brown for five minutes, 
lightly tossing once in a while. Drop in eggs, briskly stir with a fork 
for two minutes and let rest for a half minute; fold up opposite sides 
to meet in centre, lel rest for a minute, turn on a hot dish and serve, 


LUNCHEON 


Consomméd in Cups (52) 
Sardines with Spinach au Gratin 
Réchaulté of Turkey, Andalouse 
Rice, Swiss 
Banana Fritters (1104) 


3025. SARDINES wita SPINAcH AU GRATIN 


Remove stalks from a quarl fresh spinach, wash well, drain on steve, 
plunge in quart boiling water with teaspoon gal and boil for tet. mina 


1 


WEDNESDAY, SECOND WEEK OF DECEMBER 939 


utes. Thoroughly drain and finely chop up, place in a saucepan with 
an egg yolk, half ounce butter, a tablespoon cream, half teaspoon salt 
and two saltspoons pepper. Sharply stir while heating for two minutes, 
remove, and spread half quantity of spinach in a lightly buttered baking 
dish. Split open without separating twelve sardines in oil, bone, then 
nicely arrange over spinach and spread balance of spinach over sardines, 
Dredge over two tablespoons bread crumbs, wiange a few little bits of 
butter on top, set in oven for ten minutes, remove and serve, 


3026. RiicHaurré or Turkey, ANDALOUSE 


Pick all the meat off turkey left over from yesterday, then cut in thin, 
small slices and keep ona plate. lace two gills tomato sauce (No. 16) 
in a saucepan with half teaspoon fincly chopped parsley, half teaspoon 
chopped chives and a very little chopped tarragon, mix well and Jet hoil 
for ten minutes. Incorporate little by little an ounce fresh butter, 
sharply mixing while adding it, then add turkey with a half teaspoon 
sall and two saltspoons pepper. Genily mix, heat for six minutes with- 
out boiling, pour réchauffé in deep hot dish and serve. 


3027. Ricr, Swiss 


Finely chop a medium, sound onion and two ounces raw beef marrow, 
place both in saucepan with a tablespoon butter and gently fry for five 
minutes, or until onions attain a nice golden colour, stirring almost con- 
tinually meanwhile with a wooden spoon. Add eight ounces raw Malian 
rice, conlinually stirring on fire for six minutes or until a good golden 
colour, then pour in little by little one light quart of hot broth (No, 701), 
mixing while adding it, Season with a teaspoon salt, two saltspoons 
pepper and a saltspoon diluted and strained Spanish saffron, Mix well, 

* cover pan and cook for thirty-five minutes, being, careful to frequenth 
stir at bollom. Add two ounces grated Swiss cheese, mix well cant 
cheese is thoroughly amalgamated, dress on hot deep dish and serve, 


DINNER 


Colory (86) Rissolottes, Russe (162) 
Potage, Lueienno 
Filet of Mackerel au Gratin 
Potatoes, Chassopot (193) 
Quails, Robbins 
Fresh Peas, Viellemode (r9s9) 
Leg of Lamb, Mint Sauco (39a) 
Doucette Salad (189) 
Savaring, Chantilly (84a) 


3028. Poracr, Luctenna 


Soak a pint white beans in cold water for eight hours, thoroughly 
drain, place in saucepan with two and a half quarts water, a sliced 
carrot, two branches celery, a branch parsley and bean crushed garlic. 
Cut two ounces salt pork or ham in very small pieces and add to heans, 
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, : om : u 
season with q teaspoon salt, half teaspoon pepper, and. gently cook. for. 
one and a half hours.‘ . Be gcdeiet, See Riupet dh hes esangt 
-.-Heat.a half ounce butter in’ saucepan, add two finely sliced onions 
and fry for fiye minutes, pour in one pint fresh, crushed tomatoes, mix 
well and cook for fifteen minutes, then pour in beans and broth and boil. . 

_ for twenty minutes.- Remove, press potage through sieve into-a hasin, - 
. then: through: strainer into a. saucepan.’ ‘Finely, chop the Jeaves from a:, 
branch tarragon and'two branclies chervil, add to soup with a half ounce 

- butter, mix well, boil for five minutes, pour potage into a soup tureen 
and serve. 00.0, niet 


3029.‘ Ficer of Mackeret, Au GRATIN 


Cut head and fins from a three-pound mackerel, split in two through 
back, remove spinal bone; then cut each half in three-slanting, equal 
pieces.. Finely chop a white onion, three medium fresh mushrooms 
and three branches parsley, sprinkle half of it in lightly buttered baking .. 
dish, pour in @ half gill white wine and lay fish over one beside another, 
cut side up, Season with a half teaspoon salt and: three meee 
paprika, spread balance of hash over fish, then pour over one light gill 
demi-glace (No. 122). Dredge over three tablespoons ‘bread crumbs, .: 
arrange a few little “dots”? of butter on top, ther set in oven for twenty- 


five minutes, remove, place.dish on another and serve. © ‘ 
* 3030. Quams, Ronnins. 


Pick six nice fat quails, cut off heads and fect, neatly draw and wipe: 
Place in a bowl three tablespoons pité do Tois grag, add a teaspoon ram 
and half salispoon: cayenne, mix well, then evenly divide-preparation ‘in: 
intorior of the six quails. ‘Truss and lay-on-a tin, season with a. teaspodn . 
salt, arrange a very thin slice larding pork over cach:bird apd’ set: inva 
-brisk oven for fifteen minutes. Remove, take out out-lard, untruss and: 
place in a’cocatte ish, pow ip three-quarters gill sherry and place cover: 
on, ‘ sn : . 
'.Make'a stiff dough with a |ittle flour and water, roll out dough ion 
‘table, string-like, then fasten it’ around joints of cover and dish so’ as” 
to prevent evaporation. Set dish in oven for twenty-five minutes, remove, 
place dish. on another. over a‘folded napkin and send to ‘table without. 
_ uncovering. A 7 7 . 

\ 


-Thuraday, Third Week of December 


~. BREAKFAST ° 

~.s Stewed. Prungs. and ‘Raisins-(29a0) 
ihren Somolina. (192) 
..,. Scrambled Eggs with Smoked Beof 
—- 7. Codfisht in Cream’ (82a) © 

Hamburg Steaks, Fried Onioris (108), 
.Grilled Potatces (1344) - F 
. Plapnol Caljos’ (136) 





THURSDAY, THIRD WEEK OR DECEMBER .~ gat 


gozt:, SCRAMBLED E¢cs witu Smoxup Brey 


Crack eight fresh eggs in a bow]; add-a. half gill milk, half teaspoon 
salt, three saltspdons pepper, and briskly beat up with a fork for one 
minute. - ‘ a sien, : : 

‘ Cut two ounces smoked beef.in very thin slices, plunge them ina 
pint boiling water for three minutes, then drain on a sieve. Heat one 
and a half tablespoons melted butter in a frying pan, drop in eggs, cook 
for three minutes, stirring meanwhile: ’ Add beef and cook for three 
minutes more, stirring briskly meanwhile, pour in deep hot dish and 
serve, ° : , . 


LUNCHEON 


~ Tomato Broth: (2059) 
Crab Meat,: Maryland (113) 
Lamb Hash, Chipolata 
» Apple Méringuo Pia (732). 


3032. Lawn Has, Curvonata 


Pick all the meat off leg of lamb left aver from. yesterday and cut it | 
in very small square acne ‘cut also in game shape three boiled potatoes, 
-arid keep both on a plate, .. Heat w tablespoon melted butter in saucepan, . 
‘add one: finely chopped onion, one seeded, chopped green pepper, and 
. brown ‘for five minutes. Add lamb pnd potatoes, pour in one gill broth 
“and two gills demi-glace (No. 122), season with, « half. teaspoon salt, two 
saltspoons pepper aiid'a saltspoon. grated nutmeg. Mix well, cover pan 

vind .sdt in oven for forty-five minutes; then bring it to oven door. 

» oo Prickle six. country sausages with a fork, arrange ona double broiler 
and broil four minuies.on each side. _ Dress hash dome-like on a hot dish, 
‘arrange sausages on: top. crosswise, decorate all around with six heart- - 

‘shaped croutons (No, go) and serve, 


"DINNER 


Olives ~ Oysters (18) Salted Atmonde (954)' ” 
Potage, Montulas 
Shad, Purée of Sorrel — Capon, Braigé Loren 
: [ Cautifiower au Gratin {1329} peu 
Roast. Ribs of Beof; (126) Potatsos Risyolitas: (¢1a1)° 
Watercress Safad (419) f 
' Tee Cream, Sovilfo ros 


3033: Porace, Monzeras 





» Cut.off bead; neatly-draw:and wipie:a fowl of about, three and mhalf 

to. foix pounds, : Place -in a saucepan with a carrot, turnip; orion with 

“ @ clave stuck in it, two leeks, (wo: branches each parsiey:and celery,-and 
“a /half-pouhd piece salt*pork. : Pour in five quarts water, season’ witht 
level tablespoon ‘salitand half teaspodn white: pepper, cover pan and let’ 
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slowly boil for two and a half hours, being carcful to skim off fat once in 
a while. Strain broth through cheesecloth into another saucepan, let 
it come to a boil, then dredge in two ounces tapioca. Cut in small 
squares one ounce cooked lean ham, one ounce cach cooked smoked 
becf tongue and macaioni, add to broth with tapioca and carefully mix. 
Boil for fifteen minutes, mixing once in a while, then pour soup into a 
tureen and serve. 


3034. Smap, Purtc or SorRey, 


Prepare and keep hot a purée of sorrel (No, 654). Procure a fresh 
thiec-pound shad or one of half that weight, scale, wash and thoroughly 
wipe. With a sharp knife make a few incisions on both sides, place on 
a dish, rub all over with a good tablespoon oil, season with leagpoon salt 
and half teaspoon pepper, then lay the fish on a tin, Squeeze over the 
juice of half a sound lemon and set pan in oven for fifty minutes, basting 
once in a while, Remove, spread sorrel on a hot dish, lay shad on 
top, pour tablespoon melted butter over and serve. 


3035. CAPon, Bratsi LorEe 


Singe, cut head and fect from a tender capon of four to four and a 
half pounds weight, neatly draw and wipe dry. Finely chop a medium 
onion, place in @ saucepan with a tablespoon butter and gently fry for 
five minutes, lightly stirring meanwhile. Add meat of two country 
sausages, mix well while cooking for one minute, then add a half pint 
well-crained, cooked corn, a gill cream, two (ablespoons bread crumbs, 
half teaspoon sal and two saltspoons pepper. Mix well, cook for five 
minutes, then stuff capon with preparation, Truss, arrange a thin slice 
larding pork over bicast and tie it around with stiing, Place a mirepoix 
(No. 271) in a braising pan, add a tablespoon butter, lay capon-over, 
season with a teaspoon salt, half teaspoon pepper, and set in a slow oven 
for thirty-five minutes, Bring it to oven door, pour in half a gill while 
wine, reset in oven without cover for fifteen minutes, then pour in a, gill 
broth (No, yor) and two gills demi-glace (No. x22). Reset in oven and 
cook for thirty-five minutes more, being careful to baste and turn capon 
quite frequently, Remove, dress capon on a hot dish, untruss and take 
outlad. Skim fat off surface of gravy, réduce it on the fire to half the 
quantity, strain through a Chinese strainer over cayon, arrange glazed 
chestnuts (No, 2798) around and serve, 


3036. Icke Cream, Srvitre 


Prepare a quart vanilla ice cream (No. 42), squeeze in juice of a 
sound, juicy orange, pour in two tablespoons curagoa and mix well with 
spatula. Line bottom of a quart-brick mould with a sheet of white 
paper, drop ice cieam into it, arrange a piece of paper on top, tighlty 
cover, then bury in ice-cream pail for one and a half hours, Remove, dip 
brick in lukewarm water for a few seconds, wipe all around, unmould 
on cold dish with a folded napkin and send to table, 
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Friday, Third Week of December 


BREAKFAST 
Sliced Pineapples (407) 
Oatmeal Porrt tgo (2) 
Poached Exys, Normandie 
Broiled Bluofih (426) 
Beef au Gian 
Sweet Fried Potatoes, German Style 
Almond Cakes (1915) 
3037. Poacten Ecos, Normanpre 
Mix in a saucepan one and a half tablespoons melted butter with 
two tablespoons flour, pour in one and a half gills milk, a half gill cream 
and mix on fire until it comes to a boil, Plunge six freshly opened 
oysters in boiling water for three minutes, drain and cut in small squaie 
pieces and add to sauce, with six cooked shrimps cut in very small pieces 
and six finely sliced canned mushrooms, Season with half a teaspoon 
salt, saltspoon cayenne and tablespoon sher1y, mix well and let boil for 
five minutes. Prepare twelve poached cggs on toast (No. 106), pour 
sauce over eggs and serve. 


3038. Brrr Au Grarin 


Cut lean meat of roast beef left over from yesterday into thin slices. 
Finely chop one medium white onion and fry in saucepan with a table- 
spoon melted butter for five miuntes. Place half the beef in a lightly 
buttered baking dish, season with half teaspoon salt and two sal(spoons 
pepper, spread half the onions and sprinkle a half teaspoon chopped 

arsley over and arrange balance of heef on top. Season again with a 
half teaspoon salt, two sallspoons pepper, and sprinkle with a half tea- 
spoon finely chopped parsicy. Pour in one and a half gills tomato 
sauce, dredge over Lwo tablespoons fresh bread crumbs, set in brisk oven 
twenty-two minutes, remove and serve, 


3039. Swrur I'riep Porarors, German Sryie 


Peel four large, raw sweet potatoes, and with a threc-quarter-inc 
potato column cutter cut out as many as you can, Slice them in on 
sixth-inch-thick pieces, place in @ frying hasket, then fry in boiling fi 
for ten minutes. Lift up, drain on a cloth, dress on a dish with folde 


napkin and serve. 
LUNCITIEON 


Clam Chowder (331) 
Mousse of Oysters 
ripe, Petite Russio 
Gnocchis, Itallonne (2823) 
Rice, Vanilla 


3040. Movussr or Ovysrers 


Place thirty-six freshly opened oysters with their own liquor and a 
gill water in a small saucepan and hoil for five minutes, thoroughly chain 
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and save liquor. Place oysters ina mortar, poititd to‘a fine pulp, re- 
move and press through sieve into a bowl. Mix-in saucepan one and - 
a half tablespoons melted butter. witli two tablespoons flour and heat 
for two minutes, stirring meanwhile, then.add oyster liquor and a. gill 
cream, Sharply mix until jt comes. to. a -boil, then add oyster purée, 
with three egg yolks, a half teaspoon.silt, and saltspoon each cayenne 
and grated nutmeg, Sharply mix with wooden spoon while heating 
for five minutes and remove to a table,.beat whites of three eggs to. 
stiff froth, add to,-oysters and mix well until thoroughly amalgamated, 
Lightly oil the outsides of six paper cases, evenly divide preparation in |, « 
them and neatly smooth surface. Sprinkle’a little Parmesan or Swiss 
cheese over, set in oven for twenty minutes, remove, dress on dish with 
a ib decorate with a little parsley greens and immediately send to 
table, ‘ ese 
go4x, -‘Tripz, Prrrrn Russie pire 
Thoroughly clean three pounds of fresh honeycombed tripe; place 
in-a saucepan with two quirts water, one teaspoon salt, and boil'for two 
hours, Remoye and plunge it in cold water for five minutes, drain.and 
cut it in long, thin strips. Cut very fine two each onions, leeks, branches 
crisp celery, and fry them in stew pan with a spoonful melted butter 
until slightly brown. Add two tablespoons flour, stir well while heating \. 
for one minute, pour in a half pint broth, and mix well until it comes 
to-hoil. Add tripe with a teaspoon each chopped parsley and. salt, a . 
saltspoon each cayenne and grated nutmeg, mix well’ and cook for’ .' 
fifteen minutes, mixing once in a while. Dilute tivo egg yolks witha. ° 
gill cream and the juice of a sound quarter of lemon, add to pan and:mix 
well while heating for two minutes, ‘Transfer tripe to a deep dish, 
arrange six bread croutons (No. 90) around dish and serve. 


3042, Riou, VANILLA : tae BES 
“Wash and drain six ounces Carolina tice, place tt in éhamelled sducés ©. 
pan with a pint milk, three ounces. stigar and ofte vanilla bean (fromt : 
the sugar), lightly mix and let gently boil for twenty-five. minutes, fre-« 
quently. stirring at bottom with. wooden spoon .'meanwhile,. Remove. 
vanilla Gus it in the sugar again),.add two ege-yolks and a. gill cfeam 


to rice, sharply mlx while heating for two minutes, dress on a compotier 
and serve, srieag dl “ 
DINNER 
Radishos (58) Oysters (18) Olives 
Cream of Cucumbers, Princessa 


Palmettes of Chicken, Céline 
Stritky Beans Sautds: (13%) each oh 
F roiled: Lobster, Chili (1g20). 
7 Roast Rail Birds (79s): Doiteotte Salad (789) 


: Ginger Pudding (394) 

ote 3043, Crram-or Cucumprrs, Princess: 
» Peel foitr.medium, soitnd. cucumbers, cut: in quater: aid réinove 
Reeds, then cut in stall. pieces and plunge in a quart boiling watic alx 


Halibut, Aurore (767) -: ‘Potatoes, Itallenne (1074) 


1 







SATURDAY, THIRD WEEK OF DECEMBER 94g 


minutes. ‘Thoroughly drain on i sieve, phice in a saucepan with an 


‘ounce butter ‘and cook on. fire for: fifteen. minutes, frequently stirring 


mednwhile.  Potit in two quarts: while bath (No. 702), a- quart’ water, 
and add one onion. with two cloves stuck. init, Tie ina bunch two 
braricties parsley, ohe of chetvil, a leek, bay. leaf, two branches celery, 
and add’ to soup, stasoh with a good ‘teaspoun salt antl half teaspoon 


‘pepper, lightly. mix-and let boil for an hour arid a half. 


Mix ina liowl thiee ounces rice flour with o gill milk, half jill cream, 
add. tq pan with one’ sdltspooh cach cayenne pepper and grated hiit- 
iep, and. mix well with 4 whisk while heating fdi five mihules, Sttain 
cream throtigli a Chihése:strdiner {ito another satieepan, ddd ‘a. royile 
garnishing (No. 2446) and half pint of cooked green peas, let just come 


+ to a boil, then pour into sup turcen and serve, 


°" 3044. PaLMETres oF Curcken, Citar 


Skin and bone fowl saved! froth yestetilay, pick off. meat and. cut it 
in small squares, ‘then cut in same shape, but a shade smaller, half that 
quantity of pork, place both on a'plate, add a fmely chopped trufle and 


‘keep till required. Clip off tails and peel six fresh mushrooms, wash, 


drain and c¢ut i, small squares, Place in enamelled saucepan with 


‘three finely chopped shallots, an ounce fresh butter, anil gently ‘brown 


- for five ‘rhinuites;. frequently stirring meanwhile, Add one and a half” 


‘ ounces flour; briskly stir while heating for one minute, then pour.in two 


’ and’a half gills broth (No: yor) and the juice of half a sound. lemon, 


adding half teaspoon chopped parsley. Sharply mix with a whisk until 


= ft-comes'to a boil, let cook for ten minutes, add chicken, pork, truMle, 


“galtspoon. nutmeg, mix well and 


two.tablespoons sherry, half ary wa salt, two saltspoons cayenne, half 
let gently cook for ten minutes, stirring - 


“once in a while. ° Dilute on a plate two egg yolks with a half gill cream, 


add to! force and gently mix while ‘heating for three minutes, remove, 


“transfer force.to a bowl, lightly butter surface and let get cold. Divide 


in twelve equal ‘parts, roll out on a lightly floured table to heart shape, 
but not-too thin, dip in beaten egg, then roll in freshly prepared bread 


« ckuuhba. “Heat. two tablespoons. clarified. butter in-a frying pan; place 


ecfoquettes itd pan one beside anothet aiid gently fry for five minutes 


‘on eddh gide. Dress on a dish crown-like, decorate with a lille parsley; 


and serve witha mhousstline sauce (No..211) separately. 


Saturday, Third. Week of December | 
- : 
BREAKYAST. 


.. Slowed Wigs: asqy) 
Botied Rive with Cream (273) 
Fried Egys, Ham. Saiico 
Broiled Windon- Haddock (76). ‘ 
Besfstouks,  Mattre “d'iHdtel. .”.(17a)°; 
Pried. Potatoes on Qimrbicr (348) 
“.. Ktiminel Cakos (1691) 
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3045. Fritp Ecos, [lam Sauce 


Cut two ounces cooked Jean ham in very small square pieces, place 
them in a saucepan with two tablespoons sherry, cover pan and let 
steam for five minutes. Pow in one and a half gills demi-glace (No. 
122) with half teaspoon freshly chopped parsley and salispoon cayenne, 
lightly mix and boil for five minutes. 

Heat one and a half tablespoons melied butter in a large frying pan, 
break in twelve fresh eggs, season with half teaspoon salt and three sall- 
spoons pepper, fry for a minute, then set in oven for five minutes. Remove 
carefully glide them on a hot dish, pour ham sauce over and serve. 


LUNCHEON 


Parsley Broth (1667) 
Tiogs’ Legs, Provengala 
Batavia Cuny 
Pear Frittera (2109) 


3046. Frocs’ Lies, PROVENGALE 


Cut away claws from one and a half pounds fresh frogs’ legs, then 
cut each leg in two, Season on a plate with a teaspoon salt and half salt- 
spoon pepper, sprinkle over a tablespoon flour, turn well in seasoning, 
then shake well on a sieve. Place two tablespoons oil in a black frying 
pan, add a bean garlic and cook until the garlic obtains a daik colour, 
then remove it, Diop legs in pan and briskly fry for five minutes, add 
four finely chopped shallots, toss well and cook for five minutes, lightly 
tossing meanwhile, Sprinkle over a half teaspoon freshly chopped 
parsley, toss again a minute, dress on a hot dish and serve, 


3047. Batavia Curry 


Cut in quarter-inch squares a small onion, two sound shallots, a 
seeded each green pepper and red tomato, a peeled and cored apple 
and one bean sound garlic, Melt a heavy tablespoon utter in a satce~ 
pan, add above articles, sprinkle over two tablespoons flour, lightly stir, 
then add two and a half pounds loin of pork cut in three-quarter-inch- 
square pieces. Stir all well together and brown for four minutes, stirring 
well meanwhile, Add a heavy tablespoon curry powder, stir well again 
and moisten with a pint waicr. Tie in a bunch a leek, branch each 
celery and parsley, sprig thyme, bay leaf and clove,’and add to pan 
with rind of half a sound lemon and a half pint fresh or canned peas. Sea- 
son with a good teaspoon salt and half teaspoon pepper, mix well, cover 
pan, set in oven for forty-five minutes, then bring to oven door, Add the 
milk and grated white part of a medium cocoanut, mix well, re-cover pan, 
reset in oven for twenty-five minutes longer, remove, take up bouquet 
and lemon rind and dress curry on hot dish, Arrange a rice curry (No, 
490) around, sprinkle tablespoon grated ham over and serve, 


SATURDAY, TITIRD WEEK OF DECEMBER a9 
DINNER 


Canapés of Cavine (sp) Olives 
Potage with Noodles, Saidnigne 
EEscalopes of Bass, Budapest 
Potato Balls, Porsiliade (aag0) 
Beef Tongue, Artequin Spinach, Angtaise (247) 
Roast Chicken (290) Chichory Salad (38) 
Weimar Pudding (405) 


3048, Porace wirm Noopnes, SARDAIGNE 


Prepare a noodle paste (No. 334) and roll it out as thin as possible 
on a lightly floured table, Let rest for five minutes, then cut paste into 
even lozenge pieces, drop into two parts boiling water and cook for ten 
minutes. Thoroughly drain on a sieve, place in a saucepan with one 
quart and a half broth (No. 701) and oné pint tomato sauce (No. 16), 
add a teaspoon freshly chopped parsley and the leaves of two branches 
chervil, Season with a teaspoon salt and half teaspoon pepper, lightly 
mix, let boil for twenly-five minutes, then pour polage into soup tureen 
and serve with a little grated Parmesan cheese separately. 


3049. Kscatorrs or Bass, Buparesr 


Scrape, wash and wipe two fresh one-and-a-half-pound sca bass, 
cut off heads, split in two through back, remove spinal bones and cut 
each half into three slanting, even pieces. Place in a lightly buttered 
baking dish, skin side downward, season with a teaspoon salt, half tea- 
spoon paprika, and squeeze over the juice of a sound Iemon, Place in 
a black frying pan one ounce fresh butter and three tablespoons bread 
crumbs, shuffle pan on five until crumbs obtain a nice golden colow, 
pour it over fish and set in oven for fifleen minutes, remove and seive, 


goso. Buxr Toncur, ARLEQUIN 


Place a mirepoix (No, 271) in braising pan with two lablespoons 
lard and brown for ten minutes. Lay fresh beef tongue over the mire- 
poix, season with a good teaspoon salt and half teaspoon pepper, pour 
in a half gill white wine, pint water, Uuee gills demi-glice (No. 122), 
and boil for five minutes. Dilute a salispoon saffron in tablespoon 
water and add to tongue, cover pan and set in oven for two hours and a 
half, basting and turning once in a while. Remove, take up tongue, 
plunge in cold water for five minutes, peel off skin and pare it all around, 
then cut in quarler-inch-thick slices and dress on a hot dish, one overlap~ 
ping another, Cut three Spanish sweet red peppers in half-inch squares, 
place in a small saucepan with twelve sliced, canned mushrooms and 
six finely sliced pickles. Skim fat off surface, strain through a Chinese 
strainer inlo pan, let boil for ten minutes, pour sauce over tongue and 
serve, 
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ae Sunday, Thitd Week of December 
’ ee ~ BREAKFAST © ° 
Grape Fruit (130) " Matta Vite, (1599) 
. Omelette, Morentine 
- White Perch Sauté, Memmidre (2097) 
English Mutton Chops with Bacon (6a3) 


_ Potntoes,. Copeaux (905) 
Briuche Fluttes * 


. gost. OmEnerrn, FLroRENTINE: 
Remove stalks, thoroughly wash and drain a. pint fresh: spinach, 
~ plunge into’a quart boiling water with i teaspoon salt, Loll for ten min- 
utes, drain, press out all the water and finely chop.on a board, ‘Place 
in a sautoire with three saltspoons each salt and sugar, one salispoon 
pepper and briskly stir.on fire for four minutes, or until dry, then. place 
in a howl, Crack in eight fresh eggs, add a half gill cream, half tea- 
spoon sult, two saltspoon? pepper, and sharply beat up: with a fork for 
two minutes. Thoroughly heat two fablespoons melted: butter in a 
black frying pan, drop in preparation, briskly stir with a fork for two 
minutes and let rest for half a minute; fold up opposite sides to meet 
in centre and let rest for a minute, turn on a hot dish and serve,’ : 
jos2.. Brrocuy Fivirns ay 
Brioche flutes ure prepared and baked sume as small ‘brioches (No. 
878), but rolling out parts in Qute shape instead of round shape.’ 


LUNCHEON 


Chicken, Broth (578) 
Bargicttes, Cardinat 
Broiled Grouse, Orange Suuce (2784) 
¥ried Hominy (235) 
Coffee Pancakes (1702) 


3053. BArguErres, CARDINAL : 
Roll out on a lightly floured table ‘a quarter pound pie paste’ (No. 
1£7) to about one-sixth inch In thickness. ‘Have six individual, oval, 
lightly buttered moulds and: carefully line with paste, -press down at 
bottom, all around edges, trim off, fill up with dried. beans and set in 
oven for ten minutes, Remove, take out beans, wipe moulds, and keep 
“ML required. : : 
Plunge two one-and-a-half-pound live lobsters. in a gallon. bolling. - 
water with a tablespoon salt, boil for twenty minutes, take ‘up and let : 
slightly. cool. off. Crack shells from cliws and tail, pick out ineat ° 
and cut it in’small square pieces, keeping shells. Place a pint tomato 
saitce (No,' 16). ina saucepan, reduce on fire to two gills and. add: six 
-sliced ‘canned mushtooms, | Mix. in little by little: a lobster. butter, 
sharply whisking while. adding, then add lobster with. two saltspoons 
cach “salt and cayenne. Gently mix, divide preparation in thé si 
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barquettes, sprinkle a tablespoon grated Parmesan cheese over and set 
in oven for ten minutes. “Remove, lift baryuettes from: moulds, dress 
on ‘hot ‘dish with a folded napkin, decorate with a little parsley, six 
quarters lemon, ‘and serve, . of 


jos4,. Lonster Burrer 


©: Place shells and bodies of the two lobsters in mortar with an ounce 
good butter and pound to a paste. Remove, place in saucepan on: fire, 
stir with wooden spoon until butter is thoroughly melted, then ' press 
butter through a cheesecloth into howl containing some ice water, 
When the. butter becomes entirely cold take up and squeeze out’ water 
with hands. Place in a hot bowl and briskly beat with wooden spoon 


until cold, then use as directed. : 5 
N. B. Shrimp and crawfish butter are prepared in same way. 


DINNER 


- . Oysters (18) ' 
Colery (86) + Tomato on Surprise (1515) 
“Consommé, Lyonnnise 
Red Snapper, Indisnne Potatoes Noisettes (321) 
: Filet. Mignons, Montebello, 
” Broiled Fresh Mushrooms 
Sweethreads, Schworin Peas, Frangaige (145) 
Roman. Punch (1708) 
Roast Squabs (831) — Lotto Salud (148) 
Teo Creim Pratinéo (1370) 


. 3055, Consomme, Lyonnaist 


...) Prepare a consommé (No, §2), strain into another saucepan and 
‘keep simmering until required, . Peel twelye. very small white onions, 
place in sautoire with a tablespoon melted utter, teaspoon sugar, cook” 

-auntil’a nice golden colour all around, tossing once in a while, lift up with 
-skimmer and add. to consommé. © Cut three canned. artichoke bottoms 
in“half-inch-square pieces, add. also ‘to consommmé, pour in. two table- 
spoons. sherry, bail for five minutes, pour consommé into. ‘a soup ' 
turecn and serve. : 

“. 3056. Rep. Snapper, INpIENNE 


‘Scale, remove fins and. bones from: a three-pound: piece: fresh -red 
~ snapper.and finely slice.a medium onion and sound apple, Place both: in 
‘-'sautoire with a tablespoon melted butter and {ry for ten minutes, stirring 
“ence in.a while, Dredge in two tablespoons flour, stir well, add a half 
gill white wine, one and a half gills water, a sprig thyme, bay Jeaf, clove,’ 

‘saltspoon nutmeg, rind of a lemon, teaspoon salt, saltspoon cayenne and 
“teaspoon curry powder. “Sharply mix until it. comes to-a boil, add fish, >: 
‘cover with a buttered paper, then ‘set-in. oven for thirty-five minutes. 
Remove,. carefully lift up fish with two skimmers, dress ona hot: dish, 
.-remove any vegetables: adhering,- strain. gravy: through: a‘ Chinesé” 
; Strainer over fish and serve, ° - Pole ager Sind hare 
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3057. Finer Micnons, MonresE.ro 


Neatly pare a iwo-pound piece ienderloin of beef, cut it in six equal 
pieces and lightly flatten. Mix on a plate a tablespoon oil, teaspoon galt 
and half teaspoon pepper. Repeatedly turn filets in seasoning, place 
ona broiler and broil for thiee minutes on cach side, remove and keep hot. 

Piepare six round toasts (wo inches in diameter and one-third inch 
thick, dress on a hot dish, arrange filets on top, pour a Montebello sauce 
(No. 1030) over filets and serve, 


3058. Brottep Fresu Musurooms 


Cut off tails, pecl, wash and drain well a pound fresh mushrooms, 
Place in a bowl with a tablespoon oil, juice of half a sound lemon, a 
teaspoon salt and half teaspoon pepper. Turn well in seasoning, 
arrange on a double broile:, broil for four minuies on each side, dress on 
six freshly prepared toasts, spread a tablespoon maitie d’hétel butter 
over them and serve, : 

N.B. After cleaning them of sand, etc., place all mushroom tails 
and trimmings in demi-glace pot as in No, 122. 


3059. SWEETBREADS, ScrtwrRIN 


Blanch and pare six heait sweethreads as in No. 33, Finely slice 
a medium carrot, an onion, ounce salt pork and two branches parsley, 
place in a sautoire with a tablespoon melted butte: and lay sweetbreads 
on top. Season with a teaspoon salt and half teaspoon pepper, set on 
the range and cook for five minutes, Moisten with a gill white wine, 
two gills broth (No. 7or), cover with a buitered paper, briskly boil for 
{en minutes, then set them in oven for twenty minutes, Bring to oven 
door, pour in two tablespoons sherry, baste well with gravy and reset in 
oven without paper for ten minutes moie, remove, lift up and place in a 
cocotie dish. 

Mix in a small saucepan half an ounce cach butter and flour, strain 
sweetbreads gravy through cheesecloth in, skin fat off surface, shaply 
mix until it comes to 2 boil, add a smal] truffle cut in small squares, 
lightly mix and cook on fire for five minutes. Mix on a plate an egg 
yolk with a half gill cream and add to sauce, sharply mixing while 
adding, pour sauce over breads, sel in oven for teA minutes, remove and 
serve, 


Monday, Third Week of December 


BREAKFAST 


Stowed Prunes (x) Wheatena (1298) 
Scrambled Eggs with Chervil 
Bish Balls with Bacon (260) 
Calfe’ Liver, Lyonnnise (2668) 
Hashed Potatoes au Gratin (173) 
Cornmeal Pones (p90) 
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3060. ScramMErep Ecos witm Crervin 


Crack eight fresh eggs in a bowl, add a half gill cream, leaves from 
three branches veuy fresh chervil, a half teaspoon salt, three saltspoons 
white pepper, and sharply beag up with fork for one minute. Teat a 
tablespoon melted butter in sautofre, drop in eggs and cook for six 
minutes, frequently stirring meanwhile, dress on a deep hot dish and 
serve, 

LUNCIIEON 


Celery Broth (951) 
Snails, Bourgignonne 
Highlander (1734) 
Potato Croquattes-Vanilla 


3061. SNAILS, BOURGUIGNONNE 


Procure five dozen large, gray French snails, break chalk which 
holds them in shells, and place in a vessel. Add a handful salt and gill 
vinegar, turn well in seasoning for five minutes, then let them disgorge 
for an hour, turning once in a while. Wash in plenty cold water, lift 
up, place in a saucepan, pour in cold water enough to cover, season with 
a teaspoon salt, cover pan and let boil for ten minutes. Drain on a 
colander, then with a needle pick them out from shells, pull off tails, 
place in a small earthen pot, add a small cartot cut in quarters and an 
onion with a clove stuck in it. Tie in a bunch two branches parsley, 
a branch chervil, small branch celery, small sprig thyme, bay leaf, and 
add to snails with a bean garlic, Pour in just enough white wine to 
nearly cover snails, a pint broth, season with heaping teaspoon salt, 
half teaspoon pepper, cover pan, boil on fire for five minutes, set in oven 
for two hours, remove, lay pan on table and Ict slightly cool off. Thor- 
oughly,clean shells and wipe dry, place a snail in ¢ach shell and arrange 
in a baking dish with open side up. Strain snail broth through cheese- 
cloth into a bowl, and with teaspoon pour a very little broth into cach 
shell, Fill them up with Bourguignonne butter, set in oven for eight 
rae remove and serve in same dish with two-tong forks or oyster 
orks, 

3062, Bourcuicnonne Burrer 


Place in a mortar three sound, peeled shallots, a half bean garlic, 
two branches parsley, a branch chervil and six branches chives. Thor- 
oughly pound until exceedingly smooth, add an ounce butter, half 
saltspoon salt, and biiskly pound again for one minute. Press butter 
through sieve into a bowl, add three*tablespoons fresh bread crumbs, 
mix until well amalgamated and use as required, 


3063. Poraro CrogurrirEs-VANILLA 


Boil six medium, peeled potatoes in two quarts boiling water wilh 
a teaspoon sali for thirty-five minutes, drain on sieve and press through 
potato masher into a saucepan. Add a saltspoon salt, one and a half 
ounces powdered sugar, a teaspoon vanilla essence (No. 3036) and 
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two egg yolks. Sharply stir with: wodden spoop.on the fire for three 
minutes, remove, place-preparation in g dish and let slightly cool off, ‘ 
Divide in twelve equal parts, rollout ona lightly. sugared board: into-- 
cork-like pieces, dip in beaten egg and lightly roll-in fresh bread crumbs. 
Arrange jn.a frying basket, fry ‘in. boiliffg fat for six minutes, lift up, 
drain wall, arrange on dish with folded napkin, sprinkle a little powdered 
sugar over-and ‘serve. o ; 3 
: “DINNER. = © ; 
Radishes (58). : Olives 
Potage, Ferniers ‘ E 
Weakfish au Gratin. Potatoés, Hollandaise (26) i 
Chicken Sauté, Morgan — Brussels Sprouts (618) 
Roast: Ribs of Lamb (255) . 
Romaine ‘Salad (214) 
‘Apple Méringuo Pie (732) 


: 3064.’ Porace, -Frruitre ; 
Pare and finely slice three carrots, tivo white turnips, an onion and 
a quarter very smal]. gound white cabbage. Put these vegetables in a 
soup pot with an ounce butter, teaspoon sugar, and cook to a light brown, 
frequently stirring meanwhile, . Pour in four quarts water, (wo téaspoons 
salt, add a two-pound piece of beef from short ribs or rieck, and let gently 
boil for two and a: half hours. — Ttinely chop ¢welve well-cleaned sorrel 
leaves, two branches parsloy, a branch chervil, add to soup, lightly mi 
and boil for fifteen minutes more. Remove heof, cut A-quarter of the: 
lean meat only into small squares, add again to soup, skim fat-off surfac 
pour soup into furcen and serve with six slices of toasted Trench byend 










306s,  Weaknisy su Gari 


Scale,. trim: fins atid cut head off a three-pound fresh weakfish, aplit. ¢ 
open throygh ‘front, remove spinal bene, wipe well, lay: in a lightly’ 
buttered baking ‘dish skin side down, season with level teaspoon salt:and” 
half ‘teaspoon Pepper. Finely chap four sound shallots, three well-”. 
cleaned, fresh mushrooms, place in. small saucepan witha tablespoon, 
melted butter and fry ‘for five minutes. Dredge in’a tablespoon flour, * 
stir well, pour ina: half gill white wine, squeeze in juice.of half a sound 
lemay and add a half teaspoon freshly chopped parsley. Mix. briskly 
until it-comes:to ‘a boil, pour sauce and sprinkle to tahklespoons [read ' 
crumbs over fish, arrange a few fittle bits of bitter on tap, set in oven 
ta hake for thirty minutes, remoye, place dish:on another.and serve, 


ra 
oe 3066,. Cycken Sauté, Morcan ; “ 
-Singe,. cut off head and. feet of a two-and-a-half-paund. tender’: 
‘chitken, draw, neatly wipe, cut in-twelve even pieces; place ona, plate, +: 
season with #‘teaspoon salt, half. teaspoon. pepper, and. turn pieces .’ 
well:in seasoning. Thoroughly heat two and a half tablespoons melted: 
buttor in a-sautoire, arrange in pieces of chickon’ one beside another-and 
gently copk for six.minntes on each side. Lift up- pieces with ¢ 
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place ona plate, add twa tablespoons flour to pan, briskly stir and pour 
in two gills milk. Season with three saltspoons salt,-a-saltspoon ‘each 
cayenne and grated nutmeg, sharply mix until it:comes to w boil, add 
chicken with:six sliced. mushrggms, one Sliced truffle, let gently cook for 
‘ twenty minutes, then place i deep dish. Dilute on a‘plate ono egg 
yolk, a half gill cream, two tablespoons sherry and the juice -of a quarter 
Jemon.. Add to sauce, sharply whisk while cooking for five minutes, 
strain-sauce through a Chinese strainer over chicken and serve. - 





" Tuesday Third Week of December 
BREAKFAST 


Grapes in Cream (2369) 
Farina (74) 
Poached Leyes, Hungarian 
Fried Smolts, Rémoulace Sauce © 
Broilod Pigs’ Veet (434) 
Frenvh Fried Potatoes (8) 
English Muffins (528) 






3067; Poacnen Ecos, Huncarian 


Place in a saucepan two light gills tomato sauce (No. 16), add a half 
teaspoon paprika, saltspoon salt, mix well and boil for fiftecn. minutes, 
“Shift pan; to corner of range and incorporate litle by little a half ounce 
good butter, continually. mixing while adding it. Prepare twelve 
‘poached eggs on toast (No. 106), pour sauce over and serve. 

: : 3068. Frrep Smenrs, R&mourane Sauce 

~ Thoroughly wipe tiyelve. good-sized, fresh smelts, season witha 
teaspoon salt, half. teaspoon pepper, lightly rollin flour, dip in beaten 
‘egg; roll in‘bread crumbs, then iy in boiling fat for.ten minutes. Take’ 
up, drain well, dress on hot-dish with a folded napkin, decorate with six 
quarters lemon and serve with a remoulade: sauce (No. 68x) separately, 


ae LUNCHEON 


’ . . Okra. Broth (arrg) + 
Crabs, St. Laurent (696) 
Veal Cutlets, Philadelphia (48s) 
Pain de la Mecqtio (2626) 





i DINNER 


Radishos (58) Oysters. (18): Cavigro, 
q «Cream: of Lethuca, Demidof., °° 
>. realy Haddock, Scotch Stylo”. Potntoog; Win 
aa : Lamb Chops Breaded, Macédoine 






0) 


in (259: 





Oyster: Plant, Pouletto (1129) fy Pee ee 
Roget Turkey, Cranberry Sauce (67). Colery Mayonnaise (69) -. 
a Crémp Vanille au Parfait 
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3069. Cream or Lerruce, Demporr 


Prepare a chicken broth (No. 578), using four quarts water in place 
of three quarts, stain into a vessel and keep until required. Remove 
leaves from two heads lettuce, as green possible, thoroughly wash in 
plenty cold water, drain, place in a saucepan with an otmnce butter, a 
tablespoon sugar, cook on fire for ten minutes, stirring once in a while, 
then pour in chicken broth. Add a white onion with two cloves stuck in 
it, two branches parsley, a branch chervil, two bay leaves and season 
with a heavy teaspoon salt. Lightly mix and let gently boil for an 
hour and a half, then pour in a gill domi-glace (No. 122), two 
tablespoons sherry, a salispoon cayenne, mix well and boil for ten 
minutes. Place two ounces rice flour in a bowl, dilute it with half gill 
cream, half ounce good butter, pour into soup and sharply whisk while 
cooking for five minutes, Strain soup through sieve into a basin, then 
through cheesecloth into tureen, and serve with a plate of bread croutons 
(No, 23) separaicly. 

goyo. Fresa Ilappocx, Scorcm Sryvrz 


Procure a three-and-a-half-pound fresh haddock, cut off fins, head 
and tail, split open through front without separating, season inside with 
a teaspoon salt, half teaspoon pepper, spread over a half ounce melted 
butler and fold up. Place on a lightly buttered tin, pour a very little 
melied butter over, then set in oven for fifty minutes; remove, dress on 
a hot dish, spread a little maitre @’hétel butter over, decorate with six 
quarters lemon, a little parsley greens, and serve. 


goyz. Lamm Crops Breaprp, Mactinoine 


Neatly trim and flatten six nice French lamb chops, season all around 
with a leaspoon salt, half teaspoon pepper, lightly roll in flour, dip in 
beaten egg and roll in bread crumbs. Thoroughly heat two tablespoons 
lard in a sautoire, add chops one beside another, gently fry for five min- 
utes on each side and dress on a hot dish one overlapping another. 
Dress with a macédoine garnishing (No. 233) in centre, pour a gill hot 
tomato sauce (No, 16) around, adjust a curled paper at end bone of 
each chop and serve. 


3072. Crum VANILLE AU PARFAIT 


Prepare a pint (only) vanilla ice cream (No. 42), Place three gills 
cream in a copper basin, set on ice, sharply whisk to a stiff froth and let 
rest for fifieen minutes. Take up cream with skimmer and place in a 
vessel, adding to it an ounce fine sugar, a half teaspoon vanilla essence, 
and beat up for two minutes. Add half the quantity to vanilla in freezer, 
mix with spatula until well amalgamated, and divide in six parfait or 
champagne glasses, Slide a dentilated tube at bottom of a pastry bag, 
drop in balance whipped cream and with it nicely decorate surface of 
the six glasses, lay a candied cherry on top of each and serve, 
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Wednesday, Third Week of December 


BREAKFAST 
Stewed Poggs and Raisins (2971) 
Gormen (217) Omelette Paloiso 
Fred Porgies (498) 
Tripe Sautd, Crévle (1283) 
Hashed Biown Potatoes (so) 
Wheaten Cakes (9) 


3073. Omunrrre PALosE 
Rub lightly interior of a bow] with half bean sound garlic, then break 
in eight fresh eggs, add a half teaspoon freshly chopped parsley, half gill 
cream, half teaspoon salt, two saltspoons pepper, and sharply beat with 
fork for two minutes. Plunge a sound green pepper in boiling water 
for two minutes, take up and skin with a coaise towel, seed and cut it in 
small square pieces. Place in a frying pan with an ounce raw lean 
ham cut in small squares and a tablespoon melted butter, then fry for 
five minutes, tossing once in a while. Drop in eggs, briskly stir with 
fork for two minutes and Ict rest for a half minute; fold up opposite sides 
to meet in centre and let rest for a minute, tun on a hot dish and serve. 


LUNCHEON 


Beetroot Bioth (ar79) 
Oysters in Cases, Mornay 
Pilaf of Turkey,* Noni (1874) 
Mince Pro (118) 


3074. Oysters In Casts, Mornay 


Rub outsides of six paper cases with a little oil, place on a plate and 
keep at oven door until required. Mix in a saucepan an ounce butter 
with one and a half ounces flour and beat for a half minute, Pour in 
two gills hot milk, a half gill cream, two tablespoons sherry, season with 
a half teaspoon salt, two saltspoons cayenne, a saltspoon nutmeg, sharply 
mix until it comes to a boil and let slowly cook for six minutes, Add 
two tablespoons grated Parmesan cheese and one egg yolk, sharply 
mix for a minute and keep hot, Plunge thirty-six freshly opened oysters 
with their liquor in a pint boiling water with teaspoon salt and boil for 
five minutes. Drain on a sieve and add to sauce, mix well, then equally 
divide oysters and sauce into the six cases. Sprinkle over a little grated 
Parmesan cheese, place cases on a roasting tin, set in oven for ten min« 
‘utes, remove, dress on dish with a napkin and serve, 


DINNER 


Celery (86) Tyons Sausage (582) 
Game Consommé in Cups 
Flounder Sauté, Meunidra Potatoos Mignonnes (a4g9) 
Broiled Leg of Mutton, Caper Sauce (1245) 
Braised Lettuce (2244) 
Roast Canon (378) Chicory Salad (38) 
Economical Pudding (485) 


*Use turkey left over from yestoday. 
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io  goys. Gate Consomaf In Cups 

Cut head off a ‘fat grouse, neaily draw and wipe well; place on a 
small roasting pan, ‘spréead.a little butter over-and set in oven to roast: 
for twenty minutes. . Remove from oveny cult grouse in very, small pieces. 
and place in-a saucepan with a pound pieée each. knuckle of veal and; 
shin of beef.cut in small pieces, a sliced-each carrot and onion, two lecks;: 
two each branches celery. and parsley, a branch: cher'vil, sprig thyme, 
hay leaf, clove, -blade of mace and salispoon nutmeg. Pour in five 
quarts water; season with two teaspoons salt and half teaspoon freshly 
crushed. black peppers, mix well and Jet slowly boil for three hours, 
being careful to skim off fat once in a while, Pour in a half gill sherry, 
boil for five minutes, then strain broil through a damp double cheese-, 
cloth into six cups and serve. rn 

3076. Tnounper Sautt; Mrunitre 

Make a light incision around the head of a fresh three-pound flounder 
and with a. towel pull off skin on both sides, Season all around. with a 
teaspoon salt, half teaspoon pepper, lightly wet all over with a. little 
cold milk and lightly roll in flour. Thoroughly-heat one and a half 
tablespoons melted butter in a large frying pan, add. fish, fry for five 
minutes on,cach side, set in oven for fifteen minutes, remove and dress 
ona hot dish, spread over. a teaspoon freshly chopped parsley and squeeze 
over the juice of half a sound lemon. * Remove all fat from pan, add half’ 
an-ounce’ utter, shuffle pan on fire until butter attains a nice browns 
colour, then’ pour over fish and gerve. : dae ele ae 4 


i 


Thursday, Fourth Week of December 


BREAKFAST: 


Baked Apples (44) Swiss Mush (2564) eae co 
' ‘Serambled Eges, Frangnise ‘ as ‘ 
Boiled Salt “Mackerel (107) - 
Sausage Cakos (2776). ‘ Potatoes, Pailles 6x1) 
‘ “ Buekwheat Cakes (330); ‘ 
3077.) SCRAMBLED Ecos, FRANGATEE , 
Clip off tops of six round French rolls, scoop out soft’ part of each,. 
lightly butter. insides, ‘set in the oven for five minutes or until a-nice 
golden colour, remove and keep hot. | Carefully crack cight fresh eggs 
in a howl; adda finely chopped truffle, six chopped tarragon. leaves, 
a half gill cream, half teaspoon salt, saltspoon cayenne, ‘and. sharply. 
deat up with fork fora minute. Heat a tablespoon melted. butter in sans. 
» toire, drop in.¢ggs, cook for slx minutes, ‘sharply stirring frequenily® 
-rocanwhile, place rollson a. hot dish, fill up with scrambled eggs: and: 
ae “LUNCHEON 
Veal Broth in- Cups (1538) 
*\ ". Scallops, Wilson 


‘ Mutton Wash, Colbert 
: Old-fashioned Rica Pudding. (x49) 
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3078; SCALLOPS; WILSON : 

Place one.and a half pounds very fresh scallops in a howl and squeeze 
in juice of a sound‘Jernon, Add a tablespoon oil, half Leaspooit freshly 
chopped parsley, Jevel teaspoon salt and. half teaspoon pepper, repeatedly 
turn scallops in-scasoning-and let infuse thirty minutes... Mix on a plate 
one anda half ounces grated cooked ham, one and a half tablespoons 
prated Parmesan cheese, a teaspoon chopped chives and four tablespoons 
fresh bred crumbs. Dip. scallops in beaten egy, then: carefully roll 
theta in this mixture, place in a frying Wasket. and fry in boiling fat for 
six minutes. Lift up, drain: well, sprinkle a little salt over, dress on. 

hot dish with a folded napkin, decorate with fried parsley: and serve. 


’ *3079.. Mutton Hasu,, CoLBert 

Pick-all the meat off mutton left over fram yesterday, cut it in small . 
sqtiare picces, and add half the quantity finely chopped cold boiled pota- 

toes, Heat. a tablespoon: melted butter in frying pan, add a. finely 

chopped. cach onion atid seeded green pepper and*gently brown for: 
five minutes. Add mutton and potatoes, season with a, teaspoon grated 

nutmeg, pour. in two-gills broth, a gill demi-glace (No. 122), mix well, 

cover pan and set in oven for fifty minutes. Remove, dress hash to a 

dome-shaped hot dish,. lightly flatten. top, sprinkle a teaspoon freshly 

chopped: parsley over and serve. - 


a ‘DINNER 


Olives Salted Almonds (os4) 

Chicken Sonp, Bavatoiss 

Boiled Sheepshead, Shrimp Sauce 
Potatoes, ‘Viennaise (165) 

Chitonubriand; Soligman | Stuffed Tomatoes (30) 
Roast Quails Gn Cannpds (27a) 
Escarole Salad (roo) : ° 

Walnut Tee Cream: (1552) 





3080, - CrickEn Sour, BAvARoIsE 


Cut head and feet off a fowl of about three pounds, completely draw, 
“wipe and’ cut (except the. carcass) into half-inch-square pieces, Cut 
* in very small squares’ the white parts of two lecks, a.sound onion, seed- 
e8s green pepper and two ounces-raw, lean sult-pork, place-with fow! 
| a'saucepan, add an ounce butter and.brown on fire’ for fifteen minutes, 
quently stirring meanwhile, - Moisten with four pints water, one-and” 
half pints broth (No. yor), season with a teaspoon salt, half teaspoon 
pper and let: boil for twenty-five minutes. “Break two ounces maca- 
very short. pieces, add:to:'soup witha teaspoon chopped chives 
hoil continually. for filty minutes, Place ‘in’ saucepan.a table- 
elted ‘butter, one aiid a half ovitices four, and stit’on fire while 
‘ok tivo nifnutes. » Pour.in two gills mills, one saltspoon cayenne, 

jon preted nutmeg; mix with whisk until {t comes to a. boiling 
jiitd soup. Mix well, allow to. boil for.tet minutes, ’ 
teen ahd serves: © ; 
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308r. Boren Suvepsuan, Sirrimp SAucE 

Scale, cut off fins, wash and neatly wipe a fresh sheepshead of five 
to six pounds, Place in a Jarge saucepan, pour in water enough to cover 
fish, add a half gill vinegar, sliced carrot, sliced onion, two branches 
parsley, a sprig thyme, two bay leaves, two cloves, a level tablespoon 
salt and half teaspoon pepper. Cover pan, let simmer for an hour, lift 
up fish without breaking it, dress on hot dish with a folded napkin and 
serve with a shrimp sauce (No. 8y7) separately. 

3082, CuArmauprranp, SELIGMAN 

Remove a little of the fat from around a two-pound piece iender- 
Join of beef, envelop in a towel in upright position, flatten with a cleaver 
to one and a half inches in thickness, season all around with a teaspoon 
silt and half teaspoon pepper, Thoroughly beat tivo tablespoons melted 
buticr in a casserole, lay in the chiteaubriand and gently fry for eight 
minutes on cach side. Sprinkle over six small, finely chopped shallots 
and six finely chopped, well-cleaned, fresh mushrooms, then pour in a 
gill white wine and place in oven for fifteen minutes, frequently basting 
meanwhile. Remove to oven door and arrange glazed chestnuts (No, 
2798) around the chateaubriand. Cut two ounces raw beef marrow 
in thin slices, place on top of beef, sprinkle a litle salt over, reset in 
oven for six minutes, remove, cover casscrole and serve. : 


Friday, Fourth Week af December : 


BREAKFAST 
Oranges (104) Cracked Wheat (656) 
Omelette with Shrimps 
Buttorfish, Maftra WHdtel (18at) 
Chicken Livers Sauté with Madoira 
Sweot Fried Potatoes (116) 
Raisin Cakes (1719) 


3083. OmeLerer Wrrit Suis 


Crack eight fresh eggs in a bowl, add a half gifl cream, half teaspoon 
salt, three safispoons pepper, and sharply beat up with fork for two 
minutes. Shell twelve cooked shrimps, cut them in very small picces 
and place in small saucepan with two tablespoons sherry, saltspoon salt, 
half salfspoon pepper, shuffle a Jittle and cook for five minutes. feat 
one and a half tablespoons melied butter in a black frying pan, drop 
in eggs, add shrimps, sharply mix with a fork for two minutes and jet 
rest for half a minute; fold up opposite sides to meet in centre let rest 
for a minute, turn it on a hot dish and serve, 

3084. Crackrn Livers Sauré wim MaAprira 

Remove the gall bags from fiftecn very fresh chicken livers, thor- 
oughly wipe, place on a plate, season with a teaspoon salt, half teaspoon 
pepper, and turn well in seasoning. TTeat a tablespoon melted butter 
in frying pan, arrange the livers in one beside another, and briskly cook 
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for three minutes on each side. Pour in three tablespoons sherry and 
boil for five minutes, then add a good gill demi-glace (No. 122), lightly mix 
and briskly cook for six minutes, dress on a deep dish, sprinkle a little 
chopped parsley over and serve. 


LUNCHEON 


Clam Bioth, Chantilly (2073) 
Margot of Sheepshead 
Tenderloin of Pouk, Lyonnaise 
Macaroni, Potouaise (arg2) 
Cream au Caamel (480) 


3085. Marocor ov Sipersrmap 


Remove skin and hones from sheepshead left over from yesterday, 
pick meat into small pieces and keep on a plate Lill required. Boil 
four pecled potatoes in two quarts boiling water with a teaspoon salt 
for thirty-five minutes, drain on a sieve and press through potato masher 
into a sautoire. Add fish with an ounce butter, two eggs, a gill cream, 
teaspoon salt, saltspoon each cayenne and nutmeg, teaspoon freshly 
chopped parsley, sharply stir on fire with wooden spoon for five minutes, 
remove and dress preparation in a fireproof dish. Smooth the surface 
to dome shape, spread yolk of an egg with knife lade over surface, set 
in oven for fifteen minuies, remove and serve. 


3086, ‘Trnprertoin or Pork, Lyonnatsn. 


Split three fresh pork tenderloins in two, season with a teaspoon 
salt and half teaspoon pepper. Ueat two tablespoons good lard in a 
sautoire, add pork tenderloins one beside another, cook Lor five minutes 
on each side, Hifl up, place on a plate and keep hot, Cut three medium- 
sized white onions in halves, finely slice, add to pan with a half teaspoon 
salt, and gently fry until a nice golden colour, stirring frequently mean- 
while, Sprinkle over a tablespoon flour, stir well, pour in two table- 
spoons vinegar and a gill water. Mix well, lay tenderloins on top of 
onions, then set in oven for ten minutes, Remove, dress pork on a hot 
dish, pour entire contents of pan over and serve, 


DINNER 


Oysters (18) 
Colery (86) Canapts of Anchovies (141) 
Pickecel Soup, Matinidia 
Friod Smolts, Bouyeoise Potatoes, Alfonso (2689) 
: Venison Chops with Giapos 
Lima Beans with ines Herbes (2315) 
Asparagus, Vinaigrette (2203) 
Roast Ribs of Beef (146) Romaine Salad (264) 
Scotch Pudding (420) 


3087. Pickeren Sour, Mariniire 
Wash and thoroughly wipe a one-and-a-hall-pound fresh pickerel, 
split through back and remove bones and skin from filets. Place the 
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perfect meat fn a sauloire with a dozen freshly opened, sound mussels 
and add one gill white wine, half teaspoon salt, cover with a buttered 
paper and boil for ten minutes, pour Hquor into a saucepan, cut fish 
and mussels into small pieces and keep on a plate till required. Place 
all trimmings of pickerel in saucepan with a sliced each carrot and onion, 
two branches parsley, one sprig thyme, two bay leaves and two cloves. 
Pour in two and a balf quarts water, the juice of half a sound lemon, 
teaspoon salt, and let simmer for one hour, 

Heat an ounce butter in a saucepan, add six finely chopped shallots 
and fry for five minutes, tossing them once in a while. Add an ounce 
flour and stir well, then strain fish broth through a cheesecloth into pan, 
season with @ salispeon cayenne, pour in a gill cream, three tablespoons 
bread crumbs, and sharply mix until it comes to a boil, add pickerel 
and mussels with a teaspoon freshly chopped parsley, lightly inix and 
boil for ten minutes. Remove, pour soup into a tureen over six slices of 
freshly toasted French bread and serve. 

3088, Frtep Suprrs, BouRcrorst 

Neatly wipe twelve large, fresh smelts and place in a dish. Season 
with a teaspuon salt, half teaspoon pepper, juice of a sound lemon and 
half teaspoon freshly chopped paisley, turn well in seasoning and let 
infuse for thirty minutes. Prepare a frying batter (No. go4), roll smelts 
in batter, drop in boiling fat and fry for ten minutes, turning once in a 
while, Remove, dress on hot dish With a folded napkin and serve with 
arémoulacde sauce (No, 681) separatcly, 

* 308). VinTson Crops will GRAPES 

‘Trim and neatly flatten six nice venison chops. Place in an earthen 
dish asticed onion, Qvo fiublespoons each off and vinegar, a sprig thyme, 
crushed bay leaf, teaspoon cach crushed black pepper and salt, (wm 
chops well in seasoning and let infuse for an hour, being careful to turn 
them once ina while. Pick from stems a pound of fine California white 
grapes, thoroughly heat a tablespoon melted butter in frying pan, add 
grapes briskly fry for six minutes, frequently tossing, meanwhile, and 
keep hot. Place chops on broiler, broil for four minutes on cach side, 
dress on a hot dish, arrange grapes around and serve with currant jelly 
separately, 

N. B.-To-morrow there will be Tripe Mode de Caen on the bill for 
lunebeon, and as it takes a very long time to prepare it would be adyis- 
able to begin to prepare and cook it to-night, as explained in No, 3092 





Saturday, Fourth Week of December 


BRIEAKIAST 
Baked Penis (216) Bailey with Cream (1068) 
Poached Exs, Louise 
Kippered Herings (153) 
Small Steaks, Maitre d'tdtel (172) 
Potatoes, Sinatoga (1y6) 
Curry Cakes (1112) 
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3090. Poacurp Eccs, Louisx 


Cut from a sandwich loaf twelve quarter-inch-thick slices, then cut 
in round pieces two inches in diameter, toast to a nice golden colour, 
spread over them a little anchovy paste and dress on x hot dish, Pre- 
pare twelve poached eggs (No. 106), lay them on toasts, pour over a 
Hollandaise sauce (No. 26) and serve. 


LUNCHEON : 


Tomato Broth (2059) 
Oysters, Gianella 
Tripo, Mode de Cacn 
Geiman Apple Pic (2579) 


gagr. Ovsters, GIANELLA 


Place thirty-six freshly opened oysters in an enamelled pan with 
their own liquor, a gill white wine, and let hoil for six minutes. Lift 
up with a skimmer, place in six egg-cocotte dishes, six in each dish, and 
skim scum off surface of broth in which oysters were cooked, Finely 
chop six sound shallots, place in a small saucepan with an ounce fresh 
butter, fry for three minutes, add an ounce flour, stir well, then pour in 
the broth, Sharply mix until it comes to a boil, add four anchovies 
in oi] cul in quarters, half teaspoon each freshly chopped tarragon 
and salt, a saltspoon cayenne, lightly mix and let boil for five minules. 
Add an egg voll sharply mix, evenly powr sauce over the six dishes, 
lightly turn oysters with a fork and place dishes on a tin, Sprinkle a 
little fresh bread crumbs over, set to bake in oven for six minutes or 
until a nice golden colour, remove and serve, 





3092, Tru, Move py Carn 


Procure four pounds fresh honeycomb tripe and a pound fresh many- 
plies tripe (the thickest part) all well washed in several changes of fresh 
water and well drained, and one ox-foot, or two calf’s feet if éx-foot is 
not handy, Carefully bone each foot and cul it inlo tyo-inch-square 
pieces. IIave a thoroughly clean earthen pot, line bottom and sides 
with very thin slices landing pork and place cut-up tripe, ete., in pot. 
Add two small, very red carrots, two white onions wilh two cloves stuck 
in and half a sound, seeded green pepper. ‘Tie in a bunch two lecks, 
two branches celery, three branches parsley, two branches chervil, a 
sprig each thyme and marjoram, a blade mace and bay leaf. Add to 
hot, pour in a half pint white wine, pint cider and quart white broth 
(No. yor), Season with a heavy teaspoon salt and half teaspoon pepper, 
lightly mix and cover pot, Prepare a stilt dough with a pound flour 
and two gills water, roll out on table to length of cover, then fasten all 
around joint of jot and cover so as to prevent evaporation. Place pat 
Ma. very slow oven for fifteen hours, lift wp cover, carefully skim fat froin 
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surface and remove houqucet of herbs, carrats and onions. Finely chop 
together six sound shallots, the red part of a carrot, a bean sound garlic, 
{wo ounces raw ham and an ounce raw lean pork, Place this hash in 
a saucepan with a tablespoon melted butter, gently cook on fire for five 
minutes, lightly stirring once in a while, then pour in a half gill cognac 
and let briskly reduce until neatly dry, Transfer contents af pot to 
this pan, add a gill pure tomato juice, lightly mix with a wooden spoon 
and Jet cook rather slowly for forty-five minutes. Dress tripe on a deep 
hot dish, sprinkle a little freshly chopped parsley oyer, send to table 
“very hot, with twelve slices of toasted French bread, and serve separately. 
N.B. After all meat has been cut off from ox-foot or calf’s feet, 
place foot or feet in soup pol. 


DINNER 


Radishes (48) . Olives 
P(e of Potatoes, Lucernoisa 
Red Snapper, Mobile (571) Potatoes, Duchesse (304) 
Beet Bras, Japanese (2850) 
Cucumbers Sauté in Cream 
Roast Duckling, Apple Sauce (187) 
Doucette Salad (189) 
Babas au Rhum (487) 


3093. Purtr or Porators, Lucernoisr 


Finely slice a half-pound piece raw lean veal from a shin, two ounces 
raw ham, two while onions aud three leeks, place in a saucepan with an 
ounce butter and fry on fire for ten minutes, stirring once in a while. 
Add. six large, pecled, sliced raw potatoes with two branches parsley, 
one branch chervil and two hay leaves. Moisten with half gill while 
wine, quart and a half broth and quart water, season with a teaspoon 
salt, half teaspoon pepper, lightly mix and let boil for ten minutes. 
Cover pan and set in oven for an hour and thirly minutes, remove, dress 
pwc through sieve into a basin, then through Chinese strainer into 
another saucepan. Place pan on a brisk fire, pour ina gill cream and 
half ounce good fresh butter, mix well, and as soon as it comes to a boil 
pour purée into.a turcen and serve with a plate of bread croutons sepa- 
ralely, 

3094 Cucumprrs Sauté iv Cream 


Peel three medium cucumbers, cut in two lengthwise, remove secds, 
spongy paris, and finely slice. eat a tablespoon melted butter in 
frying pan, add cucumbers and briskly fry them for five minutes, tossing 
meanwhile, Mix in small saucepan a tablespoon each butter and flour, 
mix well, pour in three-quarters gill milk and a gill cream. Sharply 
mix until it comes 10 a boil, add cucumbers, a level teaspoon salt, salt- 
spoon each cayenne and praicd nutmeg, thoroughly mix with a wooden 
spoon, cook for five minutes, dress cucumbers on a hot vegetable dish 
and serve, ‘ : 
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Sunday, Fourth Weck of December 


BREAKFAST 


Stewed Prunes (1) Cor0-Fiuto (1610) 
Eggh, Susette 
Fresh Mackoicl, Fines Werbes (1204) 
Broiled Squabs with Bacon (1693) 
Potatoes, Anna (84) 
Buckwheat Cakes (330) 


3095. ccs, SuzEerre 


Thoroughly wipe six even-sized, raw, unpeeled potatoes, place in a 
small roasting pan and set in oven foi thitty-five minutes. Remove, 
clip a piece off surface of each, scoop out interiors and press soft part 
through potato masher into a bowl. Add a half gill hot milk, table- 
spoon butter, hall teaspoon salt, three saltspoons pepper, and sharply 
mix with a wooden spoon until smooth, Line the interiors and sides of 
potatoes with preparation, crack a fresh egg into each potato, season 
evenly with three salispoons salt, a saltspoon pepper, sprinkle a little 
grated Parmesan cheese over and set in oven six minutes, remove, dress 


on a dish and serve. 
LUNCIIEON 


Consommdé in Cups (5a) 
Frogs’ Legs, Bordelaise (ag09) 
Sirloin Steaks, Crnret (245) 

Omelette, Célestine (1799) 


DINNER 


Qolery (86) Oysters (18) Olives 
Cream of Rico au Cerfeuilles 
Planked Shad, Fee Sliced Cucumbors (340) 
Noisottes of Lamb, Matignon 
Tomato Bock (2031) 
Sweetbreads on Fncandeau Green Peas (35) 
Punch, Prunelle 
Roast Grouse, Currant Jelly (167) 
Lettuce Salad (148) 
Tutti-Frutti (726) 


3096. Cream or Rick Au CERrrUILLES 


Thoroughly wash and drain a half pound rice and place in saucepan 
‘with two and a hatf quarts broth (No. yor). Add a finely sliced onion, 
two sliced each lecks and branches celery and a branch paisley, Season 
with a teaspoon of salt, lightly mix, let gently boil for one hour and fifteen 
minutes, remove, press ri¢e through sieve into a basin and strain it 
through Chinese strainer into another saucepan. Add two gills cream, 
a half ounce good butier, saltspoon each cayenne and grated nutmeg 
and three finely sliced branches fresh chervil. Place pan on a brisk 
fire, continually mix until it comes to @ boil, pour cream into a soup 
tureen and serve, ‘ 
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3097. PLANKED Snap, Fre 


Procure a very fresh three-and-a-half-pound shad, scale, wipe and 
split open through front without separating. Remove spinal bone, 
neatly pure wl around and make a few light incisions on skin side, Mix 
in a bowl a light tablespoon butter, three saltspoons paprika, a half 
teaspoon curry powder, teaspoon anchovy paste, juice of half a sound 
lemon and half teaspoon freshly chopped parsley. With this prepara- 
tion carefully rub fish both inside and out and let infuse for thirty min- 
utes, frequently rubbing meanwhile. Oil surface of an oak planking- 
hoard and place shad on top, skin side down, spread all the butter over 
and set in oven for thirty-five minutes, Bring to oven door, sprinkle 
grated white part (“fibres”) of a small fresh cocoanut over and reset in 
oven for ten minutes more. Remove, place hoard on dish will a folded 
napkin, decorate with six quarters lemon and a little parsley greens 
and serve, 

3098. Notsnrtes ov Lamn, Maiicnon 

Procure six thick Jamb chops and cut off end hones so as to have 
loin part almost round. Season with a level teaspoon salt, half teaspoon 
pepper, and keep ona plate until required. Cut into fine, short julienne 
strips a small red carrot, smill white onion, two branches celery, six well- 
cleancd, fresh mushrooms, place in a small saucepan with half ounce 
butter, half teaspoon salt, two salispoons pepper, a gill white wine, 
and lightly mix, Cover pan and set in oven for forty mintues, remove, 
add a small truffle cut in julienne shape and an ounce cooked ham cut 
in same way. Pour in one and a half gills demi-glace (No. 122), boil 
for two minutes and keep hot. Teat a tablespoon melted butter in 
frying pan, place in noisetles one beside another and gently fry for four 
minutes on cach side, Remove, dress on a hol dish, pour entire contents 
of saucepan over noisettes and serve. 

3099. SWEETGREADS EN FRICANDEAU 

Soak six heart sweetbreads in cold water for two hours, remove, 
plunge in two quarts boiling water with a teaspoon galt, bail for five 
minutes, drain and neatly trim them. Cut froma piece of larding pork 
twenty-four thin strips one inch long, and with aid of a small larding 
needle insert strips on surface of the six breads. Place all trimmings of 
lard in aYsmall sautoire, with a sliced each carrot and onion, branth par- 
sley, bay leaf, clove, ounce raw ham cut in pieces, and lay preads over, 
Season with a Ievel teaspoon salt, three saltspoons pepper, lightly baste 
with melted butter and set on the fire for five minutes. Moisten with 
half gill white wine, let reduce to a glaze, pour in one and a half gills 
broth (No, zor) and cover breads with a buttered paper. When thor- 
oughly boiling set sautoire in oven for thirty-five minutes, remove, lift 
up breads with a fork, dress on a hot dish and keep hot, Skim fat 
off surface of gravy, strain through cheesecloth into another saucepan 
and briskly boil on open fire for six minutes, Add a gill demi-glace 
(Noe, 122), one tablespoon capers, boil for five minutes more, pour sauce 
and sprinkle a lilde chopped parsley over breads and serve, 
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groo. Puncit PRonrnur 


Prepare lemon ice (No. 376), pour in freezer two tablespoons pruncile 
liquor, sharply mix with spatula, then divide punch in six sherbet 
glasses and serve. 


Christmas, December 25th (Extra) 


BREAKFAST 


Baked Apples (31) Oatmeal Porrietge (a) 
Omelette du Retardeur 
Sardines, Meunitie 
Mutton Chops, Anchovy Butter 
Potatoes au Gt » Estiagon 
Vanilla Calcos 






gior. OmeLrrre pu RErARDEUR 


Break cight fresh eggs ina basin, add a half gill cream, two table- 
spoons grated Parmesan cheese, half teaspoon salt, two saltspaons of 
pepper, and sharply whisk for three minutes, 

Cut three thin slices Jean bacon in very small pieces, place in a large 
black frying pan with half ounce good butter and briskly fry for three 
minutes. Drop in eggs, briskly stir with a fork for two minutes and 
Jet rest for half a minute; fold up opposite sides to meet in centre, let 
rest for a minute, turn on a hot dish and serve. 


gioz, SARDINES, Mrunihen 


Open can of twelve sardines, place on a clean cloth and wipe well, 
Thoroughly heat a tablespoon melted butter in frying pan, carefully 
dlace sardines in pan one beside another without breaking, briskly fry 
be two minutes on each side, lift up and place on a hot dish, Add a 
half ounce butter to pan, fry on fire until a nice brown colour, squeeze 
in juice of half a sound lemon, add a half teaspoon freshly chopped, 
parsley, lightly mix, pour over sardines and serve. 


3103. Murron Cnors, ANcitovy Burrer 


Neaily trim and lightly flatien six French mutton chops. Mia on 
plate a tablespoon oil, teaspoon salt and half teaspoon pepper, repeatedly 
tum chops in it, place on a broiler, broil for four minutes on each side 
and dress on a hot dish, Spread a lite anchovy butter (No, 62) over 
chops, adjust a curled paper at end bone of each chop and serve. 


3iog. Porators Au Gratin, lsrracon 


Cut four cold hoiled potatoes into small square picces, place in an 
enamelled pan with half teaspoon freshly chopped tarragon, half ounce 
good butter, gill milk, half gill cream, half teaspoon salt, three sultspoons 
pepper, salispoon grated nutmeg, place on fire and cook for ten minutes, 
frequently stirring meanwhile. Transfer potatoes into a baking dish, 
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sprinkle a tablespoon Swiss cheese over, arrange a few little bits of butter 
on top, set in oven for ten minutes, remove and serve. 


gtos, VaniniA CAKES 


Prepare flannel cake preparation (No. 136), add io batter a half 
teaspoon vanilla essence (No. 3236) and proceed to make cakes exactly 
the same. e 


LUNCIIZON 


Chicken Broth, Tomaté 
Lobster, Hollandaise Veri-Pré 
Deyilled Sming Tukey with Tam 
Stimg Bean Noisettes 
Chailotte Russe an Cate (2674) 


3106, Cruckrn Brovu, Tomar 


Prepare a chicken broth (No. 578), pour in two gills tomato sauce 
(No, 16), boil for five minutes, divide broth into six cups and serve, 


3107, Lonsrer, TorLLanpaisy Vert-Pri 


Plunge three one-pound live lobsters in a gallon of boiling water 
with a tablespoon salt, half teaspoon pepper, half gill vinegar, and boil 
for twenty minutes. Lift up, thoroughly drain, detach claws from 
bodies and lightly crack, split bodies in two lengthwise, remove gravel 
pouch from heads and dress on a dish. Decorate all around with,parsley 
greens and serve with a Hollandaise verl-pré (No. 2708) separately, 


3108, Duyitirp Serine Turkey writ [Aa 


Singe, cut head and feet off a fine tender spring turkey of five pounds, 
split ope through back without separating, draw, pull out breast bone 
and cut away spinal bone. Envelop the turkey in a coarse towel, 
flatten with a cleaver, season all around with a heavy teaspoon salt, half 
teaspoon sa tl and rub bird all over with a tablespoon oil. Arrange on 
a double broiler, set to slowly broil for ten minutes on each side, then 
remove to table, Spread a devilled butler (No, 11) on both sides, 
lightly roll in fresh bread crumbs, reset on broiler, broil for two minutes 
on each side again, remove and dress on a hot dish. Cut six very thin 
slices Virginia ham, broil for two minules on each side, place over 
turkey and serve, 

3iog. Srrinc Bran Noisrerres 


Open a pint can string heans, remove all the water, drop them in a 
pint boiling water with a half teaspoon salt, boil for five minutes and 
thoroughly drain on a sieve. Place an ounce butter in a black frying 
pan and shuffle pan on fire until it attains a nice brown colour, Add 
the beans with a half teaspoon vinegar, tree saltspoons salt and two 
saltspoons pepper, toss well while heating for one minute, dregs on 4 
vegetable dish and serve. 
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DINNER 


‘ Orange Oyster Cocktails 
Qelery (86) Ohves Salted’ Almonds (954) 
Consommd, White House 
Terrapin, Baltimore Chicken Sauté, Souvenir 
French Flagealets au Beurre (95) 
Mignons of Beef, Lnmaculé Fresh Mushrooms sur Cloche 
Puneh, New Century 
Cunvasback Duck, Currant Jelly 
Romaine Salad (ar4) 
Christmas Ico Cream Presidential Patience 


gzio. ORANGE Oyster CocKTaus 


Neatly wipe three even, medium-sized, red oranges, cut in halves, 
then scoop out meat, including white skin, without disturbing shells. 
Place the six half shells on six small oyster plates and arrange finely 
shaved ice around up to lwvo-thirds the height of shells so as to have 
ihem stand firm. 

Place forty-eight freshly opened bluepoint oysters in a bowl, add 
six drops Tabasco sauce, six lablespoos tomato catsup, half teaspoon 
Worcestershire sauce, a teaspoon freshly grated horseradish and two 
tablespoons Dumas sauce (No. 19). Mix all well together, evenly 
divide oysters into the six shells and serve with a teaspoon on each 
plate. : 





3imz. Consomas, Wiitre Tlousr 


Prepare a consommé (No. 52), strain into another saucepan and keep 
it simmering. Boil an ounce rice in a half pint water for ten minutes, 
thoroughly drain on sieve and add to consommé, ‘Thoroughly wash and 
drain on a sieve two ounces Brazilian tapioca, gradually add to con- 
sommé, continually mixing while adding, and Jet boil fifteen minutes, 
mixing at bottom once in a while. Add three tablespoons canned green 
peas, two tablespoons sherry, lightly mix and boil for five minutes, pour 
consommé into @ soup {urcen and serve, 


grr2, TERRAPIN, BALTIMORE 


Plunge a large diamond-back terrapin in boiling water for two 
minutes, take up and with a coarse towel pull off skin from the head, 
neck and feet, Place terrapin in a saucepan containing two gallons 
boiling water and one tablespoon salt, let boil for an hour, or until feet 
are soft to the touch, lift up with a skimmer and let drain for ten minutes, 
Remove both shells, cut off nails with a pair of scissors and take out 
intestines, also gall bag from liver, heing very careful not to break il, 
as that would be sufficient to spoil terrapin. Cut liver in small squares 
and keep on a plate with the eggs until required. 

Cut all the meat and bones of terrapin into half-inch pieces and 
place in a small saucepan with a gill sherry, two tablespoons port wine 
and a tablespoon brandy. Tie in a small cheeseclolh a half sprig 
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thyme, crushed bay leaf, clove, blade mace, and twelve allspice, 
add to terrapin and season With a good teaspoon salt and two salispoons 
cayenne, cover pit and let gently cook for forty-five minutes. ‘Take up 
cloth with herbs, add a truflle cut into very small squares, the liver, 
eggs, one and a hall gills demi-glace (No. 122), lightly mix and Jet gently 
hoil for ten minutes. Shift pan to a corner of range, mix in little by 
little an ounce fresh butter, shuffle pan while adding, tranofer terrapin 
to a chafing dish or silver soup tureen and serve, 


3113. Cucken SAauré, Souvenir 


Singe, cut off heads and feet of two one-and-a-half-pound spring 
chickens, remove legs, wings, breasts, and second joint bones from legs, 
season with a light teaspoon salt and half teaspoon pepper. Tleat two 
tablespoons melted butter in a sautoire, arrange in legs and breasts 
cne beside another and gently fry for five minutes on each side. Cut in 
julicnne shape the rind of half a sound orange, twelve canned mushrooms 
und three canned sweet Spanish red peppers and add to chicken. — Pour 
in a gill white wine, gently mix, let sauce reduce on fire to one-third the 
quantity, then add two gills tomato sauce (No. 16), with twelve tarragon 
leaves, lightly mix and cook fifteen minutes, carefully shuflling pan once 
inawhile. Dress chicken ona hot dish, boil sauce on fire for five minutes 
and pour over it, sprinkle a little finely chopped fresh parsley on top 
and serve. 


3114. Micnons or Beur, IMMaculat 


Neatly trim a two-pound piece filet of eef, cut it in six even filets 
and season with a teaspoon salt and half teaspoon pepper. Thoroughly 
heat a tablespoon melted butter in frying pan, add the mignons, briskly 
cook for three minutes on each side, lift up and keep hot. Prepare six 
round toasts, two inches in diameter and half inch thick, butter on both 
sides, place on a tin and set in oven until a nice golden colour, Remove, 
spread a leaspoon pité de foie gras over each, dress on a hot dish, place 
mignons and spread evenly a Béarnaise sauce (No. 34) over them, place 
two thin strips truflles cross-like over all and serve, 


3t15. FResir Musirrooms sur Crocus 


Cut off the tails, peel and thoroughly wash a pound evenssized, very 
fresh mushrooms and drain on a cloth. Arrange in a sautoire with an 
ounce butter, season with a teaspoon salt, half teaspoon pepper and gently 
fry for six minutes, frequently tossing meanwhile, Prepare six round 
teasts two and a half inches in diameter, place each toast in a shirred- 
cgg dish, evenly divide mushrooms over the six toasts and cover with six 
mushroom bell glasses. Place one and a half gills cream in a bowl and 
add two tablespoons sherry, half teaspoon salt, a saltspoon each cayenne 
and grated nutmeg, mix Well, pour cream evenly in dishes around the 
bells, set in oven with door open for tem minutes, remove, wipe all 
around and serve. 
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3116, Puncu, New Century 


Prepare an orange punch (No, 1229), strain a half pint preserved 
strawberries throug a sieve into freezer, pour in two tablespoons 1um, 
thoroughly mix with spatula, divide punch into six sherbet glasses and 
serve, 

gii7, Canvasnack Duck, Curranr Jiiy 

Pick, singe, draw and neatly wipe two fine, fat canvashack ducks, 
season inside of cach witha teaspoon salt, evenly divided, then run in the , 
head from the back of each duck, Nicely truss, place a small branch 
celery inside of each bird and lay in a roasting pan. Spread a teaspoon 
of melted butter on the bicast of cach, sprinkle a very little salt over 
them, set in brisk oven to roast for sixteen to cighteen minutes, remove, 
untruss, take out celery from interior of each and dress on a hot dish, 
Skim fat off surface of gravy and drop in two tablespoons hot water, 
lightly mix and boil on range for one minute, stain gravy over ducks 
and serve with six pieces fried hominy (No, 37) and currant jelly sepa- 
separately. 

gri8, Corisraas Ick Crean 

Prepare a pint only vanilla ice cream (No. 42). Place two gills 
thick cream in a copper basin, set basin on ice, sharply whisk cream 
to stiff froth, add an ounce powdered sugar, briskly beat up for two 
minutes longer, add to vanilla with two tablespoons maraschino and 
mix well with spatula. Beat up whites of thige eggs to a stifl froth, 
adding two tablospeot.s fine sugar, six drops vanilla essence, and gently 
mix. Place a pint milk ina small sautoire with an ounce sugar, let come 
to a boil, take up the egg-whites preparation by spoonfuls, drop into 
boiling milk and Jet boil for two minutes. Carefully turn over, cook for 
two minutes more, lift up with skimmer, plice on a cloth and let thor- 
oughly cool off. Line bottom of a quart-brick ice-cream mould with a 
sheet of paper, drop in half the quantity of ice-cream preparation and 
arrange eggs crosswise on top of vanilla. Drop in balance of vanilla, 
arrange another sheet of paper on top, tightly cover brick, bury it in 
ice-cream tub with broken ice and rock salt around and let freeze dee one 
and ahalf hours, Remove, immerse in lukewarm water for a few seconds, 
take out, wipe all around, unmould, remoye papers, turn on cold dish 
over a napkin and serve. 

3119, PRestipenvtAL Parrence 

Place a half pound sifted flour in a large bowl, break in a fresh egg, 
the whites of four, six drops yanilla essence, an ounce grated sweet 
chocolate, and sharply beat up with spatula for four minutes. Slide a 
half-inch tube into pastry bag and drop in preparation, Lightly butter 
and flour a pastry tin, press paste into tin in chesnut-like forms, keeping 
them apart, and place on one side in a dry, warm place for an hour, 
Set in a brisk oven for about eight minutes, or until an exceedingly good 
golden colour, remove, let stand on table for a few minutes, detach from 
pan with a knife blade, place on a compotier and serve, 
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Monday, Fourth Week of December 


BREAKFAST 


Sliced Pineapples (407) 
Cream of Wheat (603) 
Poached Eges, Virginia 
Yarmouth Bloaters (gtr) + 
Lamb Kidneys en Brochetto (1331) 
Potatoes, Allumattes (196) 
Cocoanut Cakes (123) 


gt20. Poacnen Ecos, Vircinia 


Broil six even, very thin slices of Virginia ham for one minute on each 
side, remove and place on a hot dish, Prepare twelve poached eggs 
{No. 106), but without toasts, lay over ham and serve. 


LUNCHEON 


Celery Broth (os1) 
Stuffed Devilled Crabs (10) 

*  Vendah Curry 

Apple Fritters (203) 


gi2t. VENDAL Curry 


Cut into half-inch-square pieces an onion, two shallots, a seedless 
green pepper, seeded tomato, cored apple and bean sound garlic. Melt 
a heavy tablesoon butter in a saucepan, add above articles, sprinkle 
over two tablespoons flour, lightly stir, then add a pound each raw lean 
veal and pork cut into one-inch squares, and half a sound, seeded epp- 
plant cut in three-quarter-inch squares. Season with teaspoon curry 
powder, a saltspoon salt and half teaspoon pepper, mix well, cook for ten, 
minutes, frequently stirring meanwhile, and moisten with a pint of 
broth or water. ‘Tie in a bunch two bianches parsley, a branch chervil, 
sprig thyme, bay leaf, cloye, add to pan, mix well, cover pan and 
boil for five minutes, then set in oven for one hour, being careful io mix 
once ina while, Remove, take up bouquet, add white fibres (meat) of a 
medium, grated, fresh cocoanut, mix well, cook for six minutes, dress 
curry on a hot dish, arrango a boiled rice (No. 490) around and serve, 


DINNER 


Radishes (58) Cavinre (39) 
Potago, Belgium 
Corlfish Steaks, Anchovy Butler (2840) 
Potatoes, Ancienno (1391) 
‘ Saddle of Lamb Braisé aux Racines (2288) 
Cauliflower au Gratin (1329) 
Roast Chicken with Cres? (age) 
Escarole Salnd (100) 
‘ Valois Pudding, Malaga Sabayon Saycg 
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3122. Poracr, Bricrum 


Cut two white onions in halves, finely slice and place in a saucepan 
with three finely sliced fresh leeks, an ounce butter and brown for 
fifteen minutes, stining quite fiequently, meanwhile. Add four finely 
sliced, peeled raw potatoes, moisten with two and a half quarls’ broth 
(No. 7or), serson with a teaspoon salt, half teaspoon pepper and salt- 
spoon grated nutmeg, mix well and let boil for forty-five minutes. 
Add a teaspoon freshly chopped parsley, lightly mix, pour soup into 
tureen, sprinkle an ounce grated Parmesan cheese over, set in oven for 
fifteen minutes, remove and serve. 


3123. VALors PuppInc 


Place two ounces butter in bowl, beat it up with a wooden spoon for 
five minutes, then add one by one the yolks of four eggs, sharply beating 
while adding them. Add the grated rind of a souncl orange, two ounces 
each sugar and flour, half teaspoon vanilla essence, and gently mix with 
skimmer. Beat up whites of the three eggs to a stiff froth, add to 
preparation and gently mix with skimmer, Lightly butter and flour a 
plain pudding mould, drop in preparation, place in a saucepan, pour 
in hot water up to half the height of mould, then set in oven for forty 
minutes, Remove, unmould pudding on a large dish, pour a Malaga 
Sabayon sauce over and serve. . 


3124. Mataca Sapavon Saucr 


Prepare a Sabayon sauce (No. 102), pour in two tablespoons Malaga 
or,good sherry, mix well and use as required, 


Tuesday, Fourth Week of December 


BREAKFAST 


Stewod Vigs (a84o) 
Wheatenn (1298) 
Omoletie with Beef Mariow 
Broiled Pickoret 
Sausages with Fried Apples (2473) 
Small Brioches (878) 


3125. OMELETIE wir Brer Marrow 


Crack eight fresh eggs in a bowl, add a half gill cream, half tenspoon 
salt, lwo salt spoons pepper, and sharply beat up with a fork for two min- 
utes. Cui two ounces beef marrow into small square pieces and plunge in 
hot water for two minutes, lift up with a skimmer, place in frying pan 
with a teaspoon melted butter and briskly fry for five minutes, Sprinkle 
over two saltspoons salt, a half teaspoon freshly chopped parsley, toss 
well and drop in eggs. Mix with fork while cooking for two minutes 
and let rest for half a minute; fold wp opposite sides to meet in centre 
and let resf for a minute, turn on a hot dish and serve. 
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3126. Browep PrckrRe. 


Cut head and fing off a fresh three-pound pickerel, split. in. two 
through the back andiemove spinal bone, Mix ona plate a tablespoon oil, 
teaspoon salt and half teaspoon pepper, tepeatedly turn fish in seasoning, 
arrange on a broiler and broil for fiye minutes on each side. Remove, 
dress on a hot dish, spread « litthe maitre Vhdtel butter over, decorate 
with a little parsley greens and serve, 


LUNCHEON 


Oyste: Broth, Tomaté 
Saft Clams, Vaudevitle (932) 
Porterhous: Steak with Smothered Onions (1342) 
Potataes, Garfield (1813) 
French Pancakes (17) 


3t27, OvsrER Brorit Tomar 


Prepare oyster broth (No. 1090), pour in a gill tomato sauce 
(No. 16), boil five minutes, pour it into six cups and serve, 


DINNER 
Celery (86) Oysters (18) Salted Almonds (934) 
Potnge, Poito Rico 4 
Salmon, Bien Potatoes, Chitent (208) 


Vemson Steaks with Raisins 
Stufeod Gieen Peppers (ago) 
Ronst Leg of Lamb, Mint Sauce (39a) 
Romame Salad (214) 
Charlotte Plombidse (1834) 
3128 Poracy, Porro Rico 
Finely slice a carrot, two onions, two branches celery, a branch 
arsley, six fresh okras, three sound bananas, and quarter pound raw, 
fain ham, [eat one and a haf tablespoons butter in saucepan, add 
aboye articles and gently brown for ten minutes, stirring once in a while, 
sprinkle over two tablespoons flour and stir while heating for three 
minutes. Pour in a quart crushed fresh or canned tomatoes and two 
quarts broth (No. zor), season with a teaspoon salt and half teaspaon 
pepper, lightly mix and let slowly boil for an hour. Remove, press 
potage through sieve into a basin, then through Chinese strainer into 
another saucepan and set on the fire. Add milk and grated white part 
of a cocoanut, mix well, let hoil far ten minutes, pour soup into a tureen 
and serve, 
3129, SAuMon, Bren 
Place three three-quarter-pound slices salmon in a sautoire with an 
ounce butter, half gill white wine, juice of a quarter leman, a branch 
parsley, teaspoon salt and half teaspoon pepper. Cover fish with a 
buttered paper, boil for five minutes and set in oven for twenty minutes, 
remove and take up paper. Carefully dress salmon, place on a hot dish, 
decorate with a litte parsley greens, and serve with a Hollandaise- 
Bien sauce separately. , 
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3130. ILloLLANDAIsn-B1rcNn Sauce 


Place in an enamelled saucepan one teaspoon freshly crushed whole 
white pepper, one sound shallot, one small branch each fresh paisley 
and chervil and the rind of a quater sound lemon, Pour in three- 
quarters gill good vinegar, Jet slowly reduce on fire to one-fourth the 
quantity, stiain thiough cheesecloth into a bowl, add two fresh egg 
yolks and sharply whisk fora minute. Place in a saucepan containing 
boiling water up to half the height of bowl, and briskly whisk yolks for 
three minutes. Pour in drop by drop a half gill hot clarified ‘utter, 
sharply whisking while adding, also drop by drop three tablespoons 
thick cream, whisking briskly meanwhile. Sexson with two saltspoons 
salt, half saltspoon cayenne, mix well, strain sauce through cheesecloth 
into a sauce bow! and serve. 


3131. VENISON STLAKS Wlul RAISINS 


Procure six five-ounce venison sleitks ahd season al over with a tea- 
spoon salt and half teaspoon pepper. ‘Thoroughly heat a tablespoon 
melted butter in sautoire, arrange the steaks in one beside another and 
briskly cook on the open fie for two minutes on each side, lift up and 
keep hot ona plate. Remove fat from pan, add two tablespoons currant 
jelly, stir on fire until melted, then pour in two tiublespoons sherry and 
one and a half gills demi-glace (No. 122). Add (wo ounces seeded 
California raisins, mix well and let gently boil Sor six minutes. Add 
steaks one beside another and cook for six minutes, dress on a hot dish, 
pour sauce over and serve. 


Wednesday, Fourth Week of December 


BREAKFAST 


Grape Fruit (130) Outinent Porridge (2) 
Soambled Egg, Tenry 
Thwd Wilot of Sole (482) 
Lamb Hnsh,* Biown (856) 
Flannel Cakes (130) 


3132, ScrAMBLED Laas, Thnry 


Plunge a sound green pepper in boiling water for two minutes, 
take out, pull off skin with a coarse towel, remove seeds and finely mince. 
Cut two ounces raw lean ham in thin julienne strips, place in a 
sautloire with a tallespoon of butter and fry for five minutes, tossing once 
ina while, Add two medium, seeded, peeled, finely chopped tomatoes, 
season with a half teaspoon galt and cook six minutes, genlly tossing 
meanwhile. Break eight fresh cygs over, season with a half teaspoon 
salt, two saltspoons pepper, and set in oven for five minutes. Remove, 
place sautoire on range, mix eggs and ingredients thoroughly, dress on a 
hot dish and serve. 

*Use the lamb left over from yesterday, 
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LUNCHEON 


Consonmmeé in Cups (52) 
Stuffed Oysters (2102) 
Veal Cutlets, Mifanaise (351) 
Baked Apples (44) 


DINNER 


Radishes (58) Olives 
Potage aux Herbes Lié 
Frosh Mackerel, Mignonette (1558) 
Potatoes, Iolandaise (26) 

Mignons of Beef, Strasser 
Brussels Spiouts and Chestnuts (3018) 
Broiled Mallard Ducks, Orange Sauce 
Chicory Salad (38) 

Gateau, Lyonnasse (585) 


3133. Porack aux Tnrars Lif 


Remove stems from a quart fresh sorrel, Carefully wash and thoy. 
oughly drain on a sieve. Pick green leaves from two heads fresh lettuce, 
wash and drain, then cut both sorrel and lettuce in julienne strips, place 
in a saucepan with two branches each finely sliced parsley and chervil, 
an ounce butter, and gently cook for ten minutes, frequently stirring 
meanwhile. Pour in two and a half quarts broth (No. 7or), season with 
a teaspoon salt, half teaspoon cach pepper and sugar, lightly mix and 
let slowly boil for one hour, Mix on a plate a gill cream, an ogg yolk, 


juice of a quarter lemon and add to soup. Mix well while hentia 


five minutes, pour soup into a tureen and serve with six slices ioaste 
French, bread separately. 


3134. Mronons or Brrv, Srrasser 


Neatly trim a two-pound picce tenderloin of beef, then cut it in six 
equal pieces, Season all around with a teaspoon silt, half teaspoon 
pepper, and keep on a plate until required. Cul six sound red tomatoes 
into quarters, place on a plate, remove seeds, then season with a level 
teaspoon sult, half teaspoon sugar, three salispoons pepper and half 
teaspoon chopped parsley. Gently turn pieces in seasoning and roll 
in frying batter (No, 204), then drop in boiling fat and fry for ten 
minutes, turning with skimmer once in a while, lift up, neatly trim and 
Cut off tails and peel six large fresh mushrooms, place in a 
sautoire with a tablespoon melted Jyutter and fry for three minutes on 
each side. Sprinkle over three saltspoons salt, pour in two tablespoons 


keep hot. 


sheity, let cook for two minutes and keep on corner of range, 


Thor. 


oughly heat a tablespoon melted butter in frying pan, arrange in filets 
one beside another and briskly cook for three minutes on cach side. 
Remove and dress on a hot dish over six freshly prepared toasts the size 
of filets, crown-like, place tomatoes in centre and arrange mushrooms on 
top of filets. Place six very thin slices freshly broiled bacon around 
filets, add a half ounce butter to pan in which mignons were cooked, 
toss on fire until of a nice brown colour, evenly pour over filets and serve. 


THURSDAY, FIFTIT WEEK OF DECEMBER 94s 


3135. Browrp Matrarp Docks, Oraner Sauce 


Pick and singe two fine, fat Mallard ducks, cut off necks and fect, 
split open though back without separating, neatly draw, then wiap in 
a coarse towel and neatly flatten with a cleaver. Mix on a ple two 
tablespoons oil, a teaspoon celery sall and half teaspoon black pepper, 
repeatedly turn ducks in il, arrange on a double: broiler and broil for 
seven minutes on each side. Remove, dress on a hot dish with six 
freshly prepared toasts, spread a half tablespoon butter over, decorate 
with a little watereress, six quarters lemon and serve with an orange 
sauce (No. 2701) separately. 


Thursday, Fifth Week of December 


BREAKFAST ' 


’ 
Stewed Prunes and Raisins (2920) 
Swiss Mush (2564) 
Shined Egas, Fines Tetbes 
Broiled Sardines on Toast (740) 
Mutton Liver, Minute Potatoes, Julsonne (799) 
Filed Cornmeal Cakes (1585) 


31736. Suzerep Eacs, Finns Wurprs 


Finely chop together two branches parsley, a Inanch chervil, teh 
branches chives and six tarragon leaves, Lightly butter six shirred-ege 
dishes, evenly sprinkle with fines herbes and carefully crack two fresh 
eggs in cach dish, Season evenly with a half teaspoon salt, three salt- 
spoons pepper, equally civide a gill hat demi-glace (No, 122) aver, set 
in oven for five minutes, remove, arrange on a dish and serve. 


3137. Murron Liver, Minurr 


Procure twelve thin slices fresh mutton liver, place on a plate, season 
with a teaspoon salt and half teaspoon pepper, lightly moisten with calcd 
milk, then roll in four. TIeat two tablespoons good leaf lard ina frying 
pan, arrange in the livers one beside another and briskly cook for one 
and a half minutes on each side. Dress on a clish, squeeze the juice of 
half a sound lemon and sprinkle a half teaspoon finely chopped parsley 
over. Remove all the fat from pan, add half ounce butter, shuflle on 
fire until a light brown, pour it over livers and serve, 


LUNCHEON 


Beetroot Broth with Cream 
Lobster Patties, Augusta (1622) 
Chicken Pot Pio (159) 

Pear Charlotta (474) “ 
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3238. Briiroor Broun wre Crna 


Prepare a heetroot broth (No. 2179), adding a gill thick cream, heat 
for two minutes, divide in six cups and serve. 


DINNER 


Radishes (58) Oysters (18) Salted Atmonis {954} 
Cream of Green Pcas, St. Cloud 
Smelts, Lowlouse (1200) Potalaes, Bohemienne (1314) 
Duckling, Rouennarse 
Soubues vf Spinach (2621) Roast Ribs of Beet (226) 
Lottuce Sala (1 38) 
Chocolate Pudding (190) 


3139. CREAM or Greun Pras, Sr, Croup 


Open a quart can green peas, dain off water, place and pound in 
mortar to a paste. Finely slice two ounces 1aw lean bacon, an ounce 
idw Jean ham, a white onion, two lecks, a bean gatlic, branch parsley, 
place in saucepan with a half ounce butter and briskly fry for ten minutes, 
frequently stirring meanwhile, Add the peas with a half gill white wine, 
quart water and quart and a half broth (No. zor), season with a teaspoon 
each salt and sugar and half teaspoon pepper. Add quarter-pound piece 
stile French bicad, mix well, let gently simmer for an hour, press purée 
through sieve into a vessel, then through Chinese strainer into another 
saucepan, Add a gill cream and half ounce butter, mix well while 
heating for five minutes, place bread croutons (No. 23) in a soup turecn, 
pour sauce over and serve, 


. 
3140, Duckiinc, RournnaisE 


Singe, cut off neck and fect of a nice, tender, fat duckling, neatly 
draw and remove gall hag from liver, then finely chop liver and heart. 
Place both in a saucepan with three finely chopped shallots, a table- 
spoon butter, and fry for five minutes, lightly stiring meatiwhile. Add 
two tablespoons demi-glace (No, 122), five tablespoons bread crumbs, 
an egg yolk, a half teaspoon salt, three saltspoons pepper and half 
teaspoon freshly chapped pusley. Sharply mix with wooden spoon 
while heating for three minutes, then stuff duckling with preparation, 
‘Truss duck, place in a roasting pan, season with a teaspoon salt, spread a 
little butter over breast, set lo roast in a brisk oven for thinty minutes, 
then remove, 

Cut into very small pieces three chicken livers and one sound onion, 
place in a braising pan with a teaspoon butter and briskly fry for five 
minutes. Lay duck in pan, pour in a tablespoon brandy, half gill 
daret, a gill each demi-glace (No, 122) and iomato sauce (No. 16), 
season with # salispoon cayenne and boil for five minutes. Cover pan 
and set in oven forty-five minutes, frequently basting meanwhile; remove, 
untruss, dress on a hot dish, strain sauce through a cheesecloth over 
duck and serve 


FRIDAY, PIVTIZ WERK OF DECEMBER 977 


y 


Friday, Fifth Week of December 


BREAKFAST 


Sheed Bananas in Cram (151) 
Banna Gatel (74) Eges, Coque 
Perch Sante, Crhoulettc 
Filtadelles of Beef Fru Sweet Potatoes (116) 
Bachwheat Cakes (430) 


giqt. Ices, Coguz 


Place twelve fresh eggs ina saucepan with one-third more water than 
height of egys. Place on range, let gradually come just to boiling point, 
which ought to take fiom fifteen to sisteen minutes, remove immediately, 
place on a hot dish enclosed in a folded napkin and serve with six egg- 
stands, 


3142. Pike Sauit, Crmourmere (Cmivus) 


Thoroughly wipe sia very fresh, even-sized, fat perch, scason with a 
{easpoon salt and half teaspoon pepper, dip in cold milk and lightly 
rollin flour, Finely chop a sound onion, place in saucepan with one and 
a half tablespoons melted butter and fry for ‘two minutes, Arrange 
the perch in one beside another and fry for five minutes on each side, 
lift up and place on a hot dish, Remove fat from pan, add a half 
ounce butter and toss on fire until a light brown colour, Adda teaspoon 
finely minced chives, squeeze in juice of half a sound lemon, lightly toss, 
then pour over fish and serve. 


3143. FRUADLENIS or Ben = 


Pick all meat off roast beef left over fom yesterday and cut it in 
very small square pieces, Cut also very fine two cold boiled potatoes, 
TIeut an ounce melted butter in a saucepan, add a finely chopped each 
onion and secded green pepper, genUy brown for five minutes, lightly 
stirring meanwhile, then sprinkle two tablespoons of four over und stir 
well, Meisten with three gills broth (No. or), mix well, let boil for 
ten minutes and add beef and potatoes, Season with a teaspoon salt, 
half teaspoon pepper, « saltspoon yrated nuuneg, mix all well together 
and let slowly cook for twenty minutes, Add two ogg yolks, sharply 
mix while heating for thee minutes, add one teaspoon freshly chopped 
parsley and mix well again, ‘Transfer force to a deep dish, let thor- 
oughly cool off, divide preparation into twelve equal parts, roll out on a 
lighly floured table into nice cake-like forms, dip lightly in beaten eggs 
and roll in bread crumbs, ‘Thoroughly heat two tablespoons melted 
lard in a frying pan, arrange the fritadelles in one beside another, gently 
fry for five minutes on each side or till of a nice golden colour, remove, 
dress on a hot dish and serve with a gill hot tomato sauce (No. 16) 
separately, 
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Clam Stew, Parisionne (1781) 
Amukee Muttu 
Devilled Matrow Bones 
Broiled Lamb Fics, Tartare Sauce (2299) 
Apple Pia (1431) 


3144. Amuxer Murru (Ecc Curry) 


Boil twelve fresh eggs for cight minutes, lift up and let slightly cool 
off. Loosen shells by gently and carefully rolling on a table with the 
hand without detaching shells, place on a deep dish, cover with salt, 
let stand for ten hours, shell, cut into quarters lengthwise and keep on a 
plate till required, Melt a tablespoon’ butter in a saucepan, add one 
and a half tablespoons flour and stir a litle. Adda small sliced onion, 
half bean crushed garlic, small, finely chopped apple, half a small, 
seeded, ‘chopped green pepper, half a chopped chili, a sallspoon each 
dried bay leaf and thyme, a half teaspoon chopped tarragon, and gently 
brown for ten minutes, frequently stirring meanwhile. Moisten with 
a pint hot water, scason with a teaspoon salt, two sallspoons cayenne, 
a saltspoon grated nutmeg and teaspoon curry powder. Add a piece 
lemon rind and one chopped red tomato, mix all well together, let cook 
for thirty minutes, remove lemon rind and heat eggs at oven door for 
tivo minutes, Arrange a rice curry (No. 490) on a hot dish in crown-like 
form, place eggs in centre, pour contents of pan over eggs and serve, 


3145. D&vILLED Marrow-Bonrs 


Procure six fresh beef marrow-hones of about three and a half inches 
long, wrange upright on a block and split in two with a cleaver (or have 
your butcher split them for you), leaving all the marrow on half of each 
bone only. Lay the six with marrow in a tin, marrow side up, divide 
a teaspoon salt evenly and carefully spread a devilled butter (No. 11) 
over marrow, dredge two tablespoons fresh bread crumbs evenly over 
the six bones and set in oven for twenty-two minutes, Remove, dress 
on a dish with a napkin and serve with twelve very thin slices freshly 
prepared foast separately. : 

N.B. Use the six uncooked half bones for soup purposes, 


DINNER 


Cream of Barley, Joinville 
Olives Oysters (18) Canapés of Anchovies (141) 
Codfish, Espagnole (743) Potatoes, Marquisa (1044) 
Noix of Ham, Lonilonderry (1771) 
Jerusalem Aitichokes, Rissolds (ar40) 
Spoxhetti, Paysanne (209) 
Roast Turkey, Cranberry Sauce (67) 
Escarole Salad (100) 
Chocolato Melaizs (2279) 


SATURDAY, FIFTH WEEK OF DECEMBER — .979 


3146. Criam or Bartey, JoInvILLE : 


Cut heads off two one-and-a-half-pound Johsteis, then cut balance 
into small pieces, place in a large saucepan with an ounce butter and 
briskly fry for fifteen minutes. Take up lobster with a skimmer, place 
in mortar and pound toa pulp, Return to pan, add a pint crushed fresh 
tomatoes, a half gill white wine, quart broth (No. 701), two quart¢ 
water, four ounces barley, an onion with two cloves stuck in il, two 
branches parsley, a teaspoon salt, lightly mix and let gently simmer for 
two hours, frequently mixing meanwhile, Press soup through sieve 
into a basin, then through Chinese strainer into a saucepan, pour in a 
gill cream, add two saltspoons cayenne, a salispoon giated nutmeg and 
a half ounce butter. Mix well and as soon as it comes to a boil pour 
into a soup tureen and serve with a plate of bread croutons (No, 23) 
separately. 


Saturday, Fifth Week of December 


BREAKFAST 


Sliced Oranges (237) Giape-Nuts (1373) 
Lys, Mra. Wright 
Broiled Smetts, Maftic «'Tldtel (1267) 
Pigs’ Feot, German Style 
Hashed Potatoes in Cream (320) 
Bhioches IMuttes (yoga) 


3147. Eacs, Mes, Wrtant 


Prepare a frying batter (No. 204), adding juice of a sound lemon, a 
teaspoon freshly chopped parsley, and mix well, Poach twelve fresh 
eggs (No. 106), carefully roll in batter, gently drop in boiling fat, fr 
for four minutes, lift up with a skimmer, drain and dress on a hot dish 
with a folded napkin. Boil six very thin slices bacon for one minute on 
each side, dress over the eggs and serve with a gill hot tomato sauce 
(No, 16) separately. . 


3148. Pics’ Fret, German SryLe 


Oplit three good-sized, cooked pigs’ fect in half, place in an earthen 
vessel with a sliced onion, sprig of thyme, two bay leaves, two cloves, a 
teaspoon each allspice, whole black pepper and salt, a gill each vinegar 
and water, turn fect well in seasoning and let marinade for two hours, 

Mix on a plate a tablespoon oil, teaspoon sall and half teaspoon 
pepper. Lift feet from marinade, repeatedly turn in seasoning and 
lightly roll in bread crumbs, arrange on double broiler and broil over 
a brisk fire for six minutes on cach side, Remove, dress on a hot dish, 
decorate with six quarters lemon and parsley greens and serye, 
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LUNCIIEON 


Parstey Bioth (007) 
Oysters, Casina (835) 
Peas of Turk ice Paprika 
French Pens (781) 
Custard Paulding (9464) 








34g. Prar ov Turkey, Sauce, PAPRIKA 


Pick all meat off turkey left over from yesterday and cut in small, 
square pieces, then proceed to make a croquette preparation exactly 
the same as in No. yoo. When force is thoroughly cold divide it in 
twelve equal parts, roll out on a lightly floured table to pear shape, dip 
in beaten eggs, lightly roll in bread crumbs, arrange ina frying hasket, 
fry in boiling fat for ten minutes; lift up and let drain. Pour a cream 
paprika sauce (No, 2452) over, dress pears over sauce, adjust a curled 
paper at. end of cach pear and serve, 


DINNER 
Colery (36) Pim-Ohis 
Mulligataway, Chitty 
Halibut, Atlantic City Potato Craquettes (399) 


Cotelettes uf Syuubs, Colbert 
Aspaniges ‘Tips with Brown Butter 
Roast Saddle of Lamh, Mint Sauce (2482) 
Romaine Sulad (214) 
Gatean, Mis Haus 


3rso. Munricarawny, Currry 


Pick, singe and draw a good fal grouse, remove meai from bones, 
then cut in quarter-inch-square pieces and keep on a plate until required, 
Chop up bones, place in saucepan with a sliced each carrot and onion, 
two sliced branches celery, a branch parsicy, sprig thyme and tivo cloves, 
Pour ip a pint broth and two gills demi-glace (No, 122), lightly mix, 
let boil for thirly-five minutes and keep bot. Cutan onion, green pepper, 
two Teeks and two ounces raw lean ham in small square pieces, place in 
saucepan with grouse meat, a tablespoon butter, and gently brown for 
ten minutes, stitring once in a while, Add a teaspoon curry powder, 
stir well, strain grouse broth through strainer into pan, add two and a 
half quarts of broth (No, zor), two ounces rw rice, a peeled and cored 
apple cut in small squares, three slices peeled eggplant cut same way and 
two finely chopped, peeled, red tomatoes, Season with a teaspoon sait, 
half teaspoon pepper, let gently boil for forty-five minutes, skim fat off 
surface, pour soup into a tureen and serve. 





gist. Harsgur, Atnantic Crry 


Place three three-quarter-pound halibut steaks in sautoire with a half 
ounce butier, half gill white wine, a light teaspoon salt and half teaspoon 
paprika. Cover fish with a buttered paper, cook on fire for five minutes, 
then set in oven for ten minutes, Remove, lift up paper, take up steaks 
with « skimmer and place on a baking dish. Place a tablespoon melted 


SUPPLEMENTARY RECIPES g8t 


butter and an ounce flour in a small saucepan, stir on fie for one minute, 
pour in halibut gravy with a gill milk and half gill cream, Briskly mix 
on fire until it comes to a bail, then add two ounces cooked bam cut 
in very small squares, six finely sliced canned mushrooms, a half 
teaspoon freshly chopped parsley, thoroughly mix and let boil for ten 
minutes. Squeeze juice of half e lemon and pour sauce over fish, dredge 
two tablespoons grated Parmesan cheese over all, set in oven for fifteen 
minutes, remove and serve, 





gtg2. COreLerres or Squaus, Connerr 


Cut heads and fect off six fat, fresh squabs, neatly draw, thoroughly 
wipe and split in two through back, then trim each half to cutlet shape. 
Season with a teaspoon salt and half teaspoon pepper, dip in beaten eggs, 
then roll in fresh bread crumbs. Meat one and a half tablespoons melted 
putter in a sautoire, lay in squahs, slowly cook for five minuies on each 
side, pour a Colbert sauce (No, 122) on & hot dish, place squabs over 
and serve. 





3153. AspaRisus ‘Ts wrrir Brown Burrer 


Open a pint can asparagus Lips, remove water and plunge in a quart 
boiling water with a teaspoon salt for tive minutes, thoroughly drain 
ona sieve and dress in a vegetable dish. Phice one ounce good butter in 
a frying pan, toss on fire until a Jight brown colour, then add a tablespoon 
vinggar and half teaspoon chopped parsley, lighy mix, pour butter over 
lips and serve, 

gesq. Garneau, Mrs, [TArrts 


Press four ounces vanilla marrons through sieve inte a bowl, add 
tivo ounces siya and two tablespoons good Jamaica rum, sharply stir 
with wooden spoon for five minutes, add one by one three egg yolks, 
sharply whisk while adding, then add an ounce flour and gently mix 
withaskimmer, Beat up four egg whites to a stiff froth, add to prepara- 
tion with an ounce cach flour and good mellow butter and gently but 
thoroughly mix, Line hottom of buttered pan with a sheet of buttered 
paper, drop preparation on this pan, nicely smooth surface aud set in 
aven for twenty-five minutes. Remove, Jay on table for ten minutes, 
turn on a grated iron and lift up paper. Pour a vanilla glace (No. 1652) 
over cakes, decorate all around the surface with candied half cherries, 
let cool off, dress on dish with a folded napkin and serve, 


SUPPLEMENTARY RECIPES 


3135, Game Pre, AMERICAN 


Cut heads and fect off four each fat grouse and partridge, neatly 

_ draw, remove gall bags, then place in a turcen. Slice off breasts from 
birds, remove skin, and placé in tureen with livers, Add six finely 
chopped shallots, two chijoped branches parsley, a branch chervil, 
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sprig thyme, three bay leaves, teaspoon whole spice, two cloves, a half 
gill good old rum and two gills sherry, Season with a light tablespoon 
salt, two sallspoons cayenne pepper and a saltspoon grated nutmeg; 
turn breasts and livers well in seasoning, cover turcen and keep in ice hox 
for twenty-four hours. Finely chop all remaining carcasses and bones 
of birds and plage in saucepan with one ounce finely chopped raw ham, 
a small sliced carrot, six sliced shallots, a branch of parsley and six 
tarragon leaves. Moisten with two gills white wine, a half gill sherry 
and lo gills demi-glace (No. 122), mix all well together and let slowly 
cook for one and a half hours, being careful to mix once in a while. 
Remove, briskly press this ‘“fumet” through a fine sieve into an earthen 
tureen and let cool off, Finely chop one pound raw lean veal, one and 
a half pounds fresh fat pork and four ounces larding pork, thoroughly 
pound in mortar to a pulp, remove and rub through a sieve into “fumet” 
turcen. Mix both together, cover force with a clean cloth and keep in 
ice box for twenty-four hours, 

Roll out three-quarters (only) of paste (No. 3156) on a lightly buttered 
table to one-third inch thick. Lightly butter interior of an oval-shaped, 
medium-sized pité mould (sufficiently large to conveniently hold mate- 
rial), place it at bottom of baking tin, line interior of mould with layer of 
paste, being particularly careful to raise up paste a quarter inch higher 
than brim, and neatly press paste at hottom and sides of mould. 
Take the two tureens from ice box, neatly wipe breasts and livers with a 
towel, place on a plate, and strain marinade through cheesecloth into 
force tureen. Season with a half teaspoon salt, two saltspoons cay- 
enne, a saltspoon each grated nutmeg and ground, mixed spices, pour 
in two tablespoons truffle liquor and sharply mix until well amalgamated, 
Cut six truflles in quarters, spread a quarter of force at bottom of mould, 
carefully arrange three breasts each of partridge and grouse over, and 
arrange a third of trufiles in centre, Spread another similar ktyer of 
foree over breasts of three more partridges and grouse, another third 
truffles in centre and livers around, cover with another layer af force and 
arrange balance of force over, cover top with thin slices larding pork and 
place a sprig of bay leaf right in centre. Roll out on a floured table 
half the balance of paste and with it cover pie. Carefully press edges 
of lureen and paste so as to hermetically close it. Make a hole in 
centre of pic, arrange a piece buttered white paper in the hole to act as 
a chimney, and egg surface all around, Roll out balance of paste as 
thin as possible, with ar oval, dentilated pastry cutter stamp out as many 
pieces as you can, and arrange crown-like one overlapping another around 
surface of pic, lightly egg and set in moderate oven for two hours. Bring 
it to oven door, pour in through chimney a half gill brandy, resol in 
oven for forty-five minutes more, remove and let cool off. Pour in through 
chimney two gills melted jelly, place in ice box and when jelly is thorough- 
ly set unmould, dress pie on dish with a folded napkin and serve. 
Whatever is left of pie after having been served envelop in clean cloth 
and on in cool place, as it will keep in good condition for several 
weeks, 
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3156. Pare A PAart—Pasrr ror Game Pre 


Sift two and a half pounds flour on table, make a small fountain in 
centre, place in it a pound butter, a pint cold water and teaspoon salt. 
Mix very carefully butter, water and salt together for four minutes and 
gradually incorporate flour, sharply knead until thoroughly smooth, 
which will take about five minutes, then envelop paste in cloth and keep 
in ice box for an hour befare using. 


3157. Caron, Epwarp VIL. 


Singe and cut neck off a tender, fat capon, cut nails off fect, dip legs 
in boiling water for five minutes, skin them with a coarse towel, neatly 
draw capon and wipe dry, Prepare a chicken quenelle force (No. 1794), 
adding two truffles cut in small spuares and two tablespoons sherry, 
mix well and stuff capon with this: Tightly truss bird, make a light 
incision on first joint of legs and tie feet against legs. Place a few slices 
larding pork in a braising pan with a sliced cach carrot and onion, two 
sliced branches etch celery and parsley and two ounces raw ham, lay 
capon on top, season with a teaspoon salt and half teaspoon pepper. 
Pour in one and a hall gills good white wine, place on fire, let reduce 
to almost a glaze, then pour in three-quarters pint broth (No. 7or), 
set in oven for an hour and fifteen minutes, being careful to baste fre- 
quently meanwhile, remove, dress on hot dish and untruss. Arrange 
all around hy groups stuffed fresh mushrooms (No. 1803), six artichoke 
bottoms filled with cooked peas, and glazed chestnuts (No, 2795). Skim 
fat off surface of gravy, pour in one and a half gills demi-glace (No. 122), 
a half gill sherry and saltspoon cayenne, Lightly mix, let reduce on 
fire for ten minutes, again skim fat off surface, strain a third of sauce 
over capon, the rest into a sauce bowl, and serve, 


3158 Freee ov Burr, Winrtam ID, 


Trim the fat and skin off a nice, medium, tender filet of beef, Cut 
two truffles, twe ounces uncooked Jean ham and tivo ounces larding 
pork in oblong-shaped pieces, with larding needle lard filet alternately 
with each of the three articles, seuson all around with a good tcaspoon 
salt anc half teaspoon pepper. Place a mirepoix (No, 271) in a roasting 
pan, lay filet over, spread a little melted butter on top and set in oven 
for thirty-five minutes, eing careful lo baste once in a hile, remove, 
dress ona hot dish and keep hot, Cut a cover from each of twelve very 
small, even-sized ved tomatoes, scoop out meat and season interior of 
each, Remove skin from six raw sausages, place in a bow! with two 
tablespoons cream, a sal(spoon cayenne and finely chopped truffle, 
Mix thoroughly, fill inside of tomatoes with preparation and place a 
slice of trufile on top of cach tomato. Arrange ona Cin, lightly baste with 
a liltle melted butter, set in oven seventeen minutes, remove and keep 
hot. Prepiire six timbales of spinach (No, 2063), six timbales of potatocs 
(No. 2102), and arrange the threc articles around filet; that is to say, one 
timbale spinach, a tomato, a limbale potato, a tomato, a spinach, and 
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soon, Place a cooked fresh mushioom an top of cach timbale and serve 
with the following sauce separately. 

Remove fat from gravy in filet, pkuce contents of pan in a small sauce. 
pan, add a few mushroom tails, pour ina pill Rhine wine and det 
reduce on range to almost a glaze, Pour in one and a half pills demi- 
glace (No, 122), lightly mix, boil for ten minutes, strain through cheese- 
cloth into a sauce bow! and serve separately, 

3159. SWeErBREADS, Victor Esmanurn 

Soak six large heart sweethieads in cold water for two hours, drain, 
plunge in a quart boiling water with 2 teaspoon sall, boil for five minutes, 
drain on sieve, neatly trim all around and Jard surface with a few strips 
of larding pork. Finely slice an ounce salt pork, a carrot, small onion, 
six fresh mushiooms, and place init sautoire with a branelt parsley and 
bay leaf. Lay breads on top, season with a teaspoon salt, lightly baste 
with butter and cook on fire for five minutes, Pour in one and a half 
gills white wine, let briskly reduce to almost a glaze, pour in one and 
a half gills broth (No. 7o1), cover breasts with a sheet buttered paper, 
set in oven for twenty minutes, remove and keep hot, 

Boil three ounces Malian rice in a pint broth with teaspoon salt for 
thirty-five minutes and drain on sieve. Place rice in a small saucepan 
with two trafles cut in small squares, wo tablespoons patd de foie gras, 
four tablespoons sweetbreads gravy, an ounce grated Parmesan cheese 
and two egg yolks; season with two saltspoons sall, a salispoon cayenne, 
and gently mix on fire while heating for five minutes, Arrange rice 
crown-like on a large hot dish and place sweetbreads in centre, Mix 
in small saucepan a tablespoon each good butter and flour. Skim fat 
off sweethreads gravy, strain through cheesecloth into pan and add a 
gill eveam and galtspoon cayenne. Mix well until it comes to a hoil, 
let reduce for five minutes, add an egg yolk and sharply mix while 
heating for one minute. Pour sauce over sweetbreads in centre of rice, 
set in oven for ten minutes, remove and serve. 

3160, TeRRINE or Prover, Dexcasst 

Cut heads and feet off six fat plovers, split open through backs 
without separating, draw and remove hones from breasts, Lay on a 
table, season with a half teaspoon sail, a sallspoon each cayenne, grated 
nutmeg and mixed spices, then spread a teaspoon of paté de foie gras over 
each. Cut a large truille in six quarters, place one quarter over cach 
bird, fold up and keep on a plate, Finely chop a pound each raw lean 
veal and fresh fat pork, place both in mortar with a teaspoon salt, 
two saltspoons cayenne, a saltspoon nutmeg and two egg yolks, pound 
to a very smooth pulp, add a half gill sherry, mix well, and rub forec 
through sieve intoa bowl. Line interior of an oval cocotic earthen turcen 
with thin slices larding pork, spread a layer of force at bottom and sides 
of turcen, place the six plovers in tureen crosswise, sprinkle over a table- 
spoon finely Chopped trufle and fill tureen with balance of force, giving 
it a dome shape. Cover surface with thin slices of lard, place a sprig 
bay leaf on top, cover turcen, place ina roasting Un and pour hot water 
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in pan up to two-thirds height of turcen. Set in oven for an hour and 
fiftecn minutes, remove, place ina cool place and lift up cover, Place 
a board same size as tureen over paté, lay a pound weight on it, keep 
in that condition until cold, turn paté on table, remove lard, and thor- 
oughly wash and wipe inside of tureen, Set turecn on ice, pour in some 
melted jelly to quarter-inch thickness and let set. Cut a small trufile 
in thin slices, then with small star cutter cut out as many star-like 
pieces as you can, pkece all around bottom of jelly, replace plovers in 
turcen, pour jelly all around edges and cover birds, ete., with it, When 
thoroughly set unmould on a cold dish with a folded napkin and serve, 


gi6r, Lacs, Lavron 


Boil six peeled, medium potatoes in two quarts water with a teaspoon 
salt for thirty) minutes, thoroughly drain on a sieve and press through 
a potato masher into a small saucepan, Add an ounce of butter, a 
whole eyg, half teaspoon salt, three saltspoons pepper, a saltspoon 
grated nutmeg, @ tablespoon finely chopped trufMles, and briskly stir on 
fire for two minutes, Slide a dentilated fancy tube in at bottom of a 
pastry bag, drop in potato preparation and press down "purée evenly 
on a lightly butterect tin to twelve bird-nest shapes. Carefully crack a 
fresh egg in cach potato, sprinkle a little grated Parmesan cheese over 
eggs, evenly scason with a hali teaspoon salt, three saltspoons pepper, 
set in oven for eight minutes, remove, carefully dress them on hot dish 
with a folded napkin aud serve, 


36a, Oysters, PorTER 


Finely chop three ounces fresh halibut or codfish, place in mortar 
with white of an egg, thoroughly pound to a paste, rub through sieve 
into a bowl, set bowl on ice, add little by little two tablespoons thick 
cream, and sharply mix with a wooden spoon while adding, Cut in 
yery small squares a small truffle, add to bowl with a half teaspoon 
anchovy paste, three sallspoons sll, a saltspoon cayenne, and sharply 
mix. 

Plunge forty-eight freshly opened large oysters in a pint boiling 
water for three minutes, lift up with a skimmer and drain on a cloth, 
Split them open, evenly stuff with force, close and place in a sautoire. 
Add a half ounce butter, half gill white wine, two tablespoons sherry, 
a teaspoon salt and two saltspoons cayenne, cover with a buttered 
paper, let slowly cook on fire for six niinutes, Jift up oysters with skimmer 
and place ona chafing dish. Mix in saucepan a tablespoon each melted 
butter and flour, pour oyster gravy in this pan with a gill cream, and 
sharply whisk until it comes to a boil. Dilute an epg yolk with juice of 
quarter of a sound lemon and tablespoon cream, add to sauce and 
sharply mix while heating, without boiling, for a minute, strain sauce 
through a cheesecloth over oysters, shuffle a little and serve. 


3163. SQquans, New YorKAIsE 


Cut off heads and neatly draw six tender, fal squahs, dip feet in 
boiling water for one minute, remove skin from feet with a coarse towel 
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and cut off nails, Season insides of birds with a half teaspoon salt 
and three saltspoons pepper equally divided, place four small white 
grapes in each bird, neatly truss and lay on a roasting tin. Season 
with one teaspoon salt, half teaspoon pepper, lightly baste with melted 
butter, set in brisk oven for thirty-five minutes, remove, untruss and 
keep hot. Finely chop a half pound raw lean veal with two ounces 
larding pork, place both in a mortar with two ege yolks, a bread panade 
(No. 1795), @ teaspoon salt, two saltspoons cayenne, a sallspoon grated 
nutmeg, pound the whole to a fine pulp and press it through sieve into a 
bowl Add a half gill cream, sharply mix while adding, and with this 
force make nice border around a baking dish. 

Prepare glazed chestnuts (No. 2795) and place on top of border 
one beside another. Peel and thoroughly clean twelve ftesh mushrooms, 
finely slice, place in a saucepan with a tablespoon melted butter and 
fry for five minutes, Add a finely sliced trufle, six tarragon leaves, 
a gill white wine, lightly mix and Ict reduce till almost dry, Pour in 
one and a half gills demi-glace (No. 122), season with a salispoon cayenne, 
lightly mix and boil for five minutes. Arrange squabs in centre of crown 
in baking dish, pour sauce over squabs and scl in oven for fifteen min- 
utes, basting once in a while, remove and serve in same dish, 





3164, StourperR o¥ Murron, Iris Styie 


Have-a five-pound piece tender shoulder of mutton, neatly trim off 
a litle fat, cul in one-and-a-half-inch-square pieces, season with a good 
teaspoon salt and half teaspoon pepper, Thoroughly heat two table- 
spoons melted lard in a frying pan, add mutton, fry for cight minutes 
on each side and remove pieces to a plate, Cut four medium-sized 
onions in halves, finely slice, place and fry in mutton-fat pan for six 
minutes, remove and place on a plate. Cut six raw, peeled medium 
potatoes in three-quarter-inch slices, lay a third of the onions at bottom 
of low carthen pot (one holding about five quarts), place one-third pota- 
tocs oyer onions and spread half the mutton over potatoes, Season 
with a light teaspoon salt, three saltspoons pepper, sprinkle over one 
teaspoon freshly chopped parsley and a half teaspoon thyme, Arrange 
another third of the onions, then a third of the potatoes, and neatly 
spread balance of mutton over, Season again with a half teaspoon 
salt, three saltspoons pepper, half teaspoon powdered thyme, and sprinkle 
over a teaspoon chopped parsley. Spread over balance cf onions and 
potatoes, cover top with thin slicts Irish bacon, moisten with a pint and 
a half cold water, tightly cover pot and set in moderate oven for three 
- hours, being careful to baste surface with its own gravy every thirty 
minutes, remove and serve in same pot. 


3165. Soucissts, Mopr pu Barn 


Place in a small tureen a pint good white wine, four beans sound 
garlic and two very dry crushed limes, cover pot, let reduce on fire to 
one-third the quantity, remove and let cool off, Chop, but not too 
finely, two pounds fresh fat pork with the four beans garlic cooked in 
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wine, place force in a tureen on ice and strain wine through a cheese- 
cloth into it, Season with a teaspoon salt, half teaspoon pepper and 
mix well with a wooden spoon until well amalgamated. ‘Thoroughly 
wash and wipe four ounces sheep’s guts, with aid of a funnel fill them 
with preparation, being careful that they ave not pierced or cut, also 
seeing that foree is rather loose in them. Tightly tie guts in four-inch 
sections, stretch a sirong siring across kitchen or room of moderate 
temperature, hang up sausages and let stand to dry for three days, 
lighily prickling with a needle before hanging. The best way to cook 
them is with while wine as in No. 2734. 











3166. Sovranata Curry (FRocs’-Lecs Curry) 


Cut claws off two pounds fresh frogs’ legs and keep on a plate until 
required. Place in a saucepan a hashed onion, a bean crushed sound 
garlic, a finely chopped ysceded green pepper, an ounce chopped raw ham, 
two chopped, peeled, seeded red tomatoes, add two tablespoons melted 
butter and fry for fifteen minutes, frequently stirring meanwhile. Add 
logs with a teaspoon each curry powder and salt, three saltspoons pepper, 
a salispoon cach thyme and powdered bay leaf, stir well, cook on range 
for ten minutes and moisten with two and a lalf gills brow (No, 7or), 
Cover pan and set in oven for fifteen minutes, bring to oven door and add 
boiled rice (No. 490). Mix well, reset in oven for ten minutes, remove, 
dress curry dome-shape on a hot dish and serve with Indian chutney 
separately. 

3167, KipNey Curry 


Skin twelve fresh mutton kidneys, cut them in two lengthwise, 
lace on a plate, season with a teaspoon salt, half teaspoon telnet and 
keep ull required. Cut in poe sirips a small carrol, seeded green 
pepper, half a small peeled eggplant, four shallots and two branches 
celery, place in a saucepan with two tablespoons melted butter and fry 
for ten minutes, stiring once ina while, Add a sound, peeled, cored 
apple cut in julignne strips and two finely chopped, seeded red tomatoes, 
season with a half teaspoon salt, saltypoon each cayenne and grated 
nuimey, a Leaspoon curry poeteuate well, then brown for ten minutes, 
lightly stirring occasionally. Dredge in a tablespoon flour, stir well, 
moisten with two gills broth, (No. zor), mix well and let slowly cook 
for twenty-five minutes. Boil six thin slices ham for a minute on each 
side and arrange on a hot dish. Place kidneys in a frying pan with a 
tablespoon melied butter, fry them for two minutes on each side and 
dress them over slices of ham. Pour contents of pan over all, sel in 
oven for five minutes, dress a boiled rice (No. 490) around curry and 
serve, . 
3168, Srurren Pics Furr, St, Mrnxnounp . 
Place seven raw pig’s feet in saucepan with a sliced cach carrot and 
onion, six sliced shallots, two branches parsley, a branch chervil, sprig 
each thyme and marjoram, a blade mace, two bay Ieaves and a clove. 
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Pour in a pint white wine and enough broth to cover, season with a good 
teaspoon cach sult and freshly crushed black pepper, cover pan and 
let slowly boil for two hours. Remove to table, let cool in broth, take , 
up fect and split open six (only) without separating. Carefully remove 
bones and lay on a table, pick meat off other foot, finely chop, place 
in a bowl, with meat of three country sausages, a truffle cut in small 
squares, an cy yolk, a half teaspoon freshly chopped parsley, two table- 
spoons bread crumbs, a half teaspoon salt and three sallspoons pepper, 
Mix all well together, evenly spread force over the six boned fect, fold 
up and give them their previous shape. Lightly dip them in beaten eggs, 
roll in fresh bread crumbs, arrange on double broiler and broil on a slow 
five for eight minutes on each side. Remove, dress on a very hot dish, 
spread a maitre d’hétel butter (No. 7) over and serve, 


3169. Spicep Brrr 


‘ 

Procure a fifteen-pound piece of beef from round, sharply rub alt’ 
over with half pound granulated sugar, then place in an earthen basin 
for twelve hours. Mix on plate a tablespoon exch thyme, ground all- 
spice and grated nutmeg, half teaspoon each of ground ginger, powdered 
mace, cinnamon, powdered cloves and bay leaf, a teaspoon ground 
black pepper and an ounce saltpetre. Thoroughly rab beef with 
mixture, replace in basin and let stand for twelve hours longer, Rub 
in a pound common salt, replace in basin, cover with ¢loth and Iet 
infuse for six days, heing careful to sharply rub it twice daily, Soak it 
in’ cold water for two hours, place in a narrow saucepan with enough 
water to coyer, add two sliced each carrots and onions, four branches 
celery, two beans garlic and a bunch parsley, Cover pan, let boil for 


‘five minules and set in oven for four and a half hours, turning beef 


once in a while. Remove to a table and let cool off in pan, take up 
beef, wrap ina cloth and place in ice box, ‘This excellent spiced beef 
cul in thin slices is always served cold with pickles and parsley greens, 





3170. Exrract or Mrar (Mrar Grazr), GuAck DE VIANDE 


Place in a six-gallon stock pot one heavy knuckle of veal, eight 
pounds fresh shin of heef, any raw chicken hones on hand, three carrots, 
four onions, six leeks, six branches celery, a bunch each parsley and 
chervil, fill up pot with cold water, set on fire and let very slowly boil 
(x2 hours at least) until water reaches level of ingredients, being careful 
lo skim fat off surface quite frequently. Strain through a cheesecloth 
into a narrow saucepan, let gently reditce on fire to one-third, then 
strain again into a smaller saucepan and let reduce on fire until it obiains 
colour and thickness'of demi-glace (No. 122), skimming and stirring 
quite frequently meanwhile. Pour extract into a stone jar and let it 
cool off, tightly cover jar,and be careful to keep it always covered in a 
cool place, The above extract is of vast importance for strengthening 
soup, siuces, gravies, etc, 
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3ryr. GALANTINE or SALMON 


Procure the skins of three goud-sived fresh cels, open, sew together 
+ lengthwise so as to make a single one and trim even, Finely chop a 
pound fresh halibut and one and a half pounds skinned and boned fresh 
salmon, Place both in mortar with a bread panade (No. 1795), two egg 
yolks, @ lablespoon anchovy essence, teaspoon salt, two saltspoons cach 
cayenne pepper and ground mixed spices, a salispoon grated nutmeg, 
pound to a fine pulp, then press through sieve into a bowl, add two 
truffles cut ‘in small squares, & tablespoon thick cream and mix well. 
Neatly spread. this force over skins of ecls, fold and carefully sew up, 
then wrap galantine ina heavy cloth and tightly tie wp both ends. Place 
in a saucepan any fish trimmings on hand, with a sliced each carrot 
and onion, two branches each celery and parsley, a sprig thyme, bay leaf 
and two cloves, Pluce galantine on top, pour in one and a half gills 
white wine and cnough cold water to cover, Season with a tablespoon 
salt, half teaspoon white pepper, cover pan and let simmer for one hour 
and forty-five minutes. Remove galuntine, pluce ona plate and let stand 
for ten minutes, unwrap and wash cloth in cold water, Wrap galantine 
again, place between two small hoards, plaice a three-pound weight on 
top and let stand until (hroughly cold. Unwrap, remove cloth, dress ou 
dish with a folded napkin, decorate with pieces of fish jelly and parsley 
greens and serve, ' 








372. Vrsit Jury 

Strain galantine broth through a cheesecloth into u ureen, skim fat 
olf stirface and let thoroughly cool, Melt two ounces leaf gélatine in 
an enamelled saucepan with a half pint jelly, and when thoroughly 
melted add balance of fish jelly, two branches chervil and a half gill 
sherry, Beat up four whole eggs for four minutes ina bowl, add to 
pan and briskly whisk on fire until it comes toa boil. Pour in two 
tablespoons vinegar, shift pan to corner of range ‘and Jet simmer for an 
hour and a half, Strain jelly through a damp, double cheesecloth into 
a bowl, set it on ice until thoroughly thickened and use as directed, 
After using jelly required for galantine, cover balance with a towel and 
keep in ice box for further use. 

3173. Kounfatag oF SALMON 

Prepare a beioche paste (No, 877) and keep on a plate till required, 
Remove skin and bones from one and a half pounds fresh salmon, cut 
in half-inch strips, place on a plate, season with 1 teaspoon salt, half 
teaspoon while pepper, turning pieces well in seasoning, and keep on 
plate, Finely chop, separately, three hard-boiled eggs, a heavy pinch 
fennel, two branches parsley, an onion and eight well-cleaned, fresh - 
medium mushrooms, Cook two ounces buckwheat flour and a half 
pint broth (No, 7or), sexsoned with a half (caspoon salt, for ten minutes 
in a small saucepan, mixing once ina while. ‘Thoroughly heat an ounce 
batier in a saucepitn, add onions and mushrooms and fry for five min- 
utes, tossing once in a while, Add eggs, fennel and parsley, mix all 
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well together, add buckwheat, gently mix, then transfer to an carthen 
tureen and let cool, Roll the brioche paste on a lightly Noured table 
to one-fifth-inch thickness giving it a square form, Lay paste on a 
cloth, carefully spread preparation in a long, square shape, neatly lay 
strips salmon over, lighily egg edges of paste and fold up hoth sides so 
as to entirely enclose preparation, With aid of cloth turn the koulibiac 
into a lightly buttered pastry pan, folded paat down, and let raise for 
thirty minutes. Spread over it two tablespoons melted Jutter, evenly 
dredge over two tablespoons cornmeal flour, and set in oven for an hour 
and thirty minutes. Remove, make a small opening in centre of top, 
pour in three tablespoons melted. butter, let rest for ten minutes, cut in 
half-inch-thick slices, dress on a dish and serve. 


3174. IAM, BAYONNE FASIION 


Procure a nice, tender, fairly good-sized fresh ham, lay on table and 
sharply rub with three pounds fine salt for twenty minutes. Place ham 
ona board with a heavy weight on top and let stand for twelve hours. 
Add three pounds salt, six ounces saltpetre, and sharply rub again for 
twenty minutes. Place half the salt at bottom of a wooden puil, lay 
ham over, place the other salt on top of ham, lay a board over all with 
a heavy weight on top, and Jet stand in a cool place for eight days. Pour 
ham liquor in a saucepan, with a half pint red wine, sprig thyme, two bay 
leaves, a tablespoon allspice, two cloves, and boil for five minutes. 
Remove and cool, take up ham from pail, carefully rub all over with 
liquor, replace in pail with silt underneath and on top and let infuse 
for twelve days, turning ham twice or three times a day. Remove, 
hang up ina dry place for three or four days, envelop in a bag, and ham 
will then be ready for use. Always be careful to keep it hung up ina 
cool place. Preparing in same manner as above, but at beginning of 
operation scooping out marrow from leg bone and filling with strong 
brandy, closing with cork as you would a bottle, will improve and give 
an excellent additional flavor to the ham. 


3175. Weppine Cake 


Place in a tureen two pounds thoroughly picked Corinth raisins, 
two pounds Smyrna raisins, a pound seeded Malaga raisins, half pound 
each chopped candied lemon and orange peel, four ounces chopped 
candied ginger, and add grated rind of an orange and a sound lemon. 
Pour in a gill good rum and half gill brandy, mix all well together and 
let infuse for an hour. Place one and a half pounds of goo butter in 
a lukewarm carthen tureen and sharply work with a wooden spoon 
until creamy. Add a pound powdered sugar, sharply mix for a minute 
and add one by one twelve fresh eggs, continually and briskly mixing 
while adding. Add one and a half pounds sifted flour, stir well, then add 
raisins, etc., with a gill molasses, tablespoon powdered cinnamon, a 
half teaspoon each nutmeg, allspice, ground mace, ground cloves and 
salt, and mix well together for five minutes, Have a wedding-cake 
mould three inches high by cight inches in diameter, lightly butter, then 
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fine interior with a sheet of buttered white paper and drop preparation 
into it, Neatly smooth the surface, set in a slow oven for an hour, 
bring to oven door, plice a double sheet buttered paper on top and reset 
in oven for three hours, Remove, lay on a table, lift paper off top, then 
pour over a half gill rum, let rest for four hours, unmould on a wire 
pastry grating and remove paper. Sharply knead in a saucepan a half 
pound glazed sugar with the white of an egg, beat up with spatula for 
five minutes and carefully glaze cake on top and all aound, being careful 
that glize is well spread all over and neatly smoothed, then let dry for 
one hour, Place a fancy paper on a round wooden board same size as 
cake, but have paper a little wider than board, and place wedding-bell 
in centre of cake, Place in a bowl the white of half an egg, two ounces 
glazed sugar, six drops vanilla essence, and sharply mix with a wooden 
spoon for cight minutes. Slide a small fancy tube in at bottom of pastry 
bag, drop in preparation, and with it decorate surface and all around 
edges according to taste, ‘The cake will then he ready. 


3176. Bairviinay CAKE 


Place in a basin twelve egg yolks with Lwelve ounces sugar, @ teaspoon 
vanilla essence, and sharply whisk for fifteen minutes. Work a pound 
of fresh butter in a bowl with a wooden spoon for five minutes, add to 
yolks, mix well, beat up whites of the iwelve eggs to a stiff froth and add 
to yolks, Mix with a skimmer until well amalgamated, add one and 
a half pounds sifted flour with two sallspoons sal, and gently but thor- 
oughly mix with the skimmer. Tlave a lightly buttered, plain, fat 
mould eight inches wide and three inches high, line interior with a but- 
tered paper, drop in preparation, neally smooth surface, set in oven for 
one and a half hours, remove, let vest for one anda half hours, then 
turn on a wire pastry grating and remove paper. Mix in a bow! four 
ounces glazed sugar, the white of an egg, and evenly spread sugar over 
cake. Decorate surface with assorted candied fruits cul in very small 
pieces, place cake on silver dish with a folded napkin, arrange small 
candles all around and light them just before sending to tabie. 


3177. SANDWIcItES, Ciicken CLUB 


Cut twelve one-inch-thick slices from a sandwich loaf, toast to a 
nice golden colour, lay on a clean board and lightly butter with good 
butter, Cover six (only) toasts with thin slices cooked chicken white 
meat, either boiled or roasted, lightly season with fine salt and a very 
little white pepper. Broil six very thin slices lean bacon for one minute 
on each side, cut each slice in two and Jay the two pieces over chicken 
on each toast. Spread a very little mayonnaise over six white well- 
cleaned and thoroughly drained leaves of lettuce, cover with other six 
pieces of toast and gently fatten them with the hand. Neatly (rim 
off crusts all around, cut in two in Uiangular shapes, dress on a hot dish, 
place in oven for two minutes, ‘remove and immediately serve. 

N.B. Six thin slices ham can be substituted for the bacon if desired. 
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3178, Duck Chun SANDWICHES 
Prepare duck club sandwiches same as chicken club, substituting 
duck meat for chicken, 
; 3179. LAMB CLuB SANDWICHES 


Cut six thin slices lamb from leg and season all over with a half tea- 
spoon salt and two saltspoons pepper. “Thoroughly heat a tablespoon 
melled butter in frying pan, add slices one beside another and cook 
for two minutes on cach side. Remove and proceed to finish exactly 
the same as chicken club, 


3180. VeAn Crur SANDWICILES 


Prepare veal club sandwiches same as lamb, using same quantity 
veul in place of lamb, 


gir. UaAm Ciun SANDWICLIES 


Cut twelve thin slices bread, lightly butter and toast to a nice golden 
colour. Arrange six slices fresh broiled ham on top of six toasts, spread 
a very little mayonnaise over six cleaned and well-drained leaves Jeltuce, 
arrange over ham, with remaining six slices toast on top, neatly trim 
crusts all around, cut in triangular halves, dress on a dish, place in oven 
for a minute and serve, 


3182. PAré pe Vor Gras Crum Sanpwicurs 


With a tablespoon dipped in hot water scoop out Lwelve thin slices 
paté de fois gras from a tureen, lity slices over twelve freshly prepared 
toasts, and proceed to finish same as chicken club, 


3183. Lonster Clu SANDWICITES 


Cut meat of a cooked cold or hot lobster in thin slices, place ona 
plate, season with a teaspoon salt, two saltspoons pepper, turn well in 
seasoning, then proceed to finish same as chicken club, 


3t84. Oyster CLue SANDWICHES 


Thoroughly wipe on a cloth twenty-four freshly opened, large fresh 
oysters, season with a half teaspoon salt two saltspoons pepper and 
lightly roll. ‘Phoroughly heat a tablespoon melted butter in a frying 
pan, arrange the oysters in one beside another and briskly fry for two 
injnutes on cach side. Remove, drain on a cloth, and proceed to make 
sandwiches in same manner as chicken club, 





3185, SARDINE CLuR SANDWICITES 
Skin, split and remove hones from twelve medium-sized sardines 
in oil, spread a very litle French mustard over, and ‘proceed to finish 
exactly as chicken club. 
3186. Ancnovy Crus SaNpwiciies 
Thoroughly wipe Gventy-four anchovies in oil, prepare twelve pieces 
toast and spread a very litle anchovy butter over cach. Arrange four 
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anchovies on six toasts, lay six half slices hot bacon over anchovies, 
spread a little mayonnaise over six well cleaned and drained letiuce 
leaves and phice over bacon. Cover with the other six toasts, neatly 
trim off crusts and cut in triangular halves, dress on a hot dish, set in 
oven for two minutes, remove and serve. 
3187. Noe Crp Sanpwicrs 

Tleat a teaspoon melted butter in a frying pan and carefully break 
ina fresh egy. Season with a very litte salt and white pepper, fry for 
one and a half minutes on each side, take up with skimmer and drain 
ona cloth. Prepare five more ees in a similar manner, place all on 
six lightly buttered toasts and arrange on top a thin slice broiled bacon 
cut in two, Spread a litle mayonnaise over six well cleaned and 
drained lettuce leaves, place on bacon and lay six toasts on top. Neatly 
trim off crusts all around, cut in triangular halves, dress on a hot dish, 
set in oven for two minutes, remove and serve. 





3188. Crus CHeisr 

Prepare twelve toasts, lightly butter and arrange a thin slice Swiss 
cheese over six. Lay six slices freshly broiled bacon cat in two over 
cheese, spread a very Lille mayonhaise over six well cleaned and drained 
lettuce leaves, arrange on top of bacon and cover with remaining six 
toasls. Neatly trim off crusts, cut in triangular halves, dress on a dish, 
set in oven for two minutes, remove and serve. 


PROIL JELLIES 


, 38g, Currane Jenny 


Procure twenty-five pounds small-sized fresh currants (or what are 
generally called “Dutch” currants), place in a mortar and pound to 
almost a pulp. Remove and place ina large enamelled saucepan, stir 
on a moderate fire to a boiling point, carefully press through colander 
into a basin and through fine sieve into a large bowl. Carefully take 
up jelly with a quart measure and pour into a copper basin, set on the 
fire, let it come to a boil, remove scum from surface with a skimmer and 
add as many pounds granulated sugar as there are quarts of jelly—that 
is, one pound sugar to every quart of jelly. Mix well with spatula, let 
briskly boil for a few minutes, dip skimmer into jelly, lift it up and drop 
a few drops on a cold plate. If drops are thick and do not spread out 
Uke water the jelly is done, but if it drops like water cook for two or 
three minutes more, or until it obtains the desired point, and remove 
from fire to lable, Carefully waim up sullicient jelly glasses, thoroughly 
wipe, fill up with jelly and Iet rest for six hours, Cut out round pieces 
white wax paper of sume diameter as tops of jars, lightly dip papers in 
Drandy, arcange on top of jelly, tightly close their covers, place in a cool 
place and use as required. ‘two or three pounds well picked and 
cleaned strawberries or raspberries will greatly improve flavor of jelly. 
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gigo. APPLE JELLy 


Peel and cut in quarters twenty-five pounds good, sound ripe apples, 
place in a saucepan with just enough cold water to cover, cover pan, 
sct on fire and cook until quite soft 1o the touch, Remove, carefully 
press all juice out of apples through heavy cloth into a basin, let stand 
for fifteen minutes and pass through filter into a copper basin, Add 
three-quarters of a pound lump sugar for every quart of juice, squeeze 
in juice two very sound lemons, add a vanilla stick, mix well until sugar 
is melted, set basin on a brisk fire and cook for a few minutes. Take 
up a few drops with skimmer, drop over a cold plate, and if drops do 
not spread like water jelly is cooked right; should it fall like water cook 
a few minutes longer. Lift up vanilla, wipe and place in sugw, pour 
jelly in earthen jars, Iet thoroughly cool, cork well, lay in a cool place, 
then jelly is ready for use. 


319k. STRAWBERRY JELLY 


Pick the stems off twenty-five pounds very fresh, ripe, sound straw- 
berries, place in a mortar and pound almost to a pulp, Remoye, 
place in an enamelled pan, pour in a quart cold water, mix well with 
spatula and cook on fire until well melted. Press, juice through fine 
sieve into a basin, strain through cheesecloth into a copper basin, and 
add a pound granulated sugar for every quart of juice, Mix well until 
sugar is melted, boil for a few minutes, mix and skim off scum once in 
a while from stuface. Take up a few drops with skimmer and dtop 
ona cold plate; if drops are thick and do nat spread out like water the 
jelly is cooked; if drops fall out like water cook for a few minutes longer. 
Remove, pour into lightly warmed and wiped jelly glasses and Jet rest 
in a cool place for four hours. Cover with wax paper lightly dipped in 
brandy, replace covers and keep in a cool place. ‘ 


3192. Raspperry Jetry 
Raspberry jelly is prepared exactly the same as strawberry jelly 
(No. 3191). ’ 


MARMALADES 


3193. Apricor MarMaLanE 


Procure twenty-five pounds ripe, sound, juicy apricots, cut in halves, 
remove stones, cut each half in two and place in a large enamelled pan. 
Add a quart cold water and pound granulated sugar, set pan on brisk 
fire and cook until soft to the touch, frequently stirring meanwhile with 
spatula, remove and press apricots through sieve into an earthen basin. 
“Place three-quarters of a pound granulated sugar with every pound of 
juice in a copper basin, pour in two gills water, cook sugar on open fire 
for ten minutes, add purée of apricots with a teaspoon vanilla essence, 
and constantly mix while cooking for twelve minutes. Remove, crack 
stones with a hammer, pick out almonds, plinge in boiling waler for 


, 
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five minutes, peel and add ta marmalade five minutes before taking 
off fire. Remove toa table, transfer marmalade into jars, let thoroughly 
<ool, place ever thin pieces of paper lightly dipped in brandy and cover 
jars. The marmalade is then’ ready; keep in a cool place. 


3194. Appr MaRMALADE 


Peel and finely slice twenty-five pounds ripe apples, place in large 
saucepan, with a quart gold water and juice of a lemon, cover pan, slowly 
cook until soft, remove and press through sieve into an carthen basin. 
Place in a copper basin three-quarters of a pound granulated sugar to 
every pound of marmalade, add two gills cold water, one vanilla stick, 
and cook on a brisk fire for ten minutes. Add mai mualade, constantly stir 
while cooking for twelve minutes, remove, take up vanilla bean, wipe, 
and place in sugar, then place marmalade in stone jars and let cool. 
Cover with white paper lighly dippec in brandy, tightly cover jars, 
lay ina cool place and use as required, 


gtoda.’ Pear AND Quincy MaRMALADES 


Pear and quince marmalades are prepared in exactly the same 
manner as apple marmalade. . 


3195. Pract MARMALADE 


Peach marmalade is to be prepared exactly the same as apricot 
marmalade, including almonds, 


3196. Oranar MARMALADE 


Procure thirty-six fine, sound, juicy (not too ripe), good-sized oranges. 
Lightly grate rind of cach all around, prickle all over with a needle, 
plunge in plenty of boiling water, cover pan and cook until rinds are 
thoroughly soft, Drain on a sieve, plunge in plenty cold water and let 
disgorge for forty-eight hours, changing water four times a day. ‘Thor- 
oughly deain, divide in sections, remove seeds and press pulp and skins 
through sieve into a basin, Place as many pounds granulated sugar in 
basin as there are pownls of marmalade, add a gill Jamaica ram or 
brandy, and cook on a brisk fire for ten minutes, Add purée, constantly 
stir while briskly cooking for fifteen minutes, remove, place marmalade 
in stone jars and let thoroughly cool. Cover with wax papers, lightly 
dipped in brandy, tightly cover jars and marmalade is ready for use. 


3197- Prum MARMALADE, 


Cut twenty-five pounds fine, sound egg or other plums in halves, 
remove stones, place in saucopan with a teaspoon cinnamon, handful 
granulated sugar, quart cold water, cover pan, let boil until soft, stirring 
quite frequently meanwhile, remove and prost plums through sieve into 
an earthen basin. Place in a copper basin three-quarters of a pound 
granulated sugar to every pound of plum juice, add two gills cold water, 
cook on brisk fire for ten minutes, add plum purée, and constantly stir 
while cooking for twelve minutes, Remove, place marmalade in stone 
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jars, let thoroughly cool, cover with wax paper lightly dipped in brandy, 
tightly cover jars, place in cool phice anc it will be ready for use, 


31g8. GREEN-GAGE MARMALADE 
Green-gage marmalade is prepared in exactly sume manner as plums. 
3199, RAspBrrRY MARMALADE 


Thoroughly pick twenty-five pounds sound, ripe raspberries, press 
through sieve into a basin, place same amount granulated sugar ina 
copper vessel, adding a gill cold water and vanilla stick, Cook over a 
brisk fire for six minutes, add the strained raspberries, continually stir 
while briskly cooking for fifteen minutes, take up vanilla bean, wipe 
and replace in sugar, remove marmalade, place in stone jars and ht 
thoroughly cool. Place pieces of wax paper lightly dipped in brandy 
over marmalade, tightly cover jars, place in cool place and use as 
directed, 

9200, STRAWBERRY MARMALADE 
Strawberry marmalade is prepared exactly the same as raspberry 


marmalade. 
3201. BLACKBERRY MARMALADE: 


Is also prepared in same manner as raspberry marmalade (No, 3199). 


3202, STRAWKERRY JAM 


Thoroughly pick twenty-five pounds sound, ripe strawberries, 
Place twenty-five pounds granulated sugar in a Jarge copper basin with 
a quart cold water and a tablespoon vanilla essence (No, 3236), set basin 
on open fire, cook until sugar begins to bubble on surface, (hen drop in 

“strawberries all at once. Gently stir with wooden spoon for a minute, 
being careful not to mash them, then cook for five minutes. Remove 
basin to table, lift up strawberries with a skimmer and place in warmed- 
up jelly glasses, but only half fill, Reset basin on fire, boil for five minutes 
more, fill up glasses with syrup and let thoroughly cool. Place a piece 
of wax paper lightly dipped in brandy on top of jam, tightly close glasses, 
place in a cool place and use when desired, Before jam is placed in 
glasses be very careful to warm them up a little to prevent breaking. 





3203. RASPBERRY JAM 
Raspberry jam is prepared exactly the same as strawberry jam 
(No. 3202). 3204, CERRY JAM 


Pick off stems and stone twenty-five pounds fresh, sound, ripe 
cherries, place in copper basin with a quart pure currant juice and 
sixteen pounds granulated sugar, mix well, set hasin on brisk fire and 
cook for thirty minutes, frequently mixing meanwhile. Remove from 
fire, dip some jelly glasses in hot water for a few niinutes, take up and 
wipe, then fill up with prepared. cherries, etc., and let thoroughly cool 
off. Place a piece of wax paper lightly dipped in brandy on top af citeh 
glass, tightly cover, place in a cool place and use as directed, 
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3205. GooseBerry Jaat 


Pick and carefully remove with a needle seeds of twenty-five pounds 
ripe, sound, fresh gooseberries, plunge in plenty boiling water with a half 
tablespoon salt and let boil for five minutes, ‘Thoroughly drain on 
sieve, disgorge in cold water for two hours and drain again on a sieve. 
Place sixteen pounds granulated sugar in a copper basin with two 
quarts water and a tablespoon vanilla essence (No. 3236). Set basin on 
brisk fire and cook for ten minutes, drop in berries, lightly mix and boil 
for two minutes, transfer to an earthen basin and let stand for six hours. 
Pour syrup (only) into basin, boil briskly for five minutes, drop in goose- 
hervies, boil for two minutes, then re-pour whole into the basin and 
let thoroughly cool. Re-pour syrup (only) into the other basin and boil 
until it begins to bubble, drop in gooscherries, lightly mix and remove 
to table, Dip some jelly glasses in hot water for a few minutes, take out 
and wipe, fill up with jam and Iet thoroughly cool. * Place a piece of 
wax paper lightly dipped in Inandy over cach glass, tightly cover, 
lay in cool place, and the jam is ready for use. 








3206, GRAPE JAM 
Grape jam is prepared exactly the same as gooseberry jam (No. 
3205). 
3207, BLACKBERRY JAM 
Blackberry jam is also prepared in same manner as gooseberry jam 


(No. 3205). 
3208, Apricor Jam 


Split in two twenty-five pounds sound, fresh, ripe apricots. Remove 
stones, plice twenty pounds granulated sugar in copper basin with a 
vanilla stick and three pints cold water, Set hasin on at brisk fire and 
as soon as syrup begins to bubble immediately drop in apricots all at 
once, lightly stir and let gently cook for thirty minutes. Remove, lift 
up apricots with a skimmer, place in warmed-up glasses, boil syrup for 
five minutes and fill up glasses with it, Tet thoroughly cool, Cover 
jam with waxed pieces of paper lighUly dipped in brandy, then tightly 
cover, place in a cool place and use as desired. 

N.B. After placing apricots in’ glasses crack stones, pick out 
almonds, plunge them in boiling water for three minutes, drain and 
evenly divide in glasses with apricots before syrup is poured in, 


5 3209, Prar Jaw 
Peel twenty-five pounds sound, fresh, ripe pears, cut in quarters, 
remove seeds, cores and stems, then prepare exactly the same as apricot 
jam (No, 3208). ; 
3210, Pracit JAM 
Peel twenty-five pounds medium-sized, sound, ripe peaches, split 
in two, remove stones, then prepare jam in similar manner to apricot 
jam (No. 3208). ' 
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garz, Quince Jam 


Peel and cut in one-inch-square pieces twenty-five pounds sound, 
fresh, ripe quinces and prepare in same manner as apricol jam (No, 
3208), 

3212, Conzrrurn, Ménachru 

Have five pounds cach apricots, egg plums and cherries, five quarts 
peaches, two and a half quaris each pears and quinces. Peel peaches, 
pears and quinces, split in two, also split plums and apricots, and remove 
stones, seeds and stems fiom all. Place fifteen pounds granulated sugar 
in a large copper basin with a vanilla stick and a gill good rum, cook on 
brisk fire until sugar begins to bubble, add all the fuits at once, gently’ 
stir and slowly cook for thirty minutes. Remove, pour jam into a large 
jelly glass, slightly warmed so as Lo prevent cracking, and let thoroughly 
cool off. Cover’jam with double wax paper dipped in cognac, tightly 
cover glass, then jam is ready for use. 


3213. Currant Syrup 

Procure twenty-five pounds ripe currants, place in lage wooden pail, 
mash with hands and let ferment for twenty-four hours, remove from 
pail and press all juice out tmough sieve into a large basin. Take up 
juice hy quarts, pour it into a copper basin, add a pound granulated 
sugar for cach quart of juice, and mix with wooden spoon until sugar is 
melted. Place basin on brisk fire and Iniskly boil for twelve minutes, 
frequently mixing and skimming froth off surface meanwhile. Remove 
to a table, let slightly cool off, pour syrup into thoroughly cleaned 
bottles, let stand without corking for twelve hours, lightly cork, place in 
a closet and use whenever required, ‘ 

N.B. Two or three pounds ripe, fresh raspherries added to currants 
at beginning of operation will greatly improve flavour of syrup, 


3214. Raspperry Syrup 
Raspberry syrup is prepared the same as currant syrup (No. 3213). 
3215. STRAWBERRY SYRUP 


Strawberry syrup is also prepared exactly the same as currant syrup 
(No. 3213). 


, 


BRANDIED FRUITS 


' 
3216. Branden Crerrins 
Cut away with scissors half (only) ihe stems of five pounds sound, 
fresh, sweet cherries, place in a glass jar, fill up with cognac, tightly 
cork and put away to infuse for three weeks. Add a pound powdered 
sugar to every quart of brandy, cork jar, briskly shake, then aflér two 
months’ infusion cherries will be ready to cat. 


32r7. Branprep Prums 
Brandied plums are prepared in same manner as cherries, 
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3218, Brawpirp Pracurs 


Peel and cut in halves the equivalent of five pounds fresh, ripe, sound 
peaches, remove stones and place peaches in a glass jar, Crack peach 
stones, remove almonds and add to the peaches in the jar¢ Add a pound 
powdered sugar, fill jar with brandy, shake well, tightly cork, let infuse 
for thirty days, and peaches will then be reacly. 


3219. BRANDIED APRICOTS 
Apricots are prepared in same manner as the peaches (No. 3218). 


3220. BRANpIED Fics 


Shorten stems of about one-half of five pounds fresh, sound figs, 
place in a glass jar, add a pound sugar and fill up jar with brandy, 
Tightly cork, briskly shake jar, put away and let infuse for thinty days, 
then figs wil] be ready for use, : 


gear, Mixep Branprep Froir 


Remove stems of two pounds sound (not too ripe) strawberries; 
remove stems also, if any, from two pounds sound, ripe raspberries, Cut 
stems of two pounds sweet cherries in halves, place cherries at bottom 
of a glass jar, sprinkle over a half pound powdered sugar, place rasp- 
berries on top, sprinkle a half pound sugar over, add raspberries and 
another half pound sugar. Fill jar with brandy, cork lightly, put away 
to infuse for thirty days, and fruit will then he ready for use. 


3222, Canpicp Leon Pres 


‘ 

Procure twenty-four sound, good-sized, very fresh lemons, cut in 
halves and scoop out interiors, keeping nothing but the perfect rinds, 
Place in cold water for two days, drain on a sieve, plunge in boiling 
water for five minutes and drain well again, place in a coppper basin 
with three pounds granulated sugar, two quarts cold water, lightly mix 
and let come to a brisk boil. Shift pan to corner of range, let slowly 
simmer for two hours, remove, let slightly cool off. ‘Transfer into a 
stone jar, tightly cork, place in a closet and use as desired,’ 


3223, CANDIrp Oranct Prers 


Candied orange peels are prepared in exactly same way as lemon 
peels (No, 3222). 
3224. Tow ro Cook Sucar 


To first degree.—Place two pounds granulated sugar in copper basin 
with a half pint cold water and sect basin on open fire. Have a bowl 
with some ice water standing by. Let sugar boil for a minute, take up 
alittle syrup with skimmer; quickly dip index finger in syrup in skimmer, 
immediately close the'two fingers and quickly open. If a weak, short 
thread forms between fingers let boil for two minutes longer; the thread 
will (hen be stronger and sugar will have attained the first degree. 
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To second degree. Boil sugar a litde longer, dip in skimmer, tate 
up and blow sugar olf into pan. Tfany bubbles form in holes of skimmer 
iC has reached the second degree, 

Vo thivd degree. Voila little longer, dip in skimmer again, take up 
and sharply shake, and if it fies like feathers it has attained the third 
degree. é 
To fourth deyree—Continue to boil a few minutes more, dip stick 
the size of a lead pencil into sugar, immediately take up and plunge in 
ice water, Hf sugar cracks at touch it has reached the fourth degree. 

To fifth degree. -Squecae in juice of a lemon, und when it has obtained 
anice light brown colour it will have attained the fifth degree—or a 
caramel, 





ge25, PrAtINE, Sucarep ALMONDS 


Place two pounds granulated sugar with a teaspoon vanilla essence 
(No. 3236) in a coppper basin, add a half pint cola water, place basin 
on it brisk fire and cook till it bas attained the third degree. ‘Then drop 
in a& pound fine, Jarpe, unpeeled, almonds, stir well with) wooden 
spoon and let briskly boil for three minutes. Briskly stir with & wooden 
spoon until sugar granulates, place almonds and sugar in a colander 
and briskly shake, so as to separate, Place almonds in the copper 
basin, stir with wooden spoon on the fire until sugar adhering is tho- 
roughly melted, then add the other sugar, and as soon ap all the sugar 
is dissolved immediately pour almonds on a marble slab, separate from 
one another, place on a paper and let get cold. Place a tablespoon gum 
arabic ina basin with two tablespoons water, dissolve gum, add pralines, 
toss well, then place all at once on a sieve. Keep sieve ina hot place 
tll thoroughly dry and pralines will be ready, 








226. CHOCOLATE CARAMEL 
3 


Place one and a half pounds granulated sugar in a copper basin, add 
ten ounces good chocolate, a pint thick cream, two gills raspherry syrup 
(No, 3214), a@ teaspoon vanilla essence, set the basin on brisk fire ant 
constantly stir until sugar reaches the third degree, Remove, drop 
on a lightly oiled marble, keeping it one-third-inch in thickness by 
means of iron rods placed around. Tat thoroughly cool off, remove 
rods, cut caramel in half-inch squares and wrap in small pieces of wax 
paper. 

3227. VANILLA CARAMEL 

Place one and a half pounds granulated sugar in a copper basin with 
three-quuters pint thick cream and a vanilla bean split in two, mix 
well until sugar is thoroughly dissolved, then set on the fire and boil 
until it attains the third degree. Remove vanilla, drop preparation 
on a lightly oiled marble, keeping one-third-inch in thickness by aneans 
of iron rods placed around it, Let thoroughly cool off, cut in half-inch 
square pieces, wrap in wax papers, and it will be ready for use, ‘The 
vanilla caramels (or any other kind) can he flavoured with any kind of 
liquor if desired, 
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Corrri CARAMELS 


Coffee caramels are prepared same as yanilla caramels, only adding 
a gill strongly made coffee at beginning of operation, 






3229. ‘TEA CARAMETS 


The above article is to he prepared in same manner as vanilla cara- 
mels (No. 3228) using, in addition, a gill very strongly made tea, 


3230. Uonry CaRAMrrs 


Place in a copper basin two gills each thick honey and thick cream, 
a half gill Jamaica rum half teaspoon vanilla essence (No. 3236), the 
juice of half a sound lemon and two pounds granulated sugar, set basin 
on fire and stir with spatula until it reaches the third degree. Add two 
ounces good fresh butttr and stir while boiling for three minutes longer. 
Drop on a lightly oiled marble, let thoroughly cool off, keeping one- 
third-inch thick hy means of iton rods placed around it, then cut in 
half-inch squares, wrap in wax paper and use when desired. 


3231. NouGais pe MontreLmarr 


Place two pounds honey in a small saucepan and thoroughly heat 
without boiling. Tave two pounds granulated sugar in a copper basin, 
add a gill cold water, cook on range until it has attained the third 
degree and then add honey. Beat up whites of three eggs in copper 
hasin to a stiff froth, add preparation to eggs, set basin on the fire and 
continually whisk until sugar attains the fourth degree. Meanwhile 
cook three pounds granulated sugar ina separate copper basin until 
it attains the fourth degree, add to eggs, etc, in basin with a half tea- 
spoon vanilla essence, three pounds shelled whole almonds, a quarter 
pound shelled whole pistachios, thoroughly mix and remove from fire. 
Line hottom of a square pastry tin with white wafers, drop in prepara- 
tion, cover with another layer of wafers, let thoroughly cool off, cut 
into one-third-inch slices, then nougats are ready for use. 


3232. PRALINE 


Place two pounds granulated sugar in a copper basin, add two gills 
water, set basin on the fire, add a split vanilla stick and cook sugar until 
it attains the fourth degree. Drop in all at once a pound of whole 
unpecled almonds, continually stir with spatula until a nice light brown 
colour, remove, drop praline on a lightly oiled marble, let thoroughly 
cool olf, crack in pieces and use as required. 

3233. DPreprraint Drops 

Place a pound powdered sugar in bowl with ten drops peppermint 
extract, a half gill water, and sharply work with spatula for five min- 
utes. Drop preparation into a paper cornet, cut a small piece off at 
end, press on a well cleaned marble into drops a half-inch jn diameter 
and let thoroughly dry, 
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3234, SRAWBURRY Drops 


Strawberry drops are to be prepared same as peppermint drops, but 
substituting a half gill swawberry syrup for peppermint and water. 


3235. Karoucas 


Place in a copper basin (wo pounds fine sugar, a pint thick cream 
and teaspoon ktimmel. Set basin on the fire and constantly stir with 
wooden spoon until mixture attains a tan colow’, drop on a clean marble, 
let slightly cool off, cut in small squares, and it will then be ready for use. 


3236. VANILLA Essie: 


Procure a quarter pound of best vanilla in sticks, slice on a small 
woaden board as finely as possible, place in mortar with three ounces 
lump sugar and thoroughly pound. Remove, place in a quart bottle, 
fill up with pure ninety-degree alcohol, cork bottle tightly, thoroughly 
shake, and after a day’s infusion it can be used. Be very careful to 
always shake bottle thoroughly before using, and always keep it tighlly 
corked, 

N.B. When the essence is all finished, add one-third the amount 
vanilla and sugar (prepared same as before) to hottie, also balance of 
vanilla, fill up bottle again with alcohol and keep as before, 





ch 


3237. VANILLA Liquor 


Cut four sticks of vanilla in small pieces, place in quart hottle, fill 
up with good brandy and let infuse for cight days, being careful to thor- 
oughly shake bottle daily. Phice a half pound granulated sugar, with 
two gills water in copper basin, set on fire and let boil for five minutes, 
Add al the contents of vanilla bottle, lightly mix with a wooden spoon 
and boil for ten minutes, pass liquor through paper filter into a bowl, 
let cool, bottle, cork tightly, and use when desired, | 


3238. VANILLA SuGAR 


Split four vanilla beans, then with a knife scrape interfor of cach 
stick over three pounds fine sugar, Place sugar ina jelly glass with vanilla 
sticks, mix sugar well with vanilla, tightly cover and use as required, 
When a vanilla bean has been used wipe and place it in this sugar. 


3239. ORANGE Essmncn 


Carefully remove white silk of twelve fresh, very sound orange peels, 
thoroughly dry, place in a quart bottle and fill up with good alcohol. 
Tightly cover hottle, thoroughly shake, then let infuse for fifteen days 
before using. : 

Lemon essence is prepared exactly the same as the above, 


3240, ORANGE Liquor 


With a thin sharp knife remove rinds of six sound oranges and place 
peels in a stone jar with a quart of cognac, Place in a saucepan four 
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ounces sugar, {wo gills water, juice of the six oranges, set on the fire and 
stir until melted, Cover, let infuse for sixty days, filler liquor through 
@ paper filler and bottle. 


3242. Duckzine, Griscou, Jr. 


Carefully singe, cut off feel and neck of a nice tender, five-pound 
duckling, split through back, remove spinal bone, draw and neatly wipe. 
Envelop in a towel, gently flatten with a cleaver, lightly prickle both 
sides with point of a larding needle and lay on a dish, Place in a mortar 
twelve shelled, unpeeled hazel nuts with a very small, sound, chopped 
shallot and pound to a fine pulp, Add a half ounce fresh butter, half 
teaspoon French mustard, saltspoon each curry powder and paprika, 
half teaspoon cach freshly chopped parsley and salt, the strained juice 
of a souncl quarter of lemon, and thoroughly pound again for one minute. 
iRemave pulp from mortar, carefully rub duck over with it and let infuse 
for forty-five minutes, being careful to rub quite frequently meanwhile, 
arrange duck on a double broiler and broil over brisk fire for six minutes 
on each side, 

Peel and core three good-sized sound apples, cut in four equal slices 
each, Jay on a lightly buttered baking dish and place duck oyer apples. 
Arrange six thin slices lean bacon and spread remaining mixed butter, 
etc, over the duck, set in oven for twenty minutes, frequently basting 
with its own gravy meanwhile, remove and send to table in same dish. 


3242. Sataton, Nicrroras IT. 


Procure three one-pound slices very fresh red salmon, and place in 
a sauloire one beside another. Add half a sliced carrot, two rings of 
onions, a branch parsley, clove, two bay leavés and two slices lemon. 
Moisten with a halt gill cach vinegar and’ white wine, pour in just suffi- 
cient cold water to cover fish, season with a Leaspoon salt, two salispoons 
pepper, cover pan and let infuse in cool place for six hours, Set pan 
on comer of range and as soon as broth begins to boil remove to,a cool 
place and allow to cool off thoroughly. Meanwhile prepare mayon- 
naise (No. 70), adding to it three melted gelatine leaves, two tablespoons 
hot milk, and briskly whisk all together for two minutes. Lift up slices 
of salmon, neatly wipe with cloth and place on a gtating one beside 
another. Evenly spread mayomnaise over slices so that entire top of 
cach slice will he smoothly covered. 

Place grating and fish in ice box until thoroughly firm, which will 
dake about an hour, and remove grating to table. Cut a medium trafMle 
in quarler-moon-shaped pieces and decorate top of each slice with it, 
vavefully lift up slices from grating, neatly arrange on cold dish over a 
folded napkin and fill up hollow space of each slice with finely cut up 
jelly. Arrange on dish around fish twelve small heart-shaped canapés 
of Russian caviare, alternating with thvee cold. hard-boiled eggs cut in 
quarters, then serve, : 
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3243. SALAD. Mrs, Duvan 


Cut in nice julienne strips two sound, mediumesized truffles, three 
canned artichoke bottoms, a very sound, firm, cored and pecled apple, the 
heart of a stalk of very fresh, well-cleaned, thoroughly drained crisp 
white celery cut in half-inch pieces, a good-sized, sound, boiled, minced, 
cold potato, six heaping tablespoons cooked, thoroughly drained, cold, 
fiesh asparagus lips (or canned if no fresh at hand). Place all these 
articles in a vessel and gently shuffle them. Drop ever gradually a 
good tablespoon olive oil, light tablespoon strained lemon juice, then 
oprinkle over three sallspoons salt, Qvo saltspoons paprika and a half 
teaspoan freshly chopped paisley. Gently and carefully mix all well 
together, transfer to a salad bowl, arrange four light tublespoons mayon- 
niaise (No, 70) over centre, send to table and gently mix for a moment 
before cating, 


3244. Lorsrer Saran, Mrs, ALLEN 


Split lengthwise two fine, freshly boiled and thoroughly cooled 
medium lobsters. Crack claws and carefully pick meat from shells of 
bodies and claws, being careful to discard intestines and pouch, cut 
meat in equal-sized square pieces and place ina salad bowl, Shell three 
cold hard-boiled eggs, lay on a plate, chop up finely and add to lobster, 
Finely chop up two small, sound, pecled shallots, sprinkle over Jobster 
ant eggs, then sprinkle over a teaspoon very finely chopped parsley, 
‘light teaspoon of finely chopped chives (cibouletic), and gently shuMle 
the contents of bowl. Chop up very fine half a head fresh, well cleaned 
and dried lettuce, add to howl, lightly mix again, season with three and 
a half tablespoons dressing (No. 863) and mix whole well together, 
Just before serving add three tablespoons mayonnaise (No. 7a), gently 
mix again, wipe edges of howl all around and send to table. 


3245. Lonsrer Satan, Rar 


Split lengthwise two medium-sized, freshly boiled and cooled lobsters, 
crack claws, carefully pick out meat from shells of bodies and claws, 
remove intestines and pouch, then cut meat into rather small, equal, 
square pieces and place ina salad bowl, Peel and chop up fine as possible 
two very small, sound shallots, add to lobster and mix a lite. Finely 
chop up three cold hard-boiled eggs, add to lobster and gently shulte 
contents of bowl. Chop very fine a root well-pared and thoroughly 
cleaned celery, using nothing but the white, thoroughly drain ina napkin 
and add to bowl, with a light teaspoon finely chopped. parsley and haif 
teaspnon finely chopped chives (if handy). Season with two teaspoons 
salt, a teaspoon very finely and freshly crushed white pepper, three and 
half tablespoons dressing (No. 863), mix well, and just before sending (a 
table add three goad tablespoons freshly prepared mayonnaise (No. 7a) 
Gently mix ihe whole well together, neatly wipe edges of sulad bow! 
with a napkin and serve, 
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3246. Russtan SALAD 


Cut in small squares twelve anchovies in oil, the meat from a small 7 
cold, cooked lobster, twelve shelled, cooked, cold shrimp, a cooked, 
medium carrol, cooked turnip and a cold boiled potaty. Place all these 
articles in a salad bowl, add three tablespoons cooked, cold string 
beans cut in short picces, two tablespoons cooked asparagus tips, a 
tablespoon capers and six sliced pickles. Sprinkle over a half leaspoon 
finely chopped chervil, teaspoon chopped tarragon, season with three 
tablespoons dressing (No, 863), mix thoroughly, add two tablespoons 
mayonnaise (No, 70) and mix well again. Neatly clean and thoroughly 
drain, six small white leaves of lettuce; place a light half teaspoon Russian 
eaviare on each, nicely arrange around sides of bowl and serve, 


3247, SALAD, Srrtson 


Cut two good-sized, Sreshly cooked, cold French artichoke bolloms 
(or canned if no fresh at hand) in half-inch pieces and place in a salad 
bow! Cut in same shape the heart of a pood stalk well-washed and 
thoroughly drained celery and leave ona cloth. Peel, remove hard stall 
from centre, as well as eyes, of three half-inch-thick slices of a fresh 
pineapple, cut in half-inch pieces and place with artichokes, Cut in 
half-inch pieces three Spanish sweet peppers and sprinkle over artichokes 
and pineapple. Saye three tablespoons freshly cooked, well-drained, 
cold fresh poas and also sprinkle over other ingredients in bowl, Neatly 
wipe and plunge three small, firm red tomatoes in boiling water for a 
minute, take up, drain, skin with a towel, remove stems, cut in quarters, 
add celery to howl, gently shuffle contents and add tomatoes, TIave 
ona saucer one and a half tablespoons olive oil, three-quarters tablespoon 
strained juice of a lemon, a half teaspoon salt and two saltspoons paprika, 
Briskly mix, pour over salad, and just a second before serving gently 
mix whole well together and send to table with four tablespoons mayon- 
naise dressing (No, 70) separately, or mix it at the very last moment. 


3248. Enorasir PrmAsant, McCientan 


Carefully singe, cut head and feet off a nice, tender English pheasant, 
split open through back without separating, draw, neatly wipe and. 
carefully remove spinal bone, envelop in a towel, gently flatten with a 
cleaver, lightly prickle both sides with point of a Jarding needle and lay 
bird on a flat dish, Crack, remove meat from fibres of twelve good- 
sized, sound, unpeeled pecan nuts, place in a mortar with cight shelled, 
peeled and roasted almonds, a small, sound, pecled and very finely 
chopped shallot, then pound these articles to a fine paste. Add a half 
ounce fresh butter, light teaspoon each French mustard and salt, two 
salispoons paprika, a saltspoon curry powder, half teaspoon finely 
chopped fresh parsley, strained juice of quarter of a sound lemon, and 
pound whole well together for two minutes, Remove force, carefully 
rub pheasant all over with it and let infuse for forty-five minutes, taking 
care to rub Srequenily meanwhile, Place bird on double broiler and set 
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to broil on a brisk fire for eight minutes on each side, Cut from a fresh, 
sound pineapple six two-third-inch slices, scoop out eyes, hard part in 
centre, lay in a lightly buttereedl baking dish one beside another, and 
arrange pheasant on (op of pineapple. Lay six very thin slices raw, lean 
bacon over bird, evenly spread remaining butter in dish over pheasnnt 
and sel in oven to roast for eightcen minutes, being careful to baste 
frequently meanwhiler. Remove and immediately send to table in same 
dish. 
3249. PARrrripcn, Mrs, Rvick 


Singe, cut heads, and feet off two fat, tender partridges, split open 
through back without separating, carefully draw, neatly wipe, rgmove 
spinal bones, envelop in a towel and gently fatten with a cleaver. “Lightly 
prickle both sides with a small needle and Iny on a flat dish, Cayefully 
crack and remove perfect meat from four Brazilian nuts (not roasted), 
cut in thin slices and place in mortar with twenty-four very sound, 
roasted, cracked, unpeeled pistachios and a half very small, sound, 
peeled and finely chopped shallot. Briskly pound these ingredients to 
a fine pulp, add a half ounce fresh butter, half teaspoon French mustard, 
light saltspoon each curry powder and paprika, half teaspoon salt, 
strained juice of quarter of a sound Jemon, and sharply pound again 
for minute and a half, Remove pulp from mortar, with it carefully 
rub bird on both sides, then let infuse in moderate temperature for 
thirly minutes, being careful to frequently rub meanwhile, arrange 
birds on a double broiler and broil for five minutes on’ cach side. Peel, 
core and cut in three even slices each four medium, sound, jiiey (ot 
over-ripe) pears, lay on a lightly buttered baking dish one beside another 
and place partridges over, cut side downward, Arrange six exceedingly 
thin slices raw lean bacon over birds, spread remaining mixed butter in 
dish over all, set in oven for sixteen minutes, haste with its own gravy 
once in a while, remove and serve in same dish, 


3250, Quains, Wirre 

Pick six nice, tender, fat quails, singe, draw, neatly wipe, split 
through back without separating, crack main bones, lightly Matten with 
+ cleaver and Jay on adish, Place in a mortar fifteen shelled, peeled and 
roasted almonds, the clear meat of six very sound walnuts, a very small, 
sound, pooled and finely chopped shallot, and pound all well together 
until a fine pulp. Add a half ounce fresh butter, light teaspoon each 
French mustard and salt, two sallspoons paprika, a saltspoon carry 
powder, strained juice of quarier of 2 sound jemon, and briskly pound 
again for a minute and a half. Take up pulp, carefully rub quails 
evenly all over with it, then infuse for thirty minutes, being careful to 
rub frequently meanwhile, Pecl and carefully clean twelve good-sized, 
sound, fresh mushrooms and thoroughly drain. Mix on plate a Nght 
teaspoon salt, three salispoons pepper, a tablespoon each oil and sherry, 
repeatedly turn mushrdoms in seasoning, then neatly arrange one beside 
another in a baking dish. Place quails on top of mushrooms cul side 
downward, spread all butter in dish over birds and set in oven for twenty 
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minutes, being careful lo baste frequently with thelr own gravy once in 
awhile. Broil six exceedingly thin slices raw Jean ham for one and a 
half minutes on each side, remove from oven, dress ham over and send 
to tuble in same dish, 


3251. SPRING ‘Turkey, Gounp 


Carefully singe and cut head and fect off a nice, tender spring turkey, 
split open through back without separating, carefully draw, neatly wipe 
and remove spina bone, Envelop in a towel and Nghtly flatten with a 
cleaver, lightly prickle, hoth sides with point of a necdle and place on a 
Nat dish, Carefully crack cight sound walnuts, remove fibres, place 
meat in mortar with a small, sound, peeled and very finely chopped 
shallot and pound lo adine pulp, Add a half ounce fresh butter, light 
teaspoon French mustard, saltspoon cach curry powder and paprika, 
three-quarters Leaspoon silt, strained juice quarter of a sound lemon and 
briskly pound again fora minute, ‘Take up pulp from mortar, carefully 
rub the turkey all over with it and let infuse for forty-five minutes, 
being careful to rub frequently meanwhile, arrange bird on double 
broiler and broil on a brisk five for cight minutes on cach side, Peel and 
core three good-sized, sound, juicy apples, cut cach in four equal slices, 
lay on a lightly buttered baking dish one beside another, lay turkey on 
apples and arrange six thin slices raw lean bacon over turkey. Spread 
remaining mixed butter in dish over, set in oven for twelve minutes, 
froquenuly basing sith ils own gravy once ina while, remove and send 
to table fh sume dish, 


AFTER-DINNER CORDIALS 


gaya. Place in pony glass half pony cach crime yvette and apricot 
brandy. Care should be taken to haye each separated and. not raming 
together, ‘ 

gasy. Crick a frosh egy ina large glass tumbler, add a half teaspoon 
powdered sur and thoroughly beat egy and sugar with a spoon, Pour 
in a teaspoon cach red curagao and green chartreuse, a pony glass good 
whiskey, fill glass with finely cracked ice, strain into a small flat glass 
and serve, 
~ ganq. Place in a cordial glass half a teaspoon raspberry syrup, 
carefully pour one over the other, a half teaspoon cach maraschino, 
ertme de menthe, green chartreuse and brandy; serve very carefully 
without mixing dierent colours, 

gags, lace in small wineglass a teaspoon red curagao and yolk of 
a very fresh ogg, taking special care that the egg yolk remain whole, 
then carefully pour in a teaspoon each maraschino, yellow chartreuse, 
green chartreuse and very good brandy. Light_a match, set fire to 
hrandy and let burn one and a half minutes, which should he done in 
presence of the guest, 

gasé. Place in bottom of a cordial glass a teaspoon red curagao 
and fill a teaspoon with yellow chartreuse, Gently and carefully put 


war 
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spoon into glass far enough down to allow point of spoon to just touch 
surface of curagao, slowly withdrawing spoon until empty, then Gill 
spoon with brandy, gradually pour over the yellow  chartretise and 
serve without shaking. 


COCKTAILS 


3257. CocKratL MONTAUK 


Put in large glass a dash each orange bitters and maraschino, half 
wineglass each Plymouth gin and Ttalian vermouth, three dashes Sloe 
gin, fil glass with finely shaved ice, stir well with spoon and strain into 
a cocktail glass. 





3258. INTERNATIONAL CocKTAl. 





Place in large glass two dashes cach orange bitters and maraschino, 
half a wineglass each French vermouth and Plymouth gin, fill glass full 
of finely shaved ice, stir well with spoon, strain into a cocktail glass, 
putting in an olive, and serve, 





3259. Star CockTarn 
Tift large glass with finely shaved ice and acd a dash orange bitters, 
two dashes maraschino, half wineglass cach Lalian vermouth and apple 
pe stir well with spoon, strain into cocktail glass, squeeze wu piece 
emon peel on top and serve, 





COOLERS 


3260. Break a fresh egg, separate white from yolk, place yolls 
in a schooner glass, add a half teaspoon powdered sugar and thoroughly 
beat up with spoon. Moisten with a half pony maraschino, pony 
prandy, fill glass with cracked ice, thoroughly mix for a half minute, 
strain through strainer into a claret glass and serve, 

3261. Place in a large glass six tablespoons cracked ice, a half 
teaspoon powdered sugar, pour ina half pony red curagao, wineghass 
Catawba wine, and shake contents for three-quarters of a minute, pour 
all buck into glass without straining and serve with straws. 

3262, Have at bottom of a very large glass three sprigs good fresh 
mint, two teaspoons powdered sugar, then fll with cracked tee and add 
one sherry wineglass good brandy or whiskey, whichever is preferable. 
Thoroughly shake, pour all back in. glass, arrange three sprigs very 
fresh mint near edge inside, a slice of orange on top, and serve wilh straws. 

3263, Ilave in a large glass four heaping tablespoons clean, cracked 
ics, Squeeze in the juice of a medium-sized, very juicy, sound lemon, 
add a half teaspoon powdered sugar, one pony glass cach of raspberry 
syrup and Swiss kirsch. Thoroughly shake it with the glass and 
shaker, strain in a lemonade glass, pour in a bottle cold pliin soda, 
mix well and immediately serve, 
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3264. Squeeze the juice of a good-sized, sound lemon into a large 
tumbler, add two teaspoons powdered sugar, one tablespoon syrup of 
orpeat, bvo tablespoons St. Croix rum and finely cracked ice, thoroughly 
mix with a spoon, pour in one bottle cold plain soda, continually mixing 
with @ spoon meanwhile, then strain into a large glass and serve. 

3205. Place ina large glass three tablespoons clean, finely cracked 
ive, squeeze in juice of a good-sized, sound, ripe, red orange, pour in a 
pony brandy and half pony red curagao, Gradually pour in a bottle 
cold: plain soda, briskly mixing with a long spoon while pouring in, 
strain through a fine strainer into a large glass and serve. 

3200, Place in large glass white of a fresh egg, squeeze in juice of 
a medium-sized sound lemon, adding a teaspoon fine powdered sugar, 
thoroughly beat up with spoon, then pour in one and a half ponies Old 
‘Tom gin, fill up glass with clean cracked ive, briskly shake with shaker, 
strain into a large glass, then fill up glass with plain soda, mix well with 
spoon and serve, 




















32607, CLARET Cup 

Mix in a punch bowl! a quart claret, two pony glasses each orange 
curagie and maracshino, half pony glass Jamaica ram and tivo large 
tablespoons sugar, Stir well with ladle, add two hotiles Club soda, 
also a large pieve ice, fruits in season and serve in fancy wine glasses. 

N.B. Nowadays a number of people are more or less averse to 
using lemon juice in cups, but if desired the juice of a sound lemon can 
be added. 





3268, Cure CHAMPAGNE 


Mix in pine) howl a quart champagne, two pony glasses each 
curagao (while) and maraschino, half pony best brandy and one or two 
bottles Club soda, Stir slowly with ladle, add a large piece of ice, also 
fruits in season, and serve in fancy wine glasses, 


g268A, ON Quart Curampacnr Cup, No, 2 


Place in bottom of a pitcher the juice of a lemon, a sliced orange, 
some small pieces pineapple, two sprays mint and the rind of a cucumber, 
Pour over one bottle plain soda and allow to infuse for fifteen minutes, 
Half fill the pitcher with ice, add two tablespoons pulverized sugar, lwo 
sherry gla red curagao and a quart champagne (to be opened at the 
table), stir well with ladle and serve in fancy wine glasses. 





3269. Kuc-Noce 





Have a punch bowl sufliciently Jarge to hold at least. three quarts. 
Crack eight very fresh eggs and separate yolks from whites, Whisk 
sharply and beat up yolks ina bow! with eight tablespoons fine powdered 
sugar, then pour in’a pint old brandy, three dashes Jamaica rum and 
two quarts fresh milk, continually whisking while pouring in, milk. 
When all ingredients are added sharply whisk for two or three minules. 
Beal up whites in bowl lo a very stiff froth, pour over egg-nog, place 
bowl ina cool place and serve when desired in fine tumblers, 
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3270. Monrauk Eoo-Noce 
Place in a large glass a fresh egg, half tablespoon sugar, a little 
nutmeg, wineglass brandy and quarter pony Jamaiae rum. [ill the 
glass with milk, shake well, strain into a large lags, twist a piece of 
Iemon over and serve, 
3271. Koc Lymonape 


Place in a Jarge glass a fresh egg, tablespoon sugar, juice of a sound 
lemon, fill up balance with water, shake in a shaker with a little ice 
until ingredients are well mixed, then strain and serve. This is a deli- 
clous summer drink, 

3272. CaTAMPAGNE PuNcIE ’ 


Prepare one and a half teacups Oolong tea and put aside until cool, 
but do not place on ice, Pour into a three-quart champagne bowl 
one pony each curak, brandy and maraschino, two wingglasses Rhine 
wine, a bottle cold plain soda and quart champagne, Strain the pre- 
pared tea into bowl, thoroughly mix the whole well together with a ladle, 
then add a lump of clear, clean ice of about a pound, Peel'a sound, 
medium-sized, ripe banana, slice it in thin slices and scatter all over the 
punch, Neatly peel and slice a fine, juicy orange, spread slices over 
punch and serve in punch glasses, 


32724. CITAMPAGNE Puncu, Proctor 


Place in a ‘two-gallon punch howl with sufficient ice four large 
spoonfuls powdered sugar, juice of six oranges, a half pint maraschino, 
pint each cold English Breakfast tea and brandy, three bottles plain 
soda and six quarts dry champagne. Stir well with ladle, ornament 
with sliced pineapple and oranges and serve in champagne glasses, 


Craret Puner (sum No. 3316) 
3273. Puncu, Frangaise, Tor 


Heat in a saucepan on range a pint Jamaica rum, twelve ounces 
granulated sugar, and stir continually with wooden spoon until reduced 
to half the quantity. Add the strained juice of three sound lemons and 
four sweet oranges, set pan on corner of range and keep hot. Tlave 
in a well-scalded teapot an ounce green tea, pour over it a pint boiling 
water and let infuse for ten minutes, then strain into the rum, etc, 
Shift pan to a brisker part of range and when coming to # boiling point 
thoroughly skim, remoye from fire, pour into a punch bowl and serve, 


: "3a%4. Gurrinc Puncir 
Place in large goblet a half tablespoon fine sugar, the juice of half a 
sound lemon, half pony yellow chartreuse and a pony glass of Martell 
brandy, stir well with spoon, add a lump of ice, bottle of Club soda and 
serve, 
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‘3295, Tlor Mux Pune 
Place in large glass a tablespoon sugar, wineglass brandy (if desired 
use whiskey) and two dashes of Jamaica or Si, Croix rum, fill with 
boiling hot milk, stir well with spoon, grate a little nutmeg over and 
serve, 
3276. Mor Swiss Puncit 


Place in a copper or tin vessel a half pound granulated sugar, gill 
Swiss kirseh, two ounces cach St, Croix rum and good cognac, light 
with a match and Jet burn until sugar is dissolved, then pour over a pint 
champagne of about filly degrees (Vahrenheit) temperature. Squeeze 
in juice of half a medium-sized, juicy orange and add six thin slices 
pineapple, mix whole well with a ladle, heat, but do not allow to boil, 
pour into w fancy bowl and serve, 





3277. Rickey (WiuskEy or Gry) . 

Place in medium-sized fizz gliss a square piece of ice, squeeze in 
juice of a good-sized sound lemon, a wine glass rye whiskey or gin and 
two dashes orange phosphate, fill with carbonated water or soda and 
serve, . 

3278 Wuiskry Datsy 

Place in large glass a half tablespoon sugar, three dashes lemon 
juice or time juice, a winegliss maraschino, two dashes raspberry 
syrup, stir up well, strain, add fruits in season and serve. 


3279. ‘Toppy 
Place in Jurge glass a lump sugar, the peel of half a sound lemon and 


dissolve with a litte hot water, fill up with shaved ice, add a dash 
maraschino, wine glass rye whiskey and serve with a spoon, 


3280, Tor Appius Toppy 
Place in a large glass half a medium-sized, well-baked apple, half 
tablespoon sugar, a wine glass old apple jack, dissolve well with a 
little hot water, fill up with hot water, mix well together, grate a little 
nutmeg on top and serve with spoon, 


ga8r. ‘To Cunan AND Preparr SunranA Currants AND RAISINS 
YOR Pasrry 


Procure ten pounds currants or Sultana raisins, lay on table and, 
should they be damp, dredge a lite flour over to prevent adhering to 
the hands, Briskly rub, place on a fine wire sieve anc shake well for 
three minutes, so as to have them completely free from flour and stalks, 
Lay sieve with fruits in a large dishpan, fill up to level of sieve with hot 
water, stir well with skimmer for five minutes, lift up sieve and let drain 
for four minutes, 

Cover an fron pan with a sheet of brown paper, drop contents over, 

_ Well spread out, then sel in a rather slow oven for ten minutes, Remove, 
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lay in warmest place on kitchen shelf and let dry for fully two days, 
Lay on a table and carefully remove stones, sand, stalks, or any other 
element except the perfect fruit, place ina tin box, tightly cover, keep in a 
cool place and use as required. . 

[Phe above important articles are so frequently required for pastry 
purposes, etc., that T consider it advisable to prepare a larger amount 
than required for one oecasion, as they will remain in good condition for 
six months when properly kept.] 


3282. SPONGE YoR Frencti Breap (Livain) 


Sift on table two pounds best quality thoroughly ripe flour, place 
half in a bow! sufficiently large to hold six or seven quarts and carefully 
make « fountain in centre of it, Place a huf-ounce cake very fresh, 
firm, cold compressed yeast in bowl, pow over a half pint lukewarm 
water and thoroughly dissolve with hand for two and a half minutes. 
Pour ito fountain, mix a litle, gradually incorporate flow for five 
minuics and sharply knead all well together for six minutes. Cover 
bowl with a dry cloth, then lay vessel in a warm place of 80 degrees 
temperature to rise during the night (or at least two and a half to three 
hours) without touching it. The sponge will then have risen to double 
size, fallen, risen again, and be in proper condition for dough, 

N.B. In using flour for making any kind of bread always remember 
never to employ flour when cold or warm—that is Lo say, it should be in 
a place of 60 degrees temperature al least twelve hours before using it. 


3283. Douait ror Frencrt ‘BREAD 


Place in a bowl a half pint lukewarm water or the same quantity 
lukewarm milk, a half ounce salt, and dissolve for a minute. Uncover 
bowl, pour water on sponge, thoroughly knead the whole well together 
for six minutes, add little by little the remaining pound of flour, briskly 
and constantly kneading meanwhile, ‘The kneading operation after 
the flour has been added should continue for twenty-five to thirty minutes, 
Lift up dough with the hands and knock ft as hard as you can against 
bottom of vessel ten different times, immediately cover vessel with dry 
cloth, put in warm place of same temperature as before (80 degrees) 
and allow to rise for two and a half hours again, 





3284. To Suape ime Frencrt Loar (JocKo) 

Remove cloth from vessel, transfer dough to a lightly floured titble 
and cut in two even pieces, With the hands roll and press out cach piece 
in ball shape for four minutes, shift them to corner of table, cover 
with a dry cloth and let rest for ten minutes, being careful lo avoid 
draughts. ‘Then neatly roll out one piece with hands evenly to four 
inches and let rest for two minutes, then roll it out round to seventeen 
inches long. 

Tlave a board cightecn inches square. Arrange over ita pleve of dry 
duck cloth the length of board, and eight inches wide, and ute cloth en 
hoth sides two and a half inches high and three inches wide. Carefully lay 
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the loaf-shape dough in section or “bed,” cover it with a dry cloth ora 
lightly buttered piece of paper, and place in a temperature of 80 degrees 
to rise for one hour, It should rise to double its size by that time. 


3285. ‘Lo Suave rim Rina (Couronne) 


Carefully roll out the other piece of dough evenly with hands to eight 
inches, let rest for two minutes, then roll it out round to twenty-two inches 
long and sprinkle a litde cornmeal flour over surface to prevent sticking 
to pan, With an ordinary rolling-pin, twenty-four inches long by 
half an inch in diameter, briskly press down dough in centre from end 
to end to depth of half the dough, Jeaying one-half intact, then carefully 
turn pin three or fow' times. ‘Take up pin and firmly join both ends, 
giving it a pretly ring shape. Tlave a lightly buttered tin pan, carefully 
place ring in pan, split side down, cover with a dry cloth or picce of 
buttered paper, and also lay in a place of 80 degrees temperature to rise 
for one hour, 

3286. ‘To Baku trm Frenci Loar (Jocxo) 


Shortly hefore time for baking bread be very careful to see oven is at 
woper degree of heat. A very simple way to determine whether the 
heat is right or not is lo place a piece of white paper in oven, close door, 
and after a lapse of five minutes open door and remove paper. «If it 
is a dark-brown colour the temperature is right, if it burns it is too hot 
and should be cooled a litte, and if it is only a light brown colour 
it should be made hotter, 

Remove covering from French loaf. Tave a low-edged baking pan 
large enough to easily hold loaf placed alongside the board, then carefully 
turn over loaf into pan by means of the cloth without touching the 
dough with the hands. Uf loaf is not in exactly straight position in pan 
use wt piece of pustebourd to straighten it, then with a small, keen knife 
make four or five rapid diagonal half-inch-deep incisions at equal dis-* 
tances on top. 

3287, To Bake tim Rin (Couronnn) : 


Tlave a pie plate or round roasting pan large enough to easily hold 
ring, remove cloth from ring, gently and carefully turn it upside down 
(split side up) in the pan and immediately place both in oven to bake 
for about an hour, or until a nice golden colour, Avoid opening 
oven door until twenty minutes after bread has been set in oven. After 
haking for thirty minutes turn bread over; if bottom is white, that is, 
if it has not aliatned a good colour, un upside down and leave in that 
position for balance of time, then remove and serve, 


3288. Frencn Ronrs anb Fiurrrs (Cattmp “PIsToLets”) 


Prepare same amount of sponge and dough exactly the same as for 
French loaf and ring (Nos, 3282 and 3283). When the “ready” dough 
is transferred and rolled out on floured table cut ft in twenty-four equal 
parts instead of two, Rolf out with hands into ball shape, cover with 
adry cloth and let rest for four minutes, being careful to avoid draughts, 
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3289. To Snare Frencir Rous 


Have same hoard as used for Fronch loaf standing by. Place on it 
a duck cloth considerably longer than board, and flute in seciions two 
inches apart and two inches high. Dredge a very Jittle commen! flour 
over twelve of the balls only, lay 1olling-pin cropswise over one of the 
balls right in centre, and with both hands’press down to about three- 
quarters the height of roll, Carefully roll pin around two or three times, 
being careful to leaye a quarter of bottom intact. Tay roll very carefully 
ina section of the cloth, split side down, and proceed with cleven more in 
the same manner, taking care to keep them about one inch apart from one 
another in the sections. 


3290. To Snare Frorrrs (PistoLmis) 


Take one of the remaining twelve balls, with the hands roll and press 
it out to four and a half inches long and round pointed at both ends, and 
arrange it in a section of the fluicd cloth. Vinish the other remaining 
eleven in same way, place in sections, also keeping them an inch apart 
from one another. Cover with a dry cloth or buttered paper and place 
them in a temperature of 80 degrees to rise for forty-five minutes, 


3291. To Bake Rous ann Fruires 


After allowing rolls and Nuttes to rise for forty-five minutes, in which 
time they ought to have doubled in size if temperature was right, remaye 
cloth. Have a baking pan alongside board, take up rolls from their 
bed with a picce of pasichoard and turn into baking pan, split side up, 
keeping them an inch apart from one another. Sprinkle a very vide 
cornmeal] flour over fluites, carefully transfer with a piece of pasteboard 
from fluted cloth into haking dish with rolls, keeping them also one inch 

. from one another, then with a small sharp knife make three light diagonal 
# incisions on top of twelve Muttes only, set in oven to bake for half an hour, 
or until they attain a nice golden colour, remove and serve. 

N.B, If desired, French loaf and ring, rolls and fluttes can all be 
prepared at same time—that is, one Jouf, one ring, twelve each rolls and 
flules—with identical process hy simply doubling quantity of cach in 
gredient, using a vessel of double capacity (to easily hold twelve quarts) 
for sponge, dqugh, etc., and ready dough cut and rolled out accordingly, 


3292. Ferment (An Excrteenr Toart-mapr Yas‘) 

For two quaris of ferment: Procure six small, raw, old potatoes 
the size of ordinary eggs—the uglicr, more common-looking and thicker- 
skinned the better, but they must be sound, ‘Thoroughly wash till 
completely free from sand, place in small enamelled pan, pour a quart 
cold water over, let gently cook until soft, which will lake considerable 
time (or nearly fifty minutes), and drop potatocs and water in which 
they were hoiled into a deep, narrow vessel. The water will have 
reduced by this Lime to one pint; if reduced more than a pint add shorten- 
ing to makea pint. Add six ounces sifted Nour, carefully and (horotighly 
mash potatoes, flour and water with a potate masher ualil a firm pulp, or 
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for about fifleen minutes, Add a quart cold water {in hot weather; 
lukewarm in cold weather), then carefully dissolve ingredients with the 
hand until completely free from Jumps and see that the ferment is just 
to a lukewarm point before adding yeast, ‘Take up a half cup of the 
ferment and add to it a half-ounce cake firm, fresh compressed yeast, 
thoroughly dissolve with the hand, add to ferment and thoroughly whisk 
with pastry whisk until hothy. Remove whisk, cover vessel, place a 
heavy dry cloth around and set in warm place to rise during night. 
(First hing in the morning remove cloth and cover from vessel, then whisk 
Jorment for five minutes and strain through strainer into a stone jar, 
pressing everything through except skins of potatocs. Tightly cover, 
place in ice bos and use as clinected when required, taking care to always 
Driskly shake the jar just before using ferment, 

NB. ‘The above ferment is of wide importance for the pupase of 
strengthening the preparation of the sponge, lightening and giving a 
delicious, sweel, succulent taste to bread, 


3293. Mix Davart vor Two Rives 


(12 MILK FLULELS AND r2 DOUGHNUTS) 

Break two fresh eggs in a bowl, gradually add a pint boiled milk 
(made lukewarm before using it), gently beal up with a fork for two 
minutes, then add two ounces fine sugar, two teaspoons salt, one and a 
half teaspoons vanillte essence (No. 3236), and mix the whole well to- 
gether for two minutes, Adda pint ferment, made lukewarm in a 
bain marie Glouble pan) in cold weather and used cold in hot weather, 
A sallspoon powdered cinnamon can he added if desired, which will give 
a fine additional favour, 

Pluce ina clishpan three pounds thoroughly ripe, best quality sifted. 
four, mike a wide fountain in contre of four, then pour brewing into, 
fountuln.  Briskly mix with the hand and gradually incorporate flour 
for six minutes, then sharply knead for twenty-five to thirty minutes. 
Litt up with hands and vigorously knock it against bottom of pan about 
ton times, cuvefully cover pan with a dry cloth and place in a. warm place 
lo vise duving the night, Lightly flour table, remove dough from 
vessel, place on floured table and briskly work for ten minutes, sprinkling 
a litle flour over once ina while. Divide dough into four equal parts, 
carefully voll oul to ball shape, cover and let rest for ten minutes, avoiding 
draughts. q 

3294, ‘Lo Strapy, Mitx Rives (“Couronnes’’) 

‘Take up a ball and with the thumb make a hole in centre of dough. 
Rapidly turn hand around ball until open space is enlarged to four 
inches, the ving of equal size all around, and lay it on a lightly buttered 
baking pan. Prepare another in exactly same manner, cover all with a 
dry cloth and place for an hour in a temperature of 80 degrees to rise. 


3agx. To Bake Mix Runes (“ Covronnrs”) 


Beat up an egg ina how! with three tablespoons milk, then with a 
small hair pastry brush lightly glaze surface of the lwo rings and with a 
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pair of scissors or a small sharp knife make a few double incisions on 
surface of cach ring all around. Set in oven to bake for an hour, being 
careful not (o open oven door for twenty minutes. Carefully wateh and 
see {bat it is equally baked all around, remove and serve. : 


3296. To Suare ‘ims Minx Frucres 


Roll and gently press out another ball, with a cutler divide in twelve 
equal pieces, and with the hands roll each piece into nice round shape, 
cover, let rest for ten minutes, then roll out cach piece to five inches 
Jong and pointed at both ends, Place in a lightly buttered baking pan, 
and with pastry brush lightly glaze surface of each with beaten-up epg, 
etc. Carefully make three small diagonal incisions will scissors or a 
small sharp knife, cover with a dry cloth and place for an hour in a 
temperature of 80 degrees to rise. 





3297, To Bake vim Proeres 


After lapse of an hour remove cloth and immediately set in oven to 
bake for thirty minutes, or until they have attained a nice golden colour 
all around, remove and serve. 


3298. Doucunuts 


With a rofling-pin roll and spread out the last ball of dough to one- 
eighth-inch thickness. With a doughnut cutter cut out twelve pieces, 
place on tin, cover with a dry clath and allow to tise in a warm place for 
thirty minutes. Arrange in a frying basket, fry in boiling fat until a 
nice golden colow’ on both sides, turning over once in a while, remove, 
thoroughly drain, dredge a lithe powdered sugar over and serve. 


3299. Remarks Anour “UNIVERSAL” BREAD MAKING Machin tor 
Private MAE 


I recently came across a peculiar looking small bread maker, called 
the “Universal Bread Maker,” After carefully examining, I purchased 
one for the purpose of trying it in my own house to find out about 
its merits, After having tried and carefully observed the result of its 
workings, T was satisfied of the efficiency and merit claimed for it by its 
owners. The No, 4 Universal Machine has a capacity of from two to 
six loaves or rings of bread, The No, 8 Universal has a capacity of 
from four to ten loaves or rings. The machine is of such simplicity 
thata child can work it. On the first trial T followed their recipe through- 
out, and the bread turned out all right but a little heavy. With the second 
recipe (No, 330t) the bread turned out simply delicious in every yespect. 
Another important point in ils favour is that in working the sponge 
and part of the dough it does away with use of the hands, 





3300. Frencit Breap py tne “Universar” Brean Maxer, No. 1 
(This sponge is for four loaves of plain French bread.) 


Sift on a table three pounds thoroughly ripe, hest quality flow, 
Measure out a quart warm water, pour it in the bread maker, reserving 
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in the measure about half a cap, Crumble a half-ounce cake fresh, 
frm compressed yeast inlo a cup, half fll the cup with lukewarm water 
and thoroughly dissolve yeast. Pour the dissolved yeast into bread 
maker with water, adding two heaping teaspoons salt and three pounds 
flour all at once, (Liquids should always be poured in first.) Briskly 
turn crank for three minutes, or until dough forms about kneading 
rod in a smooth, compact ball, Put on cover of machine, place over a 
dry cloth and set in temperature of 80 degrees to rise during night. 
After rising turn crank until dough forms a ball about kneader again, 
then loosen crosspiece and lift kneader and dough on it out of pail 
together. Push dough off kneading rod, cut into four equal parts, 
shape and place in baking tins and set to bake for about an hour. 

On first (rial 1 followed the above recipe throughout and the bread 
turned out all right, but a little heavy, 


g3o0r. Fruncre Breap ny rie “Universan” Brean Maker, No. 2 


(Sponge for four loaves of plain French bread.) 

Proceed to prepare sponge in exactly same manner as No. 3300. 
Remove dough in the morning alter rising during night, place on a 
floured table or ina lightly Doured, quite large dishpan and sharply 
work for twelve or fifteen minutes, then lift up with hands and vigorously 
knock against bottom of pan or table eight or ten different times. Cut 
dough into four equal parts, roll out to ball shape, cover with a dry 
cloth, let rest for ten minutes, then roll out to loaf, ring or any shape 
desired, Carefully arrange Joaves on fluted cloth on the board (No, 
3284) and rings (No. 3285). 

Cover with a dry cloth or buttered paper, place in Lemperature of 
80 degrees for an hour and remove cloth, Uave baking pan placed 
alongside board, carefully turn loaves into it and make four or five very 
rapid half-inch-deep incisions at equal distances on top. Tf there he any 
rings prepare in same manner (No. 3285), then place both-in oven to 
bake lor an hour or until a nice golden colour, not opening oven door 
for twenty minutes and carefully watching that bread is well baked all 
around, remove and. serve, 

With this second recipe the bread tuned out simply delicious in 
every respect. 

3302. Ryr Brrap 


Propare sponge same as No. 3300, but using two-thirds wheat and 
one-third rye four, adding a teaspoon kiimmel seeds. After dough 
has risen during night remove cither to floured table or dishpan, and 
briskly work it for twelve or fifteen minutes, Should it be slightly 
soft sprinkle over a little flour until of such firm consistency that it 
will not stick o pan, Divide dough into four equal parts, roll in round 
shapes, cover and let rest for ten minutes. Then roll out to loaf or 
xing shape, cover with a dry cloth, set to rise for one hour in temperature 
of 86 degrees, transfer to baking tin and sprinkle a very Jittle cornmeal 
flour, over top of each. Muke a few rapid incisions on top at equal dis- 
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tance from one another, then with a hair pastry brush lightly wet surface 
of cach with water, set in oven to bake for an hour or until well baked 
all around, being careful not ta apen the even door before the lapse of 
twenty minutes. Remove from oven, lightly glaze surface again with 
water and reset in oven to dry for five minutes, take out and serve, 


3303. CoRNMEAL Pan Breap 


Mix and sift two pounds cornmeal flour and a quarter pound wheat 
flour in a dishpan, gradually pour one and one-eighth quarts boiling 
water over and briskly stir with spatula to a tepid point, Briskly beat 
two fresh eggs in a china vessel with fork for two minutes, add one and 
a half teaspoons good honey, two teaspoons salt, a tablespoon melted 
butter (or good melted lard instead), teaspoon lemon essence and three 
gills lukewarm ferment (No. 3292), then briskly mix all well together 
for three minutes. Gradually add mixture to flour, sharply stirring 
while adding,-and continuc to sharply mix with spatula for thirty 
minutes. Iave a high-edged baking pan greased all around with a 
tablespoon melted lard, transfer batter to pan, cover with a piece of 
paper and place in a temperature of 80 degrees for two hours to rise, 

Remove paper, then set pan in oven to bake until a nice light brown 
colour on top, which will take about one hour, turning pan tivo or three 
times meanwhile. Remove, cul bread into pieces of any, desired shape 
and serve with butier on a hot dish in folded napkin. 

Left-over bread can be heated up in oven and served again, as it 
will keep in good condition for two or three days, 


3304. Minx Cornamat Brean, Montaoaury 


Place two pounds sifted cornmeal and a quarter pound sifted wheat 
flour in a dishpan, sprinkle over one and one-eighth quarts boiling 
milk and briskly stir with the spatula until tepid, Beal in & bowl for 
two minutes three fresh eggs with a fork, add two teaspoons salt, three 
teaspoons fine sugar, a Leaspoon orange-fower water, (ablespyon gaod 
melied butter and three gills lukewarm ferment (No. 3292), Whisk 
the whole well together for three minutes, add to flour and sharply mix 
with spatula for thirty minutes. By that time it will be of a smooth, 
consistent dough. Thoroughly grease a high-edged roasting pan with 
a tablespoon good melted lard, transfer dough into pan, cover with a 
piece of paper and lay in a temperature of 80 degrees for two hours 
to rise, remove coycring and set to bake for about an hour, or until a 
nice golden colour, Avoid opening oven door for twenty minutes, 
after that turn pan around two or three times, remove, cut into any 
desired shape and serve on hot dish with a folded napkin. 


3305. Murrins, Mrs, Hanpesan 


Have in a vessel a pound sifted yellow cornmeal flour and four ounces 
sifled wheat flour, pour over a pint and a light gill boiling milk and 
briskly stir with wooden spatula until tepid. Beat up two fresh eggs 
in a bowl for two minutes, add one and a half gills lukewarm fermont 
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(No. 3299), a teaspoon cach salt and fine sugar, tablespoon good honey, 
Hight tablespoon melted fresh utter, and ten shelled, thoroughly scalded, 
peeled and finely pounded almonds, whisk well for three minutes, add 
to flour, and sharply mix the whole well together for twenty-five minutes 
with spatula, Lave a pastry pan well greased with melted Jard, butter 
well interiors of twelve muflin-ring moulds and lay moulds in pan. 
With w spoon fill them up to thyce-quarters of their height, cover with a 
paper and place them in temperature of 80 degrees for one and a half 
hours to rine. Remove paper and set in oven to hake for about thirty- 
five to forty minutes, or until a nice golden colour, remove, unmould, 
dress on hot dish enveloped in a napkin and serve with butter. Gréase 
well # amall squire pan, place in it the remaining dough, well spread, 
cover and sel lo rise in temperature of 80 degrees for one and a half 
to (vo hours. Uncover and set to bake until of a nice light brown, or 
thant one hour, Quning pan around two or three times after twenty 
minules of baking, Remove and serve for‘next occasion, cut up in any 
shaped slice desired. 
3300, To Roast Corren mv A Smpte Way 


Tlave two-thirds of a pound best raw Java coffee mixed with one- 
third pound best quality Mocha, Butter a baking dish well with good 
butter all around interior, place coffee in plate and set in a moderate 
oven to ronst until a good golden brown colour, (It will take about 
Qventy-two minutes.) Be very careful frequently to mix in every 
direction with x wooden spoon meanwhile, place in an carthen jar and 
tightly cover, keep In a moderate temperature and use as required. 


3307. To Roast Corrs in Correr Roaster 


Procure a small family coffce roaster, open small section that acts 
ayn cover and drop coffee (two-thirds of « pound raw Java and one-third 
of a pound raw Mocha) into the roaster, If convenient have a good 
charcoul fire in runge, remove one of the lids. then set roaster over fire, 
Seo that the cover is firmly closed, and turn the small handle rather 
slowly but constanily for fifieen minutes, Remove roaster from its 
stand, thoroughly shake coffee in roaster in all directions for two seconds, 
reset on ils stand and continue to roast, constantly turning until a good 
Heit brawn colour, which should take from twenty-five to twenty-eight 
minutes. Remove cover to see when proper colour is attained, and 
when doing so do not let roaster stand over fire but shift to corner of 
range. Place in an earthen jar, tightly cover, keep if a mtoderate tem- 
perature and "use as required. . 

By rousting. your own coffee as above described, you may be sure 
io always have it fresh and retaining its full aroma, 


3908. To Maxe Arrer-Dinner CorrEe 


Take six Hght tnblespoons roasted coffee beans from jar and grind 
in mill, neither tao fine nor too coarse. Bave a thoroughly clean, small 
French coffee pot and thoroughly scald with boiling water just a minute 
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before time of making the coffee, arrange a piece of dry, clean, old Hnen 
cloth around the section of pot and filter ta Insure perfect chiilica- 
tion, Place the ground coffe on filler and pour over a pint and a half 
thoroughly (fresh) boiling water little by litle. When water is powed 
over place cover on, being very careful that on no account does it boil. 
Keep on corner of range or, better still, in a pan of boiling water up 
to height of three inches on coffee pot until coffee is fillered, then serve 
in six after-dinner cups. Coffee should never be made more than three 
or four minutes before time to serve. 


3309. ANnovmeR Mopr or Maxine FExcer.ent Arrer-TINner 
Corrrr 


Have a rather small ordinary earthen (clay) pot or enamelled pan. 
Grind in coffec mill six light tablespoons roasted coffee and place in 
pan, measure out one and a half pints cold fresh water, carefully sprinkle 
a gill (only) of it all over coffee, immediately put cover on, let infuse ina 
cool place for twenty minutes, then pour in balance of cold water (five 
gills). Mix well with a clean wooden stick, cover, then set pan on the 
side of the fire and Ict very slowly come just to a boiling point, On no 
account allow it to boil, being careful to mix with wooden stick two or 
three times only while heating up and to immediately replace cover each 
time. Remove from range, let settle for two minutes, arrange a piece 
of clean, dry old linen or muslin cloth over a hot serving coffee pol, pour 
coffee over, and when all strained immediately serve in six after-dinner 
cups, 

3310. Corven wou Minx, Swiss Sry 


Grind six light tablespoons roasted coffee heans from the jar 
(No 3306) and place in an earthen pot. Sprinkle all ever a good gill 
cold water, immediately cover pot and set on one side to infuse for 
twenty minutes, Pour over three and a half pints fresh, cold milk, 
mix well with wooden stick, cover pan, sel pot on the side of the fire 
and let very slowly come to just a boiling point, mixing with wooden 
stick quile frequently meanwhile. Shift pot to corner of range and let 
settle for three minutes, strain through a clean, dry old linen cloth into 
a hot pitcher and serve in six “café au lait” cups. 


3311. Tloau-aapr Crroconare 


(To roast cacao for the chocolate.) 

Procure a halfspound each Caracas and Puerto Cabello raw cacao 
in shell, being careful to select nuts intact, that is to say, not bruised 
or broken, Should there be any broken ones among them ny aside 
for further action, Place cacao in a small coffee roaster, close cqver, 
place over a clear fire on range (the entire barrel of roaster over fire), 
and gently turn at the rate of twenty turns per minute, continuing for 
twelve minutes without ceasing. Rapidly take roaster from its stand, 
briskly shake barrel, immediately replace it on stand and rapidly resume 
gentle turning at same rate for eight minutes longer. Remove it again, 
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and should there be any bruised or broken cacao left add to the other. 
‘tightly slide cover an, briskly shake, replace on fire and roast again game 
its befare, but for six minutes only, Remove cacao from roaster to a 
tin, cover with w dry cloth and Jet cool for ten minutes, Carefully shell 
exeag, place fatter ina tin and shells ina howl, keeping them for future 
use. Briskly shufife cacao in tin pan and blow off all remnants of shells. 

N. 8. ff ne coffee roaster is on hand to roast cacao then use an un- 
tinned kitchen basin and roast in oven to a good golden brown, 


3312. “Lo Prevare tur Crocorate 


Pour some boiling water in 1 stone mortar to heat it well, remove, 
wipe dry, then place cacao in mortar and with stone-pounder, also 
warmed up, crush to a fine powder, Cut one-third of a bean best 
vanilla into exceedingly small pieces and add to cacao, sharply pound 
again for thirty minutes or till completely free from grit, detaching pulp 
with a spoon from around mortar once in a while, Gradually add a 
pound sifted fine sugar to the cacao, and vigorously pound again until 
aw fine paste totally free from any dots, ‘Take up pulp from mortar, 
roll it into a ball and sharply flatten between the hands. Repeat this 
three times. “Lo have chocolate right the temperature where it is 
worked should he not Jess than 70 degrees, 

Thave two eight-seetioned chocolate moulds, each section to hold an 
ounce, Divice chocolate in two equal parts, then divide one part in 
half, Roll out these halves with the hands to length of mould and 
neatly and carefully spread it out equally to fully cover all sections of 
mould, Lift up mould by taking hold in centre of the narrow sides 
with thumb and finger and gently knock on table till chocolate is equally 
and smoothly spread in all the sections, Proceed with other half in 
same manner, then place both moulds on top of ice for thirty minutes, 
or unlil perfectly hard. Remove from ice, unmould, wrap in chocolate 
tinfoil, place in tin box, tightly cover, place in a dry, cool place and use 
when sire: 


3313. Tlomu-MaApu Curoconarr Warers (Pastis) 


Mave three ordinary low-cdged tins (used for this purpose only), 
With the hinds roll aut remaining pound of chocolate to a Jong, thin, 
round, flute-like shape, then divide into small pieces the size of good- 
sized hazel nuts, roll with (he fingers into balls and lay on tins a half 
inch apart. ‘Lake hold of a corner of each tin with the hand and 
slightly knock on table, so as to have the pastilles in a'nice, round, smooth 
shape of about a half inch in diameter. As soon as a tin is full place it 
directly on the ice, and when another is ready place it alongside the 
first. When the third is finished the one first put on ice should be quite 
hard enough; remove and place the Inst one in its place and let stand 
until hard. Remove from ice, spread a large sheet of white paper on 
table, tum ting upside down and sharply shake off pastilfes from pans. 
Dress on a dessert dish over a fancy paper and serve, or place in a tin 
box, tightly cover, place in a cool spol and use as required, 
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N.B. Cacao shells should never be thrown away. Prepared as 
you would picpare tea, they make an excellent stomach-fortifying 
tonic. Place a tablespoon shells in a teapot, pour boiling water over, 
allow to infuse for ten minutes, strain and serve. Place shells in a 
covered tin, keep in a cool place and use as desired, 


3314. Pram CuocoLATE 


Tlave an carthen pot on range with a half pint cold water. Take 
six (if desired strong, four if desired not quite so strong) tablets of the 
prepared chocolate (No. 3312), break into powder and add to water, 
then stir with wooden spoon until thoroughly dissalved. Pour a quart 
boiling water over, briskly mix with wooden spoon and allow to gently 
simmer for ten minutes, frequently mixing meanwhile. Pour into a hot 
pitcher and send to table with six chocolate cups and fine sugar separately, 


3315. Cuoconarre wir Mink 


Mave in an earthen pot on the range a pint of cold water, crumble 

four aunces prepared chocalate (No. 3312), add to pot and briskly mix 

with a very clean wooden spoon till completely dissolved, Gradually 

s.. add a quart fresh milk, mix well, let gently come to a boiling point, 

frequently mixing with wooden spoon meanwhile, pour into a hot pitcher 
“nd serve in six chocolate cups with fine sugar separately, 


/ 3316. Crarer Punci 


f 
/ Place in a two-gallon punch bowl with sufficient icc six tablespoons 
pulverised sugar, juice of six oranges and nine lemons, a half pint red 
curagog, pint brandy, six bottles plain soda and six quaris claret, 
Ornament with sliced oranges, and pineapples, mix thoroughly with 

ladle and serve in fancy glasses. 


3317. Tra, Cimnesm Mopr anp Crinesr Rucrrrs 


While in the house af Mr, Pun Sung Sang, a very courteous and 
prominent silk merchant of Bombay, India, I was very much interested 
in having explained to me many of the high-class Chinese methods 
of preparing:tea, and also their meals. Mr. Pun is of the firm of 
Yan Shun & Co’ Wiis father’s and grandfather’s firms were among the 
thirteen most reputable houses selected and given title by the Chinese 
Government to trade with foreigners when Canton was the only open port, 
sixty odd years ago, and did a large business with the American firm of 
Russel & Co, It goes without saying that the Chinese are tea-drinking 
people, and they indulge in the beverage from early morning till bed- 
time. As soon as invited to be seated, a cup of delicious tea, poured 
from an artificially ornamented box-like pot, taken from a wooden box, 
was handed to me, I asked Mr. Pun’s permission to examine the box, 
which he courteously gave. Ii is of artistically decorated bamboo 
(Malay mambu), large enough to hold the tea vessel for which {t is made 
(usually a gallon); then a double piece of felt cloth, evenly padded with 
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cotton ta three inches in thickness, exactly fits interior all round (as 
well as bottom) up to the brim; the inner covering is carefully sewed up 
and tightly arranged in the basket or box; the cover is similarly treated 
and made to properly fit inside, and a neat knot of ribbon is fastened 
in centre of top of cover as a handle. ¢ 

A porcelain pot like a water pitcher fits tightly in the box and is 
always scalded before tea is poured in, then tea is made in the usual 
way. When sufliciently infused it is immediately strained into the pot, 
and the box is then placed in a handy part of the room for frequent use. 
Mr, Pun informed me that tea made as here described keeps in an 
excellent, hot condition for twelve hours. The tea is poured out and 
seryed in beautifully decorated thin cups a little larger than demi- 
tasses. I have been in every chinaiware store in Chinatown, New York, 
and elsewhere, but I could not find the same article in this country. 
The nearest to it was in the stores of Wing Yoe Lang & Co., 18 Pell 
Street., Soy Kee & Co., 7 Mott Strect., and a large importing house of 
Grand Street, 


3318. PamArryé Curry Powprr 


While there is nothing that I‘wish to keep secret from the public, 
‘ Foldcpecuey powder ” is composed of so many ingredients obtained 
only with great difficulty in this country that the recipe, if here given, 
would not be useful for private families to have prepared in their homes. 
However, after extensive observations and a thorough investigation 
throughout the most renowned fields for curries, in the Orient, this 
curry, which is pees is now placed on the market and may be 
obtained in small or large quantities. Quite a number of excellent and 
important recipes for its use will be found on the wrappers which accom- 
pany the botiles of powder. 

The best curries found during my research were exceedingly heating 
and entirely too strong. I have spared no pains to-prepare an article 
that will not only answer for all kinds of curries, but onc having a remark- 
ably mild, wholesome, yet powerful and delicious powder—a condiment 
for nearly all sorts of dishes in cookery. Especially is it valuable for 
soups, fish, lobsters, shrimps, oystets, clams, scallops, crab meal, beef 
prepared in various ways, poultry (minced chicken, fricassce, sautéd, 
stewed), duckling, squabs and goslings (sautéd, steweél), lamb stews, 
lamb kidneys, mution'stews, mutton kidneys, veal stews, veal kidneys, 
sweetbreads, salad dressing, vinaigrette for asparagus, French artichokes 
for various sauces (including mayonnaise and tartare), rice, macaroni, 
spaghetti, gnocchis, noodles, and a number of other vegetables, 

This powder having been perfected after the book was all but finished, 
it was impossible to mention it in the recipes except in a very few in- 
stances, so I would suggest that wherever adyised to employ curry 
powder this new one be used (a very little more in quantity than called 
for in the recipes) if at hand. 

For information where the powder may be obtained at present see’ 
page No. 1030, 
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Cuinusk: MEALTIME AND Customs 


(In the higher family circles.) 

Breakfast is usually partaken of between 9 and ro A, M., the items 
consisting of four or five dishes: Soup, made of pork, vegetables or of 
dried fish, Fish, fried or boiled, with sauces; also fish prepared by 
steam. Eggs, fried or prepared by steam. Vegetables, boiled or fried, 
of various sorts. Rice, boiled in an iron pan, well dried and brought 
to table with other articles. Spoons are used for soup, but kuives and 
forks are never used. Rice is most essential at all meals. A pair of 
chop-sticks are always used by cach person in picking up the articles 
before them. None of the catables are ever touched with the hands. 
Butter is never used for cooking purposes, ground nut oil is used instead, 

Luncheon is usually served between one and two o’clock, P.M. It is 
a very light meal, consisting of cakes, sweets or rice canju, 

Dinner, as a rule, is partaken of between 5: and 6 pM, The 
courses are about the same as for breakfast, but with some addition, 
such as hoiled or fried fowl or steamed duck, ete. When guests are 
invited it is usually for dinner, On the table there are always about 
eight small dishes full of fresh and dried fruits and cold meats, so that 
the guests can help themselves to whatever they like. Then all the 
courses are brought in by servants, and with chop-sticks each helps 
himself. Other dishes hesides those mentioned are often served for 
dinner, such as shark-fins, birds’-nests, fishmams, béche-de-mer, dry 
shellfish, turtle, birds, dried mushrooms, etc.” 

Shark-fins are first boiled in water for an hour, then removed, plunged 
in cold water for a few minutes, taken up, skinned, scaled and set to 
boil again until considerably softer. After this the fins are placed in a 
vessel with a little fowl brath or a small thoroughly cleaned duck, then 
cooked (steamed) in the pan until very soft, Slices of ham are then 
placed over all and served. 

Birds’-nests are first promi cleaned, carefully cleared of every 
particle of feather, washed carefully and wiped dry, placed in a vessel 
with a little fowl broth, then the vessel is placed in a pan to steam until 
quite soft. After this some ham, cut in small, thin pieces, is added 
shortly before serving, which gives an gxcellent taste, This dish is 
highly appreciated, and considered one of the most delicious articles of 
food in China. 

Fishmams are cut into one-inch pieces, thoroughly cleaned and 
wiped, then fried in oil, when they will swell considerably. They are 
next removed, boiled in water till free of the oil taste, then transferred 
into a vessel with fowl broth and cooked ina steaming pan. 

Béche-de-mer (hoi tam) trepang (sea cucumber or sca’ slug). 
This powerful dry fish is and has been in very high favour not only in 
China but all over India as well. I was informed on very high authority 
that it was well known that by continuing to partake of béche-de-mer 
it effectively enabled women who had been married several years and 
remained childless to become mothers—competent persons having put 
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the treatment to succesful tests., ‘The fish is soaked in several changes 
of cold water for a full day (twenty-four hours), removed and proparly 
cleaned, then it is boiled in two different waters till free from lime taste, 
After this it is put in a vessel with a good-sized, well-cleaned pigeon or a 
small duck, with some broth, and steamed in a pan until thoroughly 
soft, then served. It is also very extensively caten by persons affected 
with weak eyesight, and ig recommended by eminent physicians, 

Dry shellfish are first boiled in water for thirty minutes, removed, 
thoroughly cleaned, placed in a vessel and steamed in a pan with some 
broth till nice and soft, 

Turtles are cut in pices a little larger than for soup, carefully cleaned, 

Jaced in a double pan or vessel with broth, some dried mushrooms 
added, as well as pieces of ham, then steamed till cooked, 

Birds are prepared in various ways—roasted, boiled or steamed, with 
broth. ‘ 

Dried mushrooms are carefully washed in cold water, drained, fried 
in a pan with lard for about twenty minutes, transferred into a small pan 
with broth, then cooked until soft. 

In preparing by steam they place a deep pan on the fire with boiling 
water, bain-marie-like, then a vessel containing the food is placed in it, 
and a wooden cover to completely cover pan is placed over in order to 
avoid evaporation, It is then allowed to steam. Sauce is always 
served with every course. 


3319. CrIckRN SAuvi, LANIER 


Neatly clean and wipe two spring chickens of one and a quarter or 
a half pounds, and cut them into four pieces cach. Meat an ounce 
melted butter in a sauté pan and Jay pieces in, skin side downward. 
Add six sound, medium-sized, peeled and cleaned, fresh whole mush- 
rooms, season with light teaspoon salt, two saltspoons white pepper and 
three salispoons Oriental curry powder, if at hand, tightly cover pan and 
gently cook on a moderate fire for ten minutes or until a nice golden 
colour, then turn pieces of chicken as well as mushrooms on the other 
side and let gently cook for five minutes. Add now two medium-sized 
peeled and finely chopped shallots, half a medium-sized, finely chopped 
green pepper, and mix the whole well together with a wooden spoon while 
cooking for two minutes. Pour in a half gill good sherry wine and a 
few drops of cognac, shuffle contents of pan for two minutes, pour 
ina half pint cream (not very thick), cover and let cook again for ten 
minutes, slightly shuflling meanwhile. Dilute two egg yolk. with two 
tablespoons cream, an ounce good butter, and gradually add to chicken, 
being careful to briskly shuffle contents of pan meanwhile, hut do not 
allow to boil again. Dress chicken on a hot serving or chafing dish and 
send to table with six freshly prepared Graham-hread toasts separately, 


3320. Pocatontas “Tico Brean” 


Take two thoroughly beaten cpygs, three cups white cornmeal, one 
and a half pints milk and a pint water, mix well together, Boil half a 
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cup Carolina rice for ten minutes, thoroughly drain, add Lo other prepara- 
tion, with a picce butter or lard the size of an egg, a teaspoon each 
sugar and salt and onc and a half teaspoons of yeast in powder. Mix 
well, transfer into an earthen baking dish, bake in a moderate oven for 
foity-five minutes or until a nice brown on top, remove and serve in the 
same dish. 

The above is an excellent breakfast dish and highly appreciated by 
Southern people. 


9320a, Good Friday 
. LUNCHEON 


Oyster Stew, Boston Style 
Findon Haddock, Cream Sauce 
Baked Potatoes (683) 
Broiled Lobster, Maitre d'Hotel 
Macarom au Gratin (160) 
Stewed Prunes (1) 


Ovystrr Strw, Boston StyLn 


"Have twenty-four large box oysters placed in a stew pan with their 
own. liquor, add an extia pint fresh oyster juice and a pint of water, 
four branches well-cleaned celery, a teaspoon salt and two light saltspoons 
cavenne, set pan on the fire and gently boil for five minutes. Remove 
celery, skim scum off surface and add a quart hot milk, gill cream and 
ounce good butter, mix well, pour into a hot soup tureen and serve with 
six freshly prepared toasts separatcly. 


Tianpon Iappocx, Cream Sauce 


Remove skin and bones from two and a half pounds fat, smoked 
findon haddock, cut in half-inch pieces, plunge in a pint boiling water ~ 
for five minutes, remove and drain on a sieve, Place in a small saucepan 
an ounce each butter and flour, and stir briskly while heating for a 
minute, Pour in a gill milk and a half gill cream, season with two 
saltspoons salt, salispoon cayenne and a half saltspoon giated nutmeg; 
briskly stir until it comes to a boil, add haddock, toss well, cook for five 
minutes, pour into a deep hot dish and serve. 


BroiweD Lonsrrr, MaAtrer v’Hérrn 


Procure three one-and-a-quarter-pound live lobsicis, cut off and 
crack large claws with a cleaver, split bodies in two and clean out heads. 
Arrange on a double broiler, season evenly with a teaspoon salt, half 
teaspoon paprika, baste with a tablespoon oil, broil on a brisk fire, 
cut part upward, for ten minutes, remove and set in oven to bake for ten 
minutes. When lobsters aie placed on broiler put claws in a tin and 
bake in oven for iwentysminutes. Remove both, arrange on a hot 
dish, evenly spread a maitre d’hdtel butter (No. 7) over, decorate with 
six quarters lemon and serve. 
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3321. DINNER 


Oysters (18) 
Canapés Cavinid (50) Celery (86) Olives 
Cream, Vatican 
‘ Filet of Shecp head, Paley 


Potatoes, Windacr (452) 
Scallops, Mis Duvivier 
Brojled Piesh Mushrooms on Toast 
Planked Shad, en Bordure 
Doucette Salad (189) Fruits, ete 


Cream, VATICAN ° 


Procure a fresh four-pound sheepshead, neatly clean, cut off head, 
split the fish, remove fins, lift up filets on both sides and lay them on 
one side. Place all the trimmings, fins and head of the fish in a soup 
pol, pour over tivo quarts cold water, acd a carrot, onion, branch cach of 
parsley and celery, all finely sliced, four cloves, four allspice, twelve 
whole black peppers, a sprig thyme, a half sprig hay leaf and one and a 
half teaspoons sall, let slowly come to a boil and continue for thirty 
minutes. Strain broth through a clean cloth into another pan and let 
it come to a boil. Dilute a tablespoon rice with a half gill cold milk, 
level tablespoon Oriental curry powder, and gradually add to broth, 
gently mixing for two minutes, Add two gills thick cream and two 
ounces good Hutter, lightly mix until butler is dissolved, pour cream into 
a hot soup tureen and serve with oyster cracke1s separately, 


Tint or Suerrsynap, Farry 


Cut two filets of sheepshend in three slanting, even pieces each, 
Lightly heat an ounce butter in sauté pan, lay in filets one beside another, 
season with a teaspoon salt, half light teaspoon white pepper and one- 
Care sallspoon grated nutmeg. Pour over a gill while wine, cover 
filets with a buttered paper and set in moderate oven for twenty minutes, 
Cut away the bottoms of a pound medium-sized fresh mushrooms, lay 
umbrellas aside for farther use, thoroughly clean and wipe dry bottoms 
and finely chop them up. TIeat an ounce fresh butter in a small sauce- 
pan, add chopped mushrooms, season with a saltspoon salt and let 
gently cook for ten minutes, lightly stirring with a wooden spoon once 
in a while. Sprinkle over a half tablespoon of flour, stir again for a 
minute and transfer filets into a baking dish. Strain fish gravy over 
“mushrooms, pour in a gill hot milk or cream, stir well, allow to boil for 
three minutes and pour same over filets. Sprinkle surface with a table- 
spoon grated Parmesan cheese, set in a very hot oven until a nice golden 
colour, remove and immediately send to table with a fow slices lemon. 


Scatrors, Mrs. Duvivirr 
Place one and a half pounds very fresh scallops in a snucepan with o 
good gill sherry, two branches parsley, a half teaspoon salt and Ict 
slowly hoil for five minutes, then remove celery, Lightly brown six 
finely chopped shallots in one and a half tablespoons melted butter in a 


‘ , 
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small saucepan, add two Spanish sweet red peppers, cut into very small 
pieces, and cook for three minutes. Add a light tablespoon flour, stir 
well, strain scallop liquor into this pan, add a tablespoon tarragon 
vinegar and gently stir until it comes to a boil. Add scallops, lightly 
mix, cook for five minutes longer, pour scallops into a deep dish and 
serve. 
i Browep Fresh Mushrooms on Toast 

Peel, wash and carefully drain the umbrella mushrooms laid to one 
side and place in a bowl. Pour over a tablespoon oil, the strained juice 
of half a sound lemon, adding a light teaspoon salt and half light teaspoon 
pepper. Repeatedly turn in seasoning, arrange on a double broiler and 
broil for five minutes on each side, dress evenly on six freshly prepared 
toasts, spread a little butter over and serve. 


PLANKED SiAD 


Procure a three-pound fresh shad, wash well, wipe dry, cut off head 
and tail, split open through stomach with a knife without separating, 
and detach spinal bone. Season both sides with a light tablespoon salt 
and a half teaspoon pepper. Dredge two tablespoons flour on a flat 
dish and repeatedly turn fish in flour, Heat in a frying pan three 
tablespoons melted butter or oil, lay fish in pan, open side downward, and 
rapidly fry for five minutes or until nice brown colour, Carefully (urn 
over with a skimmer and fry for five minutes also, Wave a clean oak 
plank, oil surface with a tablespoon oil, carefully lift up fish with skimmer 
and lay it on the plank, skin side downward. Spread a half tablespoon 
butter over the shad and set in oven to bake for twenty minutes. Remove, 
spread a little mative @’hétel butter over, decorate with six quarters 
lemon and parsley greens and serve. 





3322. Duckie, Dovsirpay 


Carefully singe, draw and neatly wipe a tender five-pound duckling, 
cut off head and feet and keep liver for further use, ‘Truss nicely and 
Jay in a cocolte or earthen pan, pour in four tablespoons cold water, 
spread a very little melted butter over breast, season with a teaspoon 
salt, three sallspoons white pepper and set in a moderate oven to roast 
for an hour, frequently basting with its own gravy meanwhile. Melt 
an ounce of putter in a sauté pan, add eight medium, sound, peeled and 
finely chopped shallots, an ounce finely chopped, raw, lean ham, six 
finely chopped mushrooms, the liver, also finely chopped up, and mix 
all well together while gently cooking on range for ten minutes, Sprinkle 
over two teaspoons Oriental curry powder, mix well with a wooden 
spoon, add three fresh red tomatoes strained through a sieve, season 
with a litile salt and white pepper and cook for five minutes, lightly 
mixing once ina while. Bring duckling to oven door, carefully skim fat 
off surface of gravy, pour prepared sauce over and reset in oven to roast 
for thirty-five minutes longer, being careful to frequently baste it with 
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the mixture during thal time. Remove from oven, untruss and send to 
table in same covotte dish, with plain, boiled, well-drained rice, over 
which you sprinkle « half teaspoon Oriental curry powder separately. 


3323, SWEETBReADS, Kvrrirr 


Clean and trim four fine heart sweetbreads, soak for one and a half 
hours in three changes of cold water, remove, drain well, plunge in 
boiling water with a teaspoon salt for three minutes, take up, drain and 
cut into six even pieces cach, Text in a saucepan two ounces good 
butter, add sweetbreads with twelve peeled, well-cleaned, medium-sized, 
round fresh mushrooms, season with a Jevel tenspoon salt, a litle white 
pepper, gently toss, cover, then gently cook on range until a nice golden 
colour, tossing once in a while, Add a level tablespoon flour and two 
light teaspoons Oriental curry powder, Loss well, then add a half gill 
sherry wine, a gill cream and three-quarters gill milk, Let briskly 
cook for ten minutes, add an ounce good butter, gently shuflle, dress on 
a hot dish and send to table with freshly prepared hot toast. 





3324. Lonsrer, Pace 


Place two two-pound live lobsters in a pan, cover with water, add a 
tablespoon salt and boil for twenty-five minutes. Remove, split, 
take out all the meat from bodies, cluws and tails and cut meat into equal 
dice-shaped pieces, Ueat an ounce butter in a saucepan, add lobster 
and gently cook for ten minutes, occasionally tossing, season with a light 
tenspoon sult, two saltspoons white pepper, sprinkle over two Tight 
teaspoons Oriental curry powder and add a half gill sherry wine, Let 
slowly cook for two minutes, Sightly tossing, add a gill cold, thick cream, 
lightly mix and gently cook for five minutes. Dilute two egy yolks in 
two tablespoons cream and gradually add to lobster, being careful to 
mix continually while adding, but do not allow fo boil again, pour into a 
hot tureen and serve with freshly prepared hot toast separately, 


3325. Waurrrnatr, Mrs. Roor 


Neatly wash in fresh water a pound very fresh whitebait, thoroughly 
wipe, place in a bowl and season with a half teaspoon salt and two tea- 
spoons Oriental curry powder, Gently but thoroughly shuMe until all 
the seasoning evenly adheres to fish anc let rest for thirty minutes, being 
careful to shuffle them twice during that time. Add a half gill cream, 
shuffle again, infuse for ten minutes, then carefully strain on a sieve, 
Mix and spread on a pie ple a pound flour with four ounces cracker 
dust, then drop in the whitebait and rapidly turn over in mixed flour, 
so that when taken up it will not stick together, Place them in a frying 
basket, briskly shake to remove superfluous flour, then fry in very hot 
fat for five minutes or untila nice golden colour, remove and thoroughly 
drain, Mix two salispoons salt with two saltspoous Oriental curry 
powder and sprinkle over fish, gently shake and dress on a hot dish with 
folded napkin. Arrange six thin strips Jean bacon broiled one and a 
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half minutes on each side around the, whilebails, decorate dish with 
six quarters of Jemon and send to table with thin slices toasted Boston 
brown bread. 


As the Paharlya ewry powder devised hy the author met with strecess 
surpassing all expectation, it will doubtless seon he generally known 
and obtainable almost anywhere. As it has only just been put on the 
market, without any idea of exploiting the mticie in this hook it will be 
necessiry to state where it may be obtained at present, as follows: 
IL. Ticks & Son, 1179 Broadway, near 28th S53 Charles & Co, Grand 
Central Station; G. L. Jacquin, 4go sth Ave; A. L, Cella, 888-889 
6th Ave. For further particulars address the author, A. Filippini, 148 
W. 68th St. 
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BEEF 


544 A tn Made 

54 Anglaise, cate 

738 Baril, Hongkongoise 
1170 Bernore, rump 
yo16 Bitokes, Moscovste 
2530 Tulhe 


1513, Rohemicnne, sauté 
2444 Dorted, economieat 
1065 sauce Rebrrt 


3013 Boulettes, fmihe 
2829 Chachelyue, Caucasus 
2407 Cald, with jelly 
1562 Coquilles, with curry 
438 Corned, with cabbage 
3078 aus gratin 
aya hash, au gratin 
aR81 with spinach % 
arg7 Cotes of, with carrots 
19gt Romaine 
seh Croquettes, with asparagus 
1867 with horseradish sauco 
453 piquante sauce 
rage Curry, Kofta 
1980 Nasi Goreng Pontinnack 
2984 Cutlets of, Veloura 
1036 Dauhe, en 
1400 Kuuvée, with potatoes 
4143 Fritadeltes of 
263 Goulash, Hongrofse 
sont Gratin, aa 
923 Hash, plain 


19gt Colbert , 


ay Reossajse 
ant Moreno 
1306 polonaisa 
ASS 7ingaa 
240 corned, American 
ade au gratin 
850 Japanese style 
2337 Lyouttaise 
gta Marrow hones, deviled 
186 Migaons of beef, Balthazar 
29 for garnishing 
2149 Réarnaise sauce 
280g Belmont 
2699 Bennett 
24 ordaloise 


90 Mignons of beef, bread croutons for 
1958 café riche 
2562 Cahars 
2613 Duval 
3598 fin de siécle 
2496 Genowse 
322 Jussarde 
3ht4. immaculée 
840 mimute sauce 
4957 Montebello 
768 mushroom sauce 
1786 potveade sauce 
2120 potatoes rissolées 
3262 shallot sauce 
3134 Strasser 
2895 ‘Thanksgiving 
1227 Wright 
893 Minced beef, Créole 
776 with Spanish peppers 
398 Mironton of 
712 Monaca 
2797 Mussaka of, Moldave 
1487 oriental ' 
1027 noisettes af beef, Chitteaubriand 
724 Loyot 
14385 reml sauce 
1871 Noix of Bourgeoise 
Brag ox tail en compote 
2816 Tungarlan 
gat Pain-perdu 
1922 for 
2505 Paysanne 
126 Ronst ribs of beef 
4a Anglaise 
Gor broiled, devilled 
141g Roulade of Nivernase 
resd arlequin 
2493 Roumanienne 
1896 Rotterdam 
1197 Sans gene (in mould) 
4169 Spiced, round of 
2089 with tomatoes 
2914 Sirloin of beef, Ottmany 
2094 Orlando 
1640 jardinidre. 
1426 roast of 
2448 San Juan 


rogr < 


032 


305 Sirloin of beef, Stanicy 
1205 with tamato sauce 
793 with fried tomataes 
475 Voisin 
2058 Steaks, with apples 
1812 with bacon 





1736 Béarnaise sauce 
977 small 
1483 Bortelaise 
245 cabaret 
1286 casserole 
416 auscote, small 
2533, Créole 
1322 cutlets of, taaagon sauce 
812 Delmonico 
108 Hamburg, with fried onions 
6 maftie CPhotel 
1972 small 
2951 Montpellier 
294 with onions 
1470 small 
yls Pajursky 
2487 Parisienne 
a71k Picard sauce 
298 pie 
2003 poivrade sauce 
79 Porterhouse, plain 
go20 Adirondacks 
1632 Bordelaise 
1456 marchand de vin 
1342, with smothered onions 
2934 with tomatoes 
2197 rolled 


347 Satishury 


2993 schaschiles tatarski 
wis Soyer 
2ho tartare, raw 


314 Stewed, ete, almondigas 


2059 potpowri, bonne famille 
1751 ragout, Dutch 
429 smoked, in cream 
1162 Tenderloin, aiguillettes of 
2786 Athenienne 
559 berey, Jarded 
1938 Bruxelloise 
goto Cassatt 
iGyy Chateaubriand, broiled. 
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2926 ‘Tenderloin, Chateaubriand, Bigelow 






2575 with olives 
gok2. Seligman 

gh6 cutlets of, Cardinal 
2294 Leishman 

1624 Newport 

287 Tilaie 

957 Ecossuise 
2062 Griscom 
2653 hotelire 

837 Lyonnaise 

640 Madeira sauce 

964 minced of, pointe du jour 
1294 moderne 

1802 with mushrooms, fresh stuffed 
2293 fresh 

144 Parisienne, larded 

1659 with Parisian potatoes, broiled 
612 pilaf of, au rirotto 
2167 Providence 

Tievise 

ante Watson 
4g Walhetm Td, 


1409 Witte 
3050 Tongue, arlequin 
506 Créole 


229 gendarme 
2515 Milanaixe 
2030 papillote 

1368 with risotto 
2213 smaked, with ravioli 
147 ‘Tournedos of, Bercy sauce 
2223 chasseur 

N27 Finnuine 

1550 imperial 

108 Madeiin sauce 

166 manow 

1472, with otives 

2011 Rossint 

1284, Tripe, Cigale, stewed 
2Kt deaited 

2846 tnoled, devilled 

ght Lyannaive 
3092 made de Cac 

1935 Monticello 
3041 petite Russie 


BREAD, ROLLS, ETC, 


9282 Sponge for French bread, Levain 
9283 Bread, dough for French 


gabe to shape the French loaf, Jocko 
4285 to shape the ring, couronue = * 
4286 to bake the French Joaf, Jocko 
4287 to hake the ring, couronne 


3292 Ferment, home-made yeast 
9288 French rolls and fluttes (calted *pis~ 
tolete”) 





4289 French rolls, to shape 

3290 to shapa fluttes (“ pistulets’”) 

3291 ta bake rolls and fluttes 

3293 Milk doughfor rings, mit Mutter; doughs 
nuts 

329478 to shape and bake rings 

3296-7 to shape and bake milk flutes 

3298 Doughnuts 

3299 Bread-making by “Universal” machine 


9300" 


qyor 
3393 


6a 
qote 


at 


rofit 
110 
1004 
456 
ha 
y19 
27 
1471 
45 
1592 
326 
2397 


180 
240% 
1062 

Sh 
apy 

864 

400 

4ax 

179 
1140 

369 
22kg 
279 

93° 
O24 
rx 
1419 

687 
4176 

igo 

226 

496 
1402 
184t 


2748 
Igy 


ot Veal 


thine No, 2 
aye 
cosnmeal pan 


Butter, anchovy 
Rourguignonne 
devilled 


yuevn 


Cereals, barley with cream 
Cero-Tute 
Creant of Wheat 
cracked wheat 
farina with mill 
Vorur 
Germeit 
Grape-Nuts 
hominy with mille 
Malta Vita 
mush, cornmeal 

rye 
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emaking by “Universal” mas | 3304 Bread, mile cornmeal, Montgomery 


3305 Muflins, Mrs. Naldeman 
4320 Pocahontas egg, bread 


BUTTER 


7 Butter, maitre hotel 
2952 Montpellier 
3054 lobster 


2919 sweet pepper 
CEREALS 
2564 Cereals, mush, Swiss 
238 nudeln with cream 
2 outmea! porridge 
170 Pettijohn Food 
105 Quaker Oats 
272 rice with cream 
464 rice flour with mille 
1583 sago with cream 
192 Semolina 
1298 Wheatena 
131 wheaten grits 


DESSERTS IN GENERAL 


Pastry, Ices, Jellies, Jams, Preserves, Essences, 
Brandied Fruits, Syrups, Drinks, Ete. 


Applet, for apples and rice 
au Madéye 
chartreuse 
meéringues 
Newtown 
pralines 
Rivheliew 
with butter-vanilla 
with rice 
Yanseons 

Calex, angel 
Augusta 
banana 
babas aux fraits 

au Kirsch 
au Madére 
au maraschino 
au thum 
birthday cake 
hiscuite, Jady-fingers 
an café 
au chocolat 
chocolate with jam 
mousseline 
Portugal 
Cakos, breakfast, almond 


488 Cakes, apple pulls 


n with cinnamon 

47° buckwheat 

1195 with cinnamon, pan 
197 buns 

157 English 

070 sponge 

786. vanilla 

1618 yanille 


1628 bread crumbs 

877 brioche, paste for 
878 small 

4052 flutes 

1059 caraway seed, pan 
396 Cerealine, pan 
423, cocoanut, pan 


253 ginger bread 
659 cornmeal, pan 
1585 fried 

2847 crumpets 

w112 curry, pan 


2346 dodgers, cornmeal 
136 flannel, pan 

1268 Grape-Nut, pan 

1215 honey, pan 

1554 jelly, pan 
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1691 Cakes, kummel, pan 
577 emon pan 
51 mufhns, cornmeal 
528 English 
2577 nutmeg 
19R4 orange, pan 
867 oatmeal, pan 
990 pones, cornmeal 
500 Prussian 


34 pulls 

MIL queen 
1719 raisins, pan 

349 rice 

2a flannel, 
2753 Sally Lunn 
1644 saffron, pan 


364 scones, Scotch 
1477 stiawherry 
gos vanilla 
152 Whe wena, pan 
9 wheaten 
1790 orange 
26 Wamlles 
2162 Cakes, dessert, cannclons with cream 
915 Carmelite 
738 Chambord 
1152 Charles 
634 chailotte of apples 


803 of Genose A 
474 of pears . 
2674 au café 

939 Russe 

17. with strawberries 

ri chestnuts au feu de Lucifer 
335 Chonx ain créme 

1536 Praline 

1542 Constantine 

1238 cream 

764 Compates of apricot 

2978 apricot with kitsch 


1909 of peaches with cream 
11972 of pears 

1325 of pears with maraschino 
1956 raspberries with wine 
4ors sago and apples 
2736 Cream of apples 

480 au caramel 
2421 chocolate, caramel 
2084 of coffee 

586 frangipane, vanille 

1280 patissidre 

2 mocha 

tot St. Honoré 

1257 au thé 

2113 with caramel 
4063 Croquettes of potatucs, vanilla, 
563 polonaise 

704 Crumpets, sweet 

31374 Croutés of pineapple 

4445 Custard vanilla 








4o Custard vanilla for puddings 


2520 


orange in cups 


2194 Darivles, vanillin 
44 Tchairs, Chanully 


1279 
2217 

734 
1651 


chacolate 
coffee 
srawberry 
yanilla 


2884 Tinma cake 

1633 Engenie 

999 Fauchonnettes 

756 Feulletage, puft paste 
2571 Veuillettes, Parisienne 
sort Han Anglais 


14ly 
1st, 


with apricota and custard 
floating island 


203 Fritters, apple 


1039 
266 
Trg 
1405 
462 
1630 
882 
566 
662 
2457 
79° 
1253 
1596 
1988 
2444 
1186 
1488 
2909 
2514 
129 
2584 
2404 
2302 
2759 
128 
2308 
2218 
1652 
35+ 
1865 
890 
383 
qu 
8 
agr 
1048 
1400, 
1953 
G44 
2307 
1224 
2891 
543 


with rum. 
apricot au Sabayon 
banana 
beignets fomrd with cream 
au caramel 
chestnuts 
cream with steawberries 
corn, awert 
custard 
grape 
Tralienne 
jelly 
orange + 
pear 
peach 
pineapple with maraschino 
Swiss 
toust golden, with apricote 
fruit ms 
Genoise, jelly 
pralinde 
Germain 
Jesuites 
Guadaloupe 
glace att chocolat, for glazing 
orange for glazing 
au café for glazing 
vanille for glacing 
Mrs, Harris 
Jeanne 
langues de chate 
Lyonnais 
Louisiana 
macaroons 
chocolate 
Aux pistachios 
Madeleine with almonds 
with chocolate 
with coffee 
Conmercy 
with rum 
marrons, Mrs. Tadlow 
mdringues, Frangaise 


INDEX 


2366 Fritters, méringues, Chantilly 
2207 shells 
5u4 mille fonllen 
254 Mocha 
Su Neapolitan 
96r nougat d Porange 
fiag petites bouchées de dames 
2487 croissants, pistachio 
qu Eepagsola 
1459 aUrpHises 
qa presidential patience 
1587 Cakes, pan, apple 
S17 Georgette 
2640 chocolate 
598 with curagaa 
1702 with coffee 
Wy French 
943 German 
426 with lummel 
2863 with macaranns 
248 with orange mamalade 
G14 rice 
2968 Swiss “crisp,” or crosiri 
756 paste for feurlletage pulf paste 
204 for fritters 
4156 for patds 
7 for pics 
439 for Savarin cakes 
436 pite b choux, choux paste 
929 patties, how to prepare 
2626 cakes, pan de la meeque 
1644, Paysanne 
668 petites precicuses 
1072 ha do 
2105 Polonais 
agree peaches, Chantilly 
2188 with rice f 
847 religiouse 
2843 rice Chantilly 
638 au lut d@’Amande 
974 au cocoa, mille 
3389 croguettes with currants 
1234 imperial 
2941 with raising 
4042 vanilla 
Bah Samaritains 
84a -Savaring, Chantilly 
Aad raspberry 
2016 shortcake, peach 
1997 raspberry 
1677 strawberry 
1945 St. Honoré 
1399 Victoria 
3175 wedding . 
t7ag Cakes, small, brioches yanilja 
4328 Tealienne 
3226 Candies, caraniel, chocofate 
4228 coffer 
4x30 honey 
4229 tea 


TO35 


4227 Candies, caramel, vanilla 


3233 peppermint drops 

4234 strawberry 

3224 how to cook sugar 

3235 kalugas 

3231 nougat de Montelimard 
3225 prabnes, sugared almonds 
3232 prahine 

4222 Candied lemon peels 

1121 orange 

3223, peels 


431 Chocolate, to roast cecangor home-made 


3312 to prepare the home-made 
3313 home-made wafers, pastilles 
3314 plan 

4315 with milk 


4306 Coffee, to roast in simple way 
9397 by coffee roaster 
4308-9 to make after-dinner 
3310 with milk, Swiss style 
3317 Tea, Chinese, mode and remarke 
3252 Cordials 2 


25. “ 
yas 
3256“ 
3257 Cocktails, Montauk 
4258 international 
3259 star 
3260 Cooler 
3261 
3262 a 
2 
#8 “ 
4265 «a 
3266 
3267 Cup claret 
3268 champagne 
32684 champagne No, 2 


4209 cgg-noge 

3270 Montauk 
3271 Egg lemonade 
3272 Punch champagne 


32924 Proctor 

3316 claret 

3273 Frangaise, hat 

3274 Geering Fi 
3275 hot milk 

3276 Swiss, hot 


3277 Rickey (whiskey or gin) 
4279 Taddy 

3278 Whiskey, daisy 

3280 hot apple 

3237 Essences, liquor vanilla 


3299 orange 
4240 iiquor 
4236 vanilla, 


4248 in sugar 
44 Fruits, apples, baked 
108 apricots in cream 


1036 INDEX 


1500 Fruits, apricots au Curagao 


2246 at cream 
2y75 with Kitsch 
400 with rice 
2872 bananas, baked 
fai an cream (sleed) 
1925 Dlachhetaes in cream 
127 chearies in cream (fish) 
ada figs, stewee 
4003 and raising, stewed (Cuttfornia) 
2169 gooseberises in cream (fresh) 
Mo grape fruit 
2369 gtapes in cream 
2y64 plain 
1913 hucklebernes 
2117 fensch “frunts” 
2056 muskmelon 
TOR Onuges. 
237 sliced 
46% peaches and cream 
1828 sliced (fiesh) im cream 
216 pears, baked 


R48 pear fritters 
620 pears, stewed 


2034 sheed in creamy 
1094 méringue 
2971 and California raisins 
720 pineapples with rum 
407 stowed 
2106 plums 
I prunes, stewed 
2920 and rtisins 
169 and pears, sewed 
362 and peaches, stewed 
1846 raspherties mm cream 
n rhubarb, stewed 
3317 strawberties in cream 
258 preserved 
328 to clean ant prepare sultana cur 


rants and raisins for pastry 
2080 watermelon 
jain Brandied fruit, apricots 
j216 cherries 


3220 figs 
gaat fruits (mixed) 
32k peaches 


3217 plutns 
3213 Fruit-syrup, currant syrup 
32t4 raspberry ayrup 
3215 strawberry syrup 
149 Ice cream, almond 
2439 banana 


77 Bayarois, chocolat 
4023 Benedictine 

£93 biscuits, glacts 
1248 Parisienne 
1520 a Vorange 
2064. tortoni 


257 ‘Venitienne 





y78 
1180 
4477 
9 
523 
qs 
1616 
103 
2g%o 
1642 
2344 
2079 
1924 
1032 
1734 
1805 
1970 
1582 
160 
g20 
354 
2296 
1100 
1885 
822 
2123 
481 
2409 
1265 
1496 
4072 
1047 
tas 
2042 
2538 
1067 
1370 
476 
1164 
1978 
2168 
362 
3036 
191 
#3t 
1297 
726 
42 
1551 
1779 
2931 
1og2 
172 
1020 
678 
1303 
1664 
2604 
1688 


Ire cream, biscuits, bombe printanidre 


souvermine 
canteloupe en surprise 
Chambord 
chocolate 
Christuias 
caflee 
Constantine 
Iragto. 
coupes with cherrica 
Florodora 
with peaches 
with raspberties 
St. Andre 
with suauwberiies 
Estelle 
Greater New York 
Juvel nut 
Jemon en gutprise 
miacaroon 
maunion 
meringue panachdes 
Mogador 
mousst au chocolat 
aM Bun aschine 
muskmelon 
Neapolitan 
paradise 
parfait au cate 
av chocolat 
ertan vanilla 
peach 
pistachio 
parhint 
plombitre, Germaine 
Marguerite 
pralinge 
prunelte 
raspherly 
(fresh) 
Richmond 
Romaine 
Seville 
souveraine 
strawberry 
Suzanne 
tutti fruit 
vanilla 
walnut 


Teed jully, angelique 


au benedictine 
blanc manger 
with strawberries 
cherry 
créme Au cacao 
macédoine 
with eream 
au Madere 
au maraschino 


x626 Teed jelly, Moscovite 
yt ae hun 

Ley anti fiuttl 

155 Yvette 

1403 Punch, 1 a, Americas 
735 Avidatowe 


1104 autavtl 
O10 cardinal 
gor chartreuse 
1420 chocolate 

1012 claret 


254 coffee 
644 unagan 


rah fayoute 
ight Keiroghy aut 
1031 Atle! 
36 Brangane 
376 lemon water ice 


27h Malaga 
BBQ mint 


qin new century 

122) Orange 

3300 pranelle 

377 AUX 1ORCE 

1708 Roman (au rhum) 
960 Sibericnne 


1oyy Stanley 
8 ntuawberry 
Att vintotte 
500 Yvelte 

1434 Vieds ap ple 


2353 apple jan 


1732 méringue 
526 banana 
abat ‘Boston eream 
147) cherry 
gad coconut 
B14 custard 
752 Trench cream 


2579 German apple 
1466 green gage 
4u6 Yonon custard 


118 mince 

17 paste for 

Ala peach 

R26 meungue 

354 pear 

907 with cinnamon 


456 plum 

965 prune 

492 pumpkin 
2994 raisin 

284 ahubab 
4208 Jam, apricot 
4207 Plackbery 
3204. cherry 
422 confiture ménagere 
3205, gonseber1y 
4206 grape 
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3209 
qzat 
4203 

202 


3189 
392 
gt 


3193 
q20r 
3198 
4196 
3195 
3197 
4899 
3200 
1834 Pudi 
998 
2014 
2137 
1854 
14It 
808 
G07 
1819 
1358 
1438 
509 Pad 
236 
797 
746 
1590 
2ait 
vhs 
598 
4343 
190 
274 
619 
71° 
2464 
1453 
43° 
Bs 
319 
2129 
108 
1005 
57 
168 


1037 


4210 Jam, peach 


pear 
quinces 
aaspherry 
slrawherly 


3290 Jelly, appie 


currant 
raspberry 
strawherry 


3 
4194 Mannalade, apple 


apricot 
blackberry 
green gage 
orange 
peach 
phim 
raspberly 
strawberry 
dings, iced, charlotte plombitre 
chocolate 
diplomatic 
Fleury 
Fontainebleau 
imperial 
magenta 
Neselroule 
orange rice 
Portugaise 
Romanoft 
ding, hot, American 
apple 
dumplings 
Boisy 
banana 
blackberry 
cabinet 
cherry 
chestaut 
chocolate 
cocoanut 
college 
comtebse 
custard 
dates 
diplomatic 
economical 
English 
bread 
Espagnole 
farina 
fig 
‘Tyrolienne 
Frankfort 
Geraldina 
ginger 
Hanover 
honey 
huckleberry 
Inchan sowfilé 
Ttalienne 


1038 
2550 Pudding, lemon 
409 Malaga 
655 imaraschino 
1772 cold 
gi marrow 
1192 ménagire 
2661 minesterial 
832 Olga 
49 peach 
2032 cok 
128 pineapple 
987 Portugal 
Bar plum 
Igi2 prune 
13 raspberry and currants 
692 renaissance 
2429 * rice alt nectar 
1120 orange 
yo old fashioned 
2278 roly-poly 
y04t sago with currants 
215 Saxon 
1240 semofina with almonds 
420 Scott 


449 Suddoise 

1504 strawberry soufllé 
$74 tapioca 

1683 tutti frutei 


2123, Valois 
goz Venus 
2070 Victoria 


40s Weimar 
188 Sauce, apple 
$49 apricot 
380 brandy 
2265 cherry 
406 chocolate 
3193 coffee 


1627 Tiggs, aigre doux 


a4 amutee muttu, curry 
2425 Archibald 

536 with bacon, country style 
2478" Balfour 

2319 Bertschmann 


2081 batelitre 
2939 Beckwith 
1888 Belle Héléne 


694 boiled 
kbets Coque 
2313 Britain 


1282, brown 
613 with brown butter 
2721 Boxshall 
1604 Calcutta 
1699 Carnegie 
1552 Cienfuegos 
382 Cleveland 





INDEX 


68 Sauce, cranberry 
2551 credin, sweet 

g3 frat for babas 
2440 gouscherty 


77 groseille, maraschino 
708 haid, for apple dumplings 
6o8 kirech 
2033 monsseline, sweet, cold 
2701 orange, cold 
344 pineapple 
72 for puddings 
4 raspherry 
41 rum 
102 sabayon 
287 claret 
4124 au malaga 
1505 strawberry, Fresh 
883 for cicam frittera 
440 syrup, raspberry 
2074 Souf’, chocolate aut 
325 maraschino, au 
81 ragpburry, aux 


969 stiawberry, aux 
758 vanilla 

2830 Tartlets, apple 

161 apricot 

250%, = grape 

569 green gage 


602 macédoine 
2869 patissidre 
2109 pear 


2332 peach 
649 pineapple 
20a8 raspberry 
796 rhubarb 
1207 stuawherry 
1669 valencienne 


EGGS 


2622 Uxps, Colley 
2245 counuy style 
2378 cuquulles of 
1070 with oyoelers 
935 Crimmins 
2026 Croquettes of, mignon tte 
1665 cocotte, with anchovies 
2274 Mrs. Bigelow 
1877 bonne femme 
1427 Bradshaw 
* 2707 Champetre 
2043 with clams 
2164 in cream 
ass Colgate 
W1T Edmond 
1034 Espagnole 
1543 Epyptienne 
2483 Fleur de Lys 
1360 Finnviee 


747 Viggts cncotte, Faeni 


1933 Tackett 
aay an jus 
Bak Justine © 

865 Lyonnaise 

1146 Madeira sauce 
2062 with oyster crabs 
142 plain 
2046 with sardinca 
987 sarkics 

1476 Shinkle 
221g with sortel 
590 with tomato sauce 
2479 Mra. Drapper 


2614 Einstein 

ag76 Vines herbes, etulled 

1732 Finoise 

1930 Fowler 

2902 Tricarseed 

qo Fried eggs with anchovy butter 


2874 with apples 
4 and bacon 

1760 bananas 

2170 Biarritz 


154, with butter 


ays on caviare toast 
gh chapseur 

1069 with chicken livers 
2048 Colbert 

a4 Créole sauce 
ang with curry 


jor duxelle 
"9 with eggplant 
599 Hinnoive 
259 with green peppers 


A594 ham and 
4oas eaure 
1288 Talienne 


agos Kellogg 


4529 Ti Hung Chang 

24y0 Lamontagne 

1097 Marengo 

1497 Meyerbver 

ayy Monquin 

2005 with fosh mushrooms 


1633 Nigowe 


4019 Payzanne 
2075 Péeriguens, fried, poached 


Ip Montebello, fried, poached 
1726 pork, with salt 

1947 Pyrendes 

1165 Robinson 


1g60 Robert sauce 

1430 with enusage 

2907 Schwits 

1842 Schiff 

1395 with sweet peppers 
2848 Smith 

855 with tartagon sauce 


1089 ont toasts 
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1773 
432 
2233, 
410 
1049 


1039 


35 Fried eggs with tomatocs 


tomato salite 
tum. over, 
Valencenne 
gratin au 
hard boiled 
Hollandaise 
ideal 
Italienne 
in jelly 
Lipton 
Lucernoise 
Lugancee 
Maconnaise 
Maneelle 
Marquise 
matelote 
miroir (au) 
molded on toast 
Moscovite 
Murphy 
Muzaffer Ed-Din 
Molet, Arcachon 
Baltimore 
Béarnaise 
‘Bellows 
Bermuda 
Bordelaise 
demi-deuil 
eream sauce 
Espagnole 
Binnoise 
au gratin 
Jacksonville 
Lyonnnise 
moderne 
Piedmontaise 
plain 
ravigote 
soubise 
wth sorrel 
tomato sauce 
Villeroi 


Omar Pacha 
Omelettcs, Airolaise 


anchovy 

with apples 

apple soufllé 

with asparagus 
purée 

with bacon 

with bananas 

with beef, smoked 

bonne femme 

Bordelnise 

with calves’ braing 

with capers 

with cauliflower 

Chambery 

charcutlére 


1040 INDEX 


1799 Omelette, Celestine, sweet 
2778 with cipes 

JOY with cheese 

1443 with chervil 

292 with chicken livers 


1420 with cluves 
2957 chocolate, sweet, knsch 
1506 with cream sauce 

vas Crévle 

8o1 aux croutons 

1380 with cucumbers 

2290 with cuy 

2fos Danoise 


1239 demi-soullté 
1954 ccarlate 
1709 with eggplant 
1780 fnanciére 
4ost Horentine 
1625 Gibbons 
395 green 
1643 with green peppers 
2990 with heruangs 
949 jardinitie 
408 Tarsch 


476 Lyonnaise 

2065 with Madeira sauce 
2962 maitre Phétel 

glas with beef maniow 


2651 Melba, sweet 
657 Milanaise 

1388 with mint 

2565 Montencgro 
$25 Mornay 


1076 moussehine, with brown butter 
1993 moussense 
861 with fies mushrooms 


2500 Nupolit 
1983, Navarai 
1299 O'Brien, Col, 
2845 with olives 
2725 with oyster ciabs 
2599 with oysters 
49073 Paloise 

48 Parmesan cheere 
3024 Parisienme 

199 with paisley 
2533 Pavia 

a8 with peas 
1567 Pina 

1S plain 

988 Provenyale 





glor aetudenr, du 
1291 ruin, sweet 
2702 satora 
1733 with sadines 
4083 with shrimps 
1504 with sorrel 
nyo soubise 

35 sauté 


925 with rum 








1205 Omelette, with spinach 


1637 with fresh strawberries 
1806 with sweet peppers 
2398 with taragon 
1339 ‘Tiths 

11g with tomate 

1010 with tnfles 

ny Varsovie 
2124 with veal kidneys 
2345 wath whitebait 

1272 Yvica 


510 Poached eggs with anchovy sauce 
2985 Aix Les Bains 
1194 argenteul 

610 Bangalore 
2583 Barcelone 


1404 Bayonnaise 
2266 Bearnaise 

276 Benedictine 

1418 with brown butter 
970 with colery 

1748 chasseur 
2821 Chester 
2897 Claybwigh 

905 with cream sauce 
a4t Créole 

45° with curry sauce 
1900 demi-careme 


2788 deviled 

256 Feyptian 
1249 Florentine 
1q72 and fried 
N61 with giblet sauce 
1537 Tollandaise 
3067 Hungarian 
3090 Tanttine 

646 Lyon 
2655 menagire 
1926 Moexicuing 
2745 New London 


2035 with mint 
3037 Normandie 
1872 parmentior 
1222 ravigote 
1266 Riga 

2212 Saragosse 
672 Seville 

1468 with sorrel 
7B soubise 
1820 with spinach 
2150 St. Germain 


2014 St. Jean 
trots surprise 
7195 Swiss 


1412 Tampa 

1612 with tarragon 
106, on taal 

834 in Comato sauce 
3012 tomate fanee 
2087 ‘Trovature 


4120 Poached eppe, Virginia 
2S17 Villerot 


at with wine 
2087 Palamitane 
2qib pouivie fomme 
2780 Phillip: 

gon point du jour 
294? poleonase 


1866 Pondxhey 
AS Renauldt 
24s Robert 
197 Rot kaway 
1A74 Romeo 
2gqh Rubker 


260 Rassun, stuffed 

2ni4 with sardines, stulfed 
2e72 Scrambled eggs with anchovies 
2071 ‘on anchovy loasts 
3004 with artichoke bottoms 
wty with asparagus tips 
2539 with bananas 

1gtl Réaraise 

1214 Bordelaise 

1847 Bretonne 

2405 with calves? brain 


mS with celery 
1653 with cheese 


3060 with chervil 
wei Compiegne 
1900 with crabmeat 
22yh with club shell 
575 with ercam satice 
2867 Aux Clowlons 
asst Reossaise 
2.638 Bindon haddock 
4077 Vrangaie 
ko grand: pore 
1490 wath gucen peppers 
que with ham 


que Tlenry 
2706 Mrs. Hobart 


rghit Takewood 
1584 Manchester 
aBy2 marinidre 


aN S McCook . 
1056 McKay 


1440 with mint 

1750 molet, scrambled 
2Bay Montevideo 

823 with mushrooms 
2130 with onions 

2681 with oysters 

327 with parsley 


2461 Poelligeini 
1153 petit pain of 
193 plain 


2019 Provengale 
10 reform 
2352 with rice 


669 with guuenge 


INDFX 





285 


2921 
1364 


YO4L 


2604 Scrambled, eggs, Schmitt 


with shrnaps 

with smoked beef 
tongue 

with spinach 

surprise, en 

with sweet peppers 

Swiss 

with tarragon 

with tomato sauce 

Wilhams 


Sluried eggs, Allemande 


Bercy 

with calf’s brains 

with cerfeml, (chervil) 

chevreuse 

with chicken hyers 

Colbert 

with corn 

with cream. 

Costa Rica 

Deerfoot Farm 

demu-deut 

demi-glace 

English style 

epicurienne 

fermitre 

fines herbes 

au gratin 

with ham 
grated 

Heckscher 

Jean de Luz 

Kandy 

Lishonnaise 

Lunéville 

macédome 

with mushrooms 

Omar Pacha 

plain 

Provengale 

reine 

Robert 

with sardines 

San Sebastian 

Swiss 

au soleil 

with sorrel 

Suddoise 

Sullivan 

Surette 

Strasburgeoise 

tartlets of 

taverne 

with tomatoca 

with tomato sauce 

tripe 

Vanderbilt 

Van Wiolde 

yert-pré 


1042 


1145 Shirred eggs, Virginia, paper casce 


809 Washington 
2524 Wilding 
1617 Wingfield 


1236 Bass, biere Aa 


2.403 Bordelaise 
1483 Bostonienne, filet of 
596 caper sitice 
2448 Colmarienne 
2287 Conti 
25 courtbouillon 
2200 curry, en 
710 marinidre 
Bos Parisienne 


2859 Providence 

2092 Bass, black, Bretonne 
403 Grand Duke 
1490 Montebello 

664 mousseline 

1816 Bass, sea, etuvée 


3049 cele of, Budapest 
2429 filet of, ravigote 

1950 Ttalienne 

505 matelote, en . 
19M meunitre 

1661 parsley snuce 
2943 Piombino 


896 shrimp sauce 
1710 Blackfish, brown butter 


2355 filet of, equatorial 
1862 fines herbee 

1639 mattre Photel 
1995 matelate 


2619 Bluefish, anchovy butter 
494 baked 


2447 mustard sauce 
my apriba 

1502 Paysanne 

828 Bombay 
2196 coquilles of Italienne 
1826 Créole : 
2344 Dinz 

2002 Etuvée aux tomates 
3B98 + Hayanaise 

2660 Jaffa 

926 mattre @Phdtel 

2101 Norwegienne 

2918 sweet pepper butter 


2018 Bonito, Polonaise 

1821 Butterfish, broiled 

363 fried 

2566 sauté with parsley 

31188 Carpe, Genevoise 

1986 Clams, Little Neck, Bordelaise 


1465 désiré 
2049 fried ’ 
14570 raw 
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3147 
2713 
2752 
1528 


FISH 


1668 
s67 
1895 
2247 
2108 
1362 
2371 
1232 
2300 
2088 
7179 
497 
1822 
846 
1594 
2180 
2635 
2616 
2 
29 
1481 
932 
2871 
2727 
2899 
433 
1450 
795 
1007 
143 
1485 
976 
1589 
822 
Sot 
2989 
2840 
240 
824 
3206 
143 
ary 
1196 
10 
1432 
1791 
684 
1941 
696 
1658 
12977 
1700 
2442 


Shirred eggs, Mrs. Wright 
with truffles 
Zoxiois 
Zurichoise 


Clams, Little Neck, vol-au-vent of 
deyilled, stuffed 
Bourguignonne 
coquilles, Philadelphia 
craquettes 
fritters 
minced au gratin 
patties 

Clams, soft, boniface 
brochette en 
curried 
fried with bacon 
flips 
Garrett 
Grant 
Griswold, 
Tlussarde 
Louisianaise 
Newburg 
patties 
steamed 
vausloville 

Codfish, baked, Newfoundland 
Biscayenne 
brandade of * 
with brown butter 
Canadian style 
Coudert 
epg sauce 
Espagnole 
an gratin (sat) 

_ Hollandaise 

Lyonnaise 

picked-up cream sauce 

Provengale 

shrimp sauce 

steals, anchavy butter 
imetinidre 

tongue, brown butter 
(fresh) poulette 

Whitney 

Crabs, cotelettes of 
Créole. 
devilled (stuffed) 
Manhattan 
mayonnaise 
oyster, bonne bouche 
ravigote 
St. Laurent 3 

Crab-meat, American : 
in cases 
Dewey 
Finnoise 


1339 
982 
beaks 
2066 
2696 
1394 
2267 
2got 
gor 
1645 
1955 
1927 
2036 
74 
1478 
2220 
5512 
1568 
a2sy 
a0 
xgoh 
uy 
1079 
260 
racy * 


ast 


2156 
538 
1284 
a 
2606 
299% 
1057 
4172 
4 
54 
120! 
25782 
2050 
2734 
2399 
2042 
mais 
ars 
1687 
2764 
629 
1334 
2246 
2.679 
3 
gore 
2086 
2894 
aut 
680 
487 
x255, 


Crab-meat frirers 
war gratin 
Maryland , 
mayonnaise 
patties 
poulette 
Suddoise 
in tomato 
with white wine 

Crabs, soft shell, with bacon 
broiled, devilled 

plain 
aut corfeuil (chervil) 
in cream 
Créole 
fried devilled 
Maryland 
meunidre 
Olympia 

Crawlish, Bordelaise 

Eels, Emstel 
en matelote 
saffron « 

Vish balls with bacon 
bouillabaisse, Marscillaise 
cakes 
with hare 
cunapda, Hongroise 

Lorenzo 
coquilles 
coquetter, creanr sauce 
curry, Goa 
cutlets, Allahabad 
fritadelics, Lower 
fritters 
jelly 
marinadé, how to 
pattics Suddoise 
quenclles of 

Clomart 
scalloped, au gratin 
souMées of, Signorita 
salad, Parisionne 
timbales of, Cardinal 
roam. sauce 4 
vol av vent of, Dieppoise 

Vlounder (sole) American 
au four 
filets of, att gratin 

Higgins 
Hlorly 
Marquery 
mernidea 
saute 
Mornay 
Normande 
sur Je plat 
remoutade 
tartare 
‘Trovatore 
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286 Flounder, fileta of, white wine 
1084, Loomis 
2824 mayonnaise, Moreno 
1920 ‘furban of, Champeau 
2909 Frogs! legs, Bordelaise 
1184 coquilles of 
3166 curry, Socrabaia 
1652 Finnoise 
2126 fried, marinaded 
1605 meunitre, sauté 
2433 Newburg 


2327 with Parmesan clicesa 
350 poulette 

3046 Provengale 
906 tartare sauce 


1830 vol au vent of 

409 Frost-fishy fried 

3017 ravigote 

1671 Haddock, Findon, devilled 
576 boiled 

2228 broiled 

2967 in cream 

182 meunitre 


6 phin 
307° Scotch style 
2285 tartare sauce 
4igt Halibut, Adantic City 
767 Aurore 
994 Bangor 


1614 chicken, caper wauce 
850 = caper sauce 
aut Chevreuse. 
402 Colbert 
2351 Egypticnine 
339 Meurette 
2464 filet of, Norly 
1777 Hollandaise 
1243 Tealienne 
167 Mornay 
224 Parisienne 
2970 Portugaise 
2134 scalloped with cheese 
482, St. Augustine 
1742 stenks, brown butter 
6r plain . 
3679 tartare sauce 
2023 vert-pré 
133 Herrings, fresh 
798 anchovy butter 
2947 beignete of 
1480 filet of, in oil 
I fippered 
1 Nordenfjold 
2249 Kingfish, Bercy 
192 broiled 
120 Colbert 
616 comteuse 
1930 Danois, sauté 
871 with fines herbes 
2730 au gratin 


1044 


973 Kingfish, meuniére 


1623 
428 
2142 


Mornay 
Trouville 
with winte wine 


4to Lobster, Amenican 


952 

ai 
4054 
2528 

282 
1387 
102% 
1022 
1320 

158 

761 

365 

200 
2229 
2082 
1934 

436 
1223 
1962 
2131 
1619 
11S4 

489 
2007 
2740 

201 

244 
3107 
1471 
2888 
2396 
1682 
3444 
1632 
2206 
1768 
2379 

879 
1250 
2450 
2458 


baked, plain 
Potomac 
barquettes of, Cardimal 
Bordelatse 
ea brochette, deviled 
with fresh mushrooms 
Chili 
broiled, butter sauce 
Chili 
devilled 
plain 
lavigote sauce 
canapés of 
Madison 
Cardinal 
coquilles of, Indienne 
Parisienne 
in cream, saud 
sauté, sauce Colbert 
Créole 
croquettes, Italienne 
cutlets, 1avigote sauce 
curry, McWade 
Danoise, sauté 
ant delice 
force meat 
Takleman 
Hollandaise yert-pré 
cold, mayonnaise 
Manhattan 
mousse of 
Nowburg 
Page 
patties, Augnata 
Provenyale 
salad, mayonnaise 
Taft 
soulllds of 
stuffed, deviled 
timbales of 
toast of, Mrs. Potter 


1924 Mackerel, fresh, baked, Créole 


388 
2977 
3029 
2340 
1347 
2280 
2586 
a 
ES 
2672 


broiled, plam 

fennel sauce 

filets of, ate gratin 
with gooseberries 
Tralienne 

marinaded 

mounitre 
Mignonette 

with tarragon 
trongons of, Ber gere 


2757 Mackerel, Spanish, Bordelaise 


1482 
689 


byown butter 
broiled 
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2488 Mackerel, Spanish, Colbert 


2039 
1204 
24g 
2469 
1990 
1770 
18go 
107 
1231 
si 
994 
1132 
gol 
443 
Bt) 
19 
2966 
97% 
2663 
1486 
648 
261 
ame 
1413 
477 
845 
1932 
2892 
310 
2958 
514 
94t 
1240 
a8ry 
agit 
8or 
892 
579 
844 
1131 
yalg 
4oyr 
73° 
2714 
2567 
11% 
1146 
357 
749 
2540 
3040 
3074 
2781 
787 
297 
1428 
1050 
a9 
2426 





filets of, fin de siecle 
fiws herbes . 
Lathan 

New Rochelle 
paprika 

plquante sauce 

Reick 


Mackerel, salt, boiled, 


boned with milk 
broiled 
maitre Photel 


Mussels, ancienne 


marintre 
Vol au vent of, marinidre 


Oysters 


Alexander 1umas, sauce for 
Anglaise, in shells 
ancieunc 
Baltimore 
bonne bouche 
Bordelaise 
broiled, devilled 
celery sauce 
on toast 
en brochette 
casino 
in cases, au gratin 
cocktail, in green pepper 
orange 
tomatocr: 
en coquilles 
with celery 
croquettes 
croutes of, fin de sidelo 
onginales 
with curry, in shelle 
Finnoise 
hied, Horly 
fartare 
tomato sauce 
fritters 
Gianella 
gratin 
Herman 
Hollandaise 
Tudienne 
Jacque 
marinihe 
meumere 
Moreno 
mousse of 
Moray, in cases 
Newburg 
pan roast 
Parisienne 
patties of, Béchamel 
curried 
pawveette 
poulette 


4162 Oysterb, Pouter 

2874 printanite 
53a pot-pic 

1440 ravigote 


1102 otufled 

2986 tartlettes of 
tors tartines of 
222 vaudeville 


S074 Villorai 
2205 Vish, panfish, maftre d’hotel 


2383 mounidre 

Gh. sauté u 
1340 Lerch, anchovy butter 
agg baked, Finnoise 


716 broiled 
4142 cabouletic, sauté 
293 fines herbes, sauté 
2097 white, meunitre 
1106 mustard sauce 
2498 planked, Ttalionne 
937 St, Gothard 
2262 soubise, baked 
3013 white, sauté 
2417 Tartare Sance 
2980 yellow, broiled, tartare sauce 
gat sauté 
1064 Pickerel, Albert 
27p4 houdins of, Volga 
qr26 broiled 
1884. caper sauce 
Wag Castellane 
x 548 Cavour 
268 eutrry sauté 
1761 Créole 
917 horseradish sauce 
2322 Nigoise 
2486 en marinade 
2937 piquante sauce 
446 Pike, meunidre 
ailgh wall-eyed, sauté 
2647 Pompano with anchovy butter 
1026 baled, 1905 
909 with brown butter 
2148 with fines herhes 
249g Tiollins 
1408 Horly 
228 mattre dhdtel 
1982 meunitre 
2st Milanaise 
1608 Thelin, planked 
2604 Russe 
1376 San Juan 
1459 Villeioi 
9256 Porgies, Dominicaine 
1953 aux Sines herbes 
498 fried 
876 mattre Photel 
3649 monnster 
WATS Senart 
2054 West Paint 
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1675 Prawns, curry, Penang 
206 Red snapper, American 
1043 en courtbouilfon 
956 en demi-deuil 
2423, filet of, meunitre 
2846 en fricandeau 
2159 au gratin 
1713 hunter style 
3056 Tadenne 
Sm Mobile 
2119 Salmon, Alaska, cold 
qr Baltimore 
1747 Batelitre 
3009 Béarnaise 
4izg bien 
1408 boitel 
1335 canapés of 
2561 Coblentz 
2385 coquilles of, Siberienne 
1294 en courtbouillon 
1809 croque‘tes, tartare 
47h Demidolf 
2076 flevrette sauce 
317i gatantine 
15t7 Hollandaise 
4169 koultbiac of 
2010 London style 
2940 margot of 
2404 cold, mayonnaise 
88 Normande 
3242s cold, Nicholag IL 
1972 Patti 
2062, Pecigord 
BBS ravigote sauce 
1846 smoked, broiled 
2190 steaks, anchovy butter 
2698 tranches of, tartare sauce 
1704 trongons of, mousscline 
57 Salmon-trout, au blew 
984 Trangaise 
arg Hollandaise 
2901 mettre d’hdtel 
2480 Pchelicu 
1851 Valos 
2784 Venitienne , 
1095 verdoyant 
622 Sardines, sardelles, broiled on toast 
1148 as side dish 


gr devilled 
2154 au gratin 
2974 Morly 


3102 meuniire 
3025 with spinach, au gratin 
oH on toast, broiled 
‘on toast, devilled 
“ Scallops with bacon 
2669 Baton Rouge 
1857 Brestoise 
825 en brochette, deviffed 
2489 with mushrooms 


1046 


624 Scallops en brochette, with ham 


2682 Colbert 
zz on coquilles 
1038 Indienne 
53% any 
14s5) 0 Finnonse 
866 fred 
yofo au guatin 
2556 Virgin 
2624 Lyonnaise 
1507 patties 
2589 ~~ pouletic 
454 Provencale 
3078 Wilson 
128) Shad, anchovy butter 
44 baked, Madud 
194 maitre hotel 
839 ravigole nace 
3034 = with norsel 
131% Vertepré 
339 planta 
1446 Colheit 
fgg Finnoise 
4097 Tee 
1524 Shad-roos, Béarnaise 
1154 Blackford 
y4oy nolo 
1258 Maryland 
1g6r Newbuig 
120) Seville 
1327 Sheepshead, Aurore 
2608 bread sauce 
945 Caroline 
1753 celmy sitice 
470 Chumhord 
W700 Chinleston 
2173 clam wauce 
1269 Cracovienne 
1424 Tlongrowe 
aqtz Jobster sauce 
3085 —— margot of 
1975s marinidre 
2936 moussehine 
G52 oyster sate 
qokt shrimp sauce 
466 Slnimps, canapes: of 
2098 in cream Batice 
1003 Citule 
2492 crourltes 
552 in unry 
252g) delicieuse of 
2348 © devilled 
1124s marinidre 
2027 mayonnaise 
1341 pattics 
1739 tartines 
1634 Mrs. Curtis 
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779 Skate, brown butter 
3061 Snails, Bow guignonne 
3522 Smilts, Africaine 
2761 with bacon 
1498 bay shore 
AOS Bou gone 

458 Britannia 
2667 brochctte of, fried 
2925 vorepré 
1128 curried 

754 aux fines herbes 
2628 Tlorly 

589 maitre Phatel 
1267 honed 
2886 Meuon 

280 meunidie 
2455, boned 
qoosy swith Parmesan cheese 
213 planked, Colbert 
3068 = remoulade 

47s tate 
2547 terme of, McK, ‘I'wombly 

527 tomato. saice 
1200 Toulouse 
312 ‘Tenapm, Balumore 

816 Newburg 
2417 ‘Lrout, brook, Biarrivs 
1226 au blew 
1672 Couteret 
165 Genevoise 
1903 cold, green sate 
1294 meunidie 
2271 cold, Lombacatt 
2222 havagote 
1965) — Rochambeau 
2183 cold, Sibu ienne 
1Bot vallée Par pe 
1467 with white wine 
2960 Turhot, Mornay, with fincs heres 
1845 Weakfish, baked, with bacon 
1796 Venitienne 
159) at cerfetul (chervil) 
3065 aM pratin 

519 Hollandaise 
2209 Tongrone 

927 matte dbdtel 
10s4 Paysanne 

184, verl-pré 
4325 Whiteban, Mra. Root 
305 with bacon 
2291 deviled 
2676 au curry 
1373 farmer's style 
1123, fried, plain 
1421 Virginia 
1219 Whitefish sauté 
311 Yarmouth bloaters 


goon Antelope tteals, salmi sauce 
gh Carats For user 
ai for amall birds 
qty Canvashack ducks, roasted 
gor Covet of hate, chasseur 
2851 Der-hirds, roasted 
4155 Game pie, American, 
4782 Grouse, broiled, orange sauce 
17 routed 
qo7 Matlud duck, roasted 
ug broiled, arange pauce 
97 Partcidge, raasted 
aday broiled 
249 Mrs, Reick 
4148 Pheasant, Enghsh, McClellan 
997 Plover, roasted 


R52 A cases 
gio tering of, Deleassé 
292 Quauls, roasted on canapés 
2837 en cocotta 
ag7d ait Gentievre, Juniper 
3030 Robbins 
42so White 
788 Rabbir pie 
2708 gubelotte 


HORS 


954 Almond, salt 
59 Canapés of cayiare 


au Danors 

399 marena, Russe 
1870 Souvaroft 

hho Victoria 


86 Celery in glass 
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795 Railbirds, roasted 
47 Redhcad duck, roasted 
244 Ruddy duck, roasted 
2686 Snipe, broiled, with bacon 
244 roasted 
561 Teal duck, currant jelly 
gg Vemison chops, with prapes 


545 poivrade 
2944 with purée of chestnuts 
yoy, civet 
2808 escalopes of, chasscur 
483 goulash of, with dumplings 
2697 Hassam of, venison curry 
360 Ing of, with currant jelly 
2875 pot pie, Santa Barbora 
438 saddle of, roastetl, with currant 
jelly 
691 larde, with currant jelly 
857 steals of, with currant jelly 
2620 Londonderry 
aut with raisins 
2860 Tokathian 
2706 ‘Vigneron 
2770 tournedos of, Cumberland 


2499 Woodcarks, roasted 


D'OEUVRES 


954 Peanuts, salt 
58 Radishes 
47 Ressalettes, moelle, marrow 


162 Russe 
765 ‘Tomatecs 
1535 surprise 


1397 Tonny-fish, pickled ‘ 


20 et) pin prine | 1597 Walnuts 
1406 with Roquefort cheese | 1564 Welsh rarebit 

479 Vandue Suisse 1 orrg4 Golden buck 

744 Olives stuffed with caviare | 2844 Swiss 

627 with cheese y 

, 
LAMB 
‘ 

1055 Lamb, bslotne of, maréloine 2o6o Lamb chops, combination $ 
IyAd soubise 2648 with ham 
ip4 stufted with spinach ) 2738 Julienne 
2842 Bitokes of, Finnoise 4078 macéfloine 
2334 breast of, brorled 2887 mattre Photet 
1y}} Hongroise 2405 minute 
2512 vn bordure, Bourgeuise R 1748 spring, Périguevx 
Ste brochettes of, deviled, Buchan a 1330 Pittsburg 
2314 with mushrooms yo 79 reform 
mit lomuito hance 2460 signora 2 
1yys chops, appetizing ! 93 spring, soublee 

2ty with bacon s} 1430 Versaillaise 
282 Beurnaise aL 4oq Croquettes, macédoing 
748 tuuiled, plain ‘Tb 2755 Curry, Samatea 


ro48 INDEX 


661 Lamb, Epigrammes of, with curry 142. Lamb, patties of, aweetbreads 
Pett with peas 802 racle of, broiled 
2973 émuucé cf, Charcutidre 4p ragout of, 
2365 feet of, poulette , 1807 Taubonne 
1782 fries, Horly 2181 Parisienne 
973 pouletta 139% tibs of, cauliflower purée 
2299 tartare 166 printanidr 
264 tomato sauce 1656 with new potatoes 
2072 fritadelles, ménagire 1275 aux sacines 
1766 aauté, German style 255 roasted 
697 hancot of 2342 routade of, with carrota 
856 hash, browned 7 2482 sadille of, mint sauce 
3032 Chipolata 2288 aux Racines 
2418 Espagnole 142 saute of, chasscur 
7 with green peppers 2595 shoulder of, Bretonne 
WUrg ladneys au Beurre 1448 mint sauce 
1445 en brochettes 31824 Moutinorency 
2490 Cresar 2310 "Turguoise 
1360 with mushrooms 630 steaks, Béarnaise 
425 Trish stew 1142 Bordelaise 
64 Jeg of, jardinidre 1352 epring, Bretonne 
492 mint sauce 1018 with chestnat purée 
1378 spring, mint sauce 2103 Colbert 
2415 Boulangere gto devilled 
1492 mignons of, ham sauce 690 grand-mére 
2046 Lyonnaise sauce 2507 Luxembourgoise 
T905 Traviata 243i Lyonnaise 
1334 mironton of, Paysanne % 2898 Zan 
982 Moussaka, Persane 2787 sweetbreads, Kennedy 
B80 noisettés, Béainaise sauce, 2000 tendons of, with vegetables 
3098 Matignon bog tongues, Bergera 
2929 St, Germain 
MUTTON 
1676 Mutton breast, Nivernnise 1792 Mutton, feet, poulette 
2908 brochettes of, devilledt ‘ agha foame, macaronia 
1396 cassoulet of 283 hash en bordure 
3103 chops, anchavy butter 3079 Colbert 
2077 Avignonnaise 2559 with green peppers 
1566 Bouchere 7 Singapore 
1403 brace, English 1447 haricot of, Paysanne 
617 Bruxelloise 1744 Highlander of 
2573 with chestnut purée 1422 Hochepot, Gantoise 
261 English 2466 cold, with horseradish sauce 
623 with bacon $580 Kabob of, Darject 
1178 fermidre sauce 2238 Kaden-Boutou 
845 French, with bacon 195 Kidneys, with bacon 
a1a7 Lilleoise 26oo brochette 
2779 Maison Or As Madeira sauce 
2021 with mashed potntacs 1666 ‘on toast 
1635 mix, grilled 2149 turquoise 
4g plain 4167 tin curry 
2822, with pens 1242 leg, caper squce 
42g soubise 11ST honed, Don Quichatte 
2501 croquettes oriental 2996 boned, Fribourgoiso 
2923 curry of, Mysore 2263 > Londonderry 
836 tartare 270 Lyonnaise 
1690 with curry 1510 pot-pourre 





4427, Dolmas, Gildicie 2a with currant jelly 
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3347 Mutton, liver, minute g00 Mutton, ribs of, with currant jelly 
1620 Loraine 996 saddle, Beatrice 
1086 inignonis of, pare wine eatice 1977 with currant jelly 
2474 cold, with mayonnaise 2040 Grecienne 
1149 sauté, Anglaise 2275 shabeloff of 
x14 Navarin of, Parmentier 2703 shoulder of, bon vielliard 
2673 noisettes of, Norwegienne 731 étuyée with potatoes 
2741 ,_, favourite 2642 Flamande 
1442 meds-paquet, Marscillaise 4104 Insh style 
1063 pilaf of, Qua-Pun-Ming 1615 steaks of, Carozzi 
530 Jeg pot pic 1810 Colbert 
2789 mutton and kam 458 marchand de yin 
18gt rack of, with purée of white heans | 1858 plum sauice 
942 ragout of, Fermidre 1409 poivrade sauce 
2S rechauité of, with rice 
7 PORK, ETC. 
14 Pork, bacon, broiled 434 Pork, pigs’ feet, broiled 
682 bronted, devilled 2125, devilied 
360 chops, with apples 2726 fried 
93, Bucharest 3148 German style 
2624 with chicory purée 3168 stuffed, Menchould 
1414 Limburg 2768 tomato sauce 
1654 Mulhouse 1103 pig’s check, with spinach si 
537 with onions 632 pig, suckling, with apple sauce 
176 with piuonte sauce 706 and Boston baked beans 
2683 Van Volkenburg + | 1586 and beans, New York style 
4047 curry, Batavia 2657 porkal, Bucharest 
RIOLS ham, Spyonney to prepare 1243 sauerkraut, garnished 
277 broiled 844 sausages, baled with apples 
45% devilled 247: with fried apples 
16 Bow guignonne roe with bananas 
a3 Inaisé, Josselyn 134 country 
401 canapés 2776 calxes 
ato champagne sauce 2848 gastronome 
278 for general use 2670 gratinées 
7h Londonderry 868 with lentils, Brotonne 
robo Mexicaine 582 Lyons, side dish 
agor sauté with red peppers 416s made du Béarn 
1035 sliced, sauté 1788 Porto Rico 
1595 Virginia, glazed, with spinach | 2735 with white wine 
2360 Westphalia, side dish 1813 spare ribs of, broiled, devilled 
424 loin of, and beans =, 671 and cabbage 
1004 with potatoes 2967 spinach 
417, mousse of ham in cases 3086 tenderloin of, Lyonnaise 
4470 noix of ham, port wine sayce 491 Piquante sauce 
POULTRY, ETC, 
146 Capon, stuffed with chestnuts joo Chicken, Baltimore 
512 boiled, oyster sauce 2268 boudins of, Richeliew 
723 Ecossaise 806 breaste of, Loubet 
3ts7 Edward VIL. 2292 = Bruxclloise 
1762 au gros sel 1848 coquilles av gratin 
m8 Kabhul 847 croquettes, with Mageolets 
3035 Loree qo macédoine 
378 ——ronstetl 1600 Périgueux 
147 stuffing for . 1492 St, Germain 
253 Valenciennes 1887 country captain 


FH Chickes with bacon 1833 cusry of, Borneo 
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992 Chicken, curry of, Curzon 


2728 
2084 
3318 
1966 
2826 

520 


2537, 


1878 
1880 
873, 
2593 
1499 
2008 
248 
1484 
1556 
po 
2491 
2750 
1856 
600 
3084 
178 
444 
1256 
2112 
2135 
3044 
928 
159 
1794 
1996 
290 
146 
2650 
ag9 
1328 
209 
34t 
558 
142, 
293 
1730 
33'9 
1096 
2629 
1160 
3066 
2283 
189 
168 
31t3 
274 
8 
2335 
862 
2910 


92 
158 


Madras 
Nepaul 
Pahatiya curry powder 
cutlets of, Roosevelt 
Islin 
dlemi-deuit 
Depew 
gilantine of, boned fowl 
> with jelly 
with rice, ménagtre 
fricassee of, Anglaise 
Hollandaise 
fritadefles of, Alexandra 
grenadine of, Astor 
Haag 
hash, moreno, au gratin 
legs with bacon 
Dijonnaise 
au risotto 
livers with bacon 
en brochette 
with Madeira sauce 
with mushrooms 
fried, Maryland 
étuvée, meridional 
broiled with mushrooms 
negus 
palmettes of, Celine 
pattics of, Parisienne 
pot-pie, American 
quonelles of 
with risotto 
roasted, plain 
Santiago 
salad, Mis, Griscom 
Scheveningen 
sauté, Bordelaise 
chasscur 
Créole 
Mrs. Doubleday 
Florentine 
Gould 
Hongrojse 
Lanier 
Marengo 
Mexicaine 
Monaco 
Morgan 
Parmentier 
Paysanne 
with tarragon 
souvenir 
supréme of, Calyé 
stuffing, American for 
terrine of, chicken and ham 
on toast 
Udaipur 
Valenclenne 
vol au yent, Hay 
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757 Chicken, vol au vent, how to prepare 
2758 Wilhelmina 

187 Duckling with apple sauce 
2175 * bigarrade 


1525 brain, with cherries 
1863 braisé 4 Porange 
2493 broiled, devilled 
2068 orange marmalade 
389 cancion a Pestragon (tarragon) 
2639 cutlets, demi-glace 
2799, curry of, Tacknaw 
4422 Doubleday 
3241 Griscom, Jr. 
3140 Rouennaise 
gk salmi of, Parisienne 
1976 sautd, Ttalienne 
2116 terrine af, Hicks 
2569 Fowl, boiled, Anglaise 
2312 celery sauce 
1210 Indienne 
1109 Goose, apple anuca 
1175 hash en hordure 
1271 force-meat 


1418 Mount Vernon 

1948 pattics of 

1270 pears of, with pens 
2806, pic, Mrs. Nicoll 
1569 pilaf of 

2803 stuffed with apples 
1535 Guinea fowl, roasted plain 
2201 with cream 

676 Squaba, Africning 

1817 American 

1693 brofled with bacon 
2025 honed, jelly 

124 en casserole 

495 with grapes 
273% Leopold 

744 with celery satice 
2143 en cocatte, with fe 
3152 —— cotelettes of, Colbert 


1402 en Crapaudine 

841 Toast with watercress 
$97 “h Postuiface: 
1135 sauté, Finnoise sauce 


3163 New York style 
83 plquante sauce 
367 pot-pic 


1377 terrine of, bonne femme 
899 sauté with tarragon 

950 on tonst 

1009 Valencienne 





1797 Turkey, agriculteur 
1951 Anglaise 


2987° — blanquette of, with mushrooms 
1927 boned 

1928 with Jelly 

2474 bonne houche of 

1290 boulettes of, Finnotse 


467 couronne, Paluja (Palma Crown) 


1917 Turkey, cronte of, new century 
4759 cutlets of, experance 

1348 demi-deut 

2380 énineée of, ancicnne 


2234 fiitadelles. of 

2590 fritot of, Italienne 

953 hash, en bardure 

2037 with clams 

637 at gratin 

1402 with green peppers 
519 ont (ost 

2844 left over, Indienne 

147 minced, Créole 


315 Satale, Alsacienne 


2804 Barbe de Capucins 
2420 Bacelone 

408 Barto 

1987 beetroot and potato 
1176 Brussel sprouts 


2876 Buenos Ayres 
1918 Carolina 
2443 Carmelite 
2132 cauliNiower 


127 celery ant apple 

393 with mayonnaise 
69 mayonnaise 

2609 and sweet peppers 
48 chicory 
49 cucumber 
106 danielion 

gor and doucette 


633 dandelion with eggs 
Sy doucette 
863 dressing for 

3243 Mre. Duval 


2agy RE 
Too escarole 
20g with eggs 


2399 fith, Parisienne 
23448 Georgia 
2650 Mrs, Griscom 


INDEX OST 


332 Turkey, minced, on toast 
44g pears of, paprika sauce 
1874 pilaff of, Noni 
3026 rechauffé of, Andalouse 

67 roasted with cranberry 
2251 Spring turkey, broiled 
gros devilled with ham 
4250 Gould 
2192 Squab turkey, devilled with bacos 
1701 with bacon 

819 with sweet potatoes 
2948 tartines of, Miss Griscom 
2777 tourte of, Helen 


SALADS 


1875 Salads, Interlalzen 
1082 Jamb with tarragon, 
626 tongue and patato 


148 Jettuce 
2949 Lichtenstein 
9244 lobster, Mrs, Allen 
4245 Rae 
781 Loraine 
448 macédoine 
2052 fresh 
1963 Nassau 
1745 New London 
1629 Norfolk 
1860 okra 
r169 orange and apple 
2349 orphatine 
2495 oyster plant 
2146 Portugaise 
1881 potato 
24 romaine 
2446 Russian 
3247 Stetson 
741 string beans 


869 with eggs 
461 tomata 
2331 maayonnaise 


2617 ‘Tyrolienne 
1814 Waldorf-Astoria 


2974 green pepper and escarole 419 watercress 
1783 herring, Wilmington 2979 and sweet pepper 
20 Tlocart 2930 and tomato 
254h Indianrpolis 
SANDWICHES 
3186 Sandwiches, anchovy 3181 Sandwiches, ham 
307 chicken 3179 lanb 
3188 cheese 3183, lobster 
4178 duck 3184 oyster 
4187 318s sardine 


cae 
3182 fole gras (paté de) 


207 Sauce, ancienne 
at Begraagse 
‘ 


3180 veal 


SAUCES 


1156 Sauce, beefsteak 
2866 Belmont 


TO§2 


2700 Sauce, Bennett 


1338 
2176 
28 
99 
2694 
246 
1246 
age 
2224 
1228 
2174 
45 
1421 
It 
AS 
746 
2451 
507 
277% 
54 


1349 
122 


82 
228% 
1179 

ast 

420 
1189 
2497 
2862 
3170 
1904, 
1493 

279 
4tyo 
27s 
2708 
2435 
2467 

333 
1244 
2414 
2047 


1698 Bisq 


2282 
698 
1735 
936 
53% 
205 
a8 
a 
2716 
aggr 
4390 
bd 


bercy, for beef 
Bigarade 
Bordelaise 
bread 
Britanuia 
cabaret 
caper 
champagne 
chasscur 
Chiteanbriand 
clam 
celery 
Chili, for lobster 
Colbert 
cream, for Chicken, Maryland 
for general use 
paprika 
Créole : 
Cumberland 
curry, for fish 
demi-deut 
demi-glace (half-glace) 
devilled 
fennel 
fermitre 
Finnoise 
fleurette 
Genevoise 
Genoise 
giblet 
glace de viande 
ren 
ham 
Hollandatso 
bien 
Vonitionns 
vert-pré 
hoiseradish 
cold 
brown 
Trationme 
Jobster 
Lyonnaise 


ue of anchovies 
bonne bouche 
clams 
Clamart 
codfish 
crabs 
hard 
Kioto 
crayfish 
game 
grouse, Diana 
Halibut 
Harriman 


INDEX 


641 
7 
2825 
2793 
256 
526 
1030 
an 
769 
2827 
1107 
1316 
89 
1673 
2570 
574 
2701 
1662 
677 
2719 
Hs 
I 

6 
1087, 
rad 
1440 
1456 
681 
1066 
yoo. 
2272 
1263 
2184 
879 
4 
1967 
1323 
48 
16 
2911 
184 
1460 
592 





SOUPS 


Sauce, Madeira 


mayonnaise 
Moréno 
tarragon 
mint 
Mornay 
Montebello 
mousseline 
mushroom 
fresh 
mustard, for fish 
Nivernnise, garnishing for beet 
Normande 
Olive, 
onion 
oyster 
orange, cold 
paisley 
Pérjgueux 
Picad 
piquante 
plum 
poivrade 
port wine 
Tayigote 
cold 
Remi 
remoulade 
Robert 
salrii 
St. Gathard 
shallot 
Siberian 
shrimp 
soubise 
eupréma 
tarragon 
tartare 
tomato 
Udaipur 
vert-pré 
Villeroi 
vinaigrette 


1336 Bisque of lobster 
1086 


1557 
2.92 
ator 
1785 
1208 
858 
338 
1gor 
ugk 
443 
2942 


with celery 
Julienne 
with quenellea 
and shrimps 
marinitre 
mussels 
jardiniire 
oysters 
Capucine 
Naseau 
plekerel 
prawns, Carolina 


1444 Bisque of scallops 
1622 shad-roe 

B15 shrimps 

2856 amelts, ‘Trouville 
1752 Broth, beef, Anglaise 
2179 beetroot 


3148 with cream 

578 chicken 

oo with rico 
qto6 tomate 
2006 cold 

ost celery 

1985 cold 

8o clam ; 

2524 with rice 
1916 cold 

2073 Chantilly 
225s fish, with sago 
1776 Janib, with barley 
2075 esperance 

sgt mutton 

404 in cups 
2293 Grecian 

418 Tndienne 
ants okra 

1090 oyster, in cups 
2649 Chantilly 
qiny tomate 


1667 parsley 
2164 radish 
2059 tomato 
1538 ven! in cupe 


1808 with rice 
916 aux Racinca 
Jor white 


2612 Consommé, Adelina 

24g8 —Afrienine 

2166 Algerien 

1964 American 

3292 Andalouse 

174t Argenteuil 

2864 Bonsselet 

2316 Bourdalouse 

109 bourgeoise 

343 Brunoice 

2199 with barley 

2783 with Semolina 
595 Celestine 

2959 au cerfeuil (chervil) 

1564 chatelaine 

1607 chiffonade 

1641 Colhert 

ag6r Colombo 

154o croute au pot 
ye in cups 

1got cold 

926 Deslignac 

2670 diablotins 

2652 Doubourg 

agG farina 
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2823 Consommé, fermitre 
688 flamande 
4075 game in cups 
469 imperatrice 
1793 imperiale 
2061 Infanta 
ayy with Italian paste 
267 Julienne 
1989 aux Lazagnes 
2494 with lettuce 
3055 Lyonnaise 
79 aux macaroni 
2221 magenta 
2118 Massena 
734 Milanaise 
2270 Montmorency 
1949 Napolitain 
1686 Nivernais 
663 with noodles 
2742 Piedmontaise 
2697 Portugaise 
1638 princesse 
87 ‘printanitr 
1937 printemps 
1063 profiteroles 
2001 Rachel 
1127 aux ravioli 
2406 Renaissance 
08 with rice 
2535 ‘Rivoli 
3016 Rouennaise 
1025, royale 
1897 Russe 
1315 bago 
1467 semoule 
1844, aux spaghetti 
2574 —-Suddois 


1158 Talma 

163 tapioca 
1397 tomate 
2983 veneur 


2912 vert-pré 
1435 villageoise 
3ur White House 
1746 Cream of almonds 
1094. Amazone 
1694 artichokes, French 
401 Jerusalem 
22 «© asparagus 
1225 Aurore 
849 «barley 
3146 Joinville 
1919 beetroots 
2678 Kalamazoo 
1239 cauliflower 


celery 
pa Chicken 
2763 chevreuse 
3008 Frangaise 
2487 chicory 


1054 


2235 Cream of corn, New Orleans 


2877 tomate 
3 croutons (bread) for soups 

1800 cucumber 
3043 piincease 

Bo4 Reine 

1458 duebe sse 

24) Layptcane 
2350 gleen wheat 
3130 grcen peas, St. Cloud 


2045 Japanese 
2552 Teoks 


2445 Royale 
232 lentils, mayor domo 
agko with sorrel 
1497 Lettuce 

4069 demidoft 

iso mushrooms, fiesh 
1839 Nanutua 
4oyb rice att cerfeurl 
2479 Japanese 

2446 wyal, for soups 
1489 sorrel 

138s spmach 

966 boubise 

142 St. German 

1974 au Lut Pamande 
1957 of strmg beans 


1187 Potage allemanie 
2354 Alsacien 

1218 ambassadeur 
2091 Argentine 
agit Armonville. 
1902 Attaguon 


1382 Artois 

2704 Auvergnat 

2527 bagration 

2303 Bakank Psorbarsi 
2bqt Odensa 

2339 Balmoud 

2756 baraquine 


1481 Basque 
qian Belgium 


2904. bomne-dame 

2468 Bolivien 

2893 borsh polonaise 
1847 houillabaisse 

1703 Bresilien with cherries 
5 cabbage 

2240 Piedinontaise 
2490 Rovennaise 
1042 with calves’ feet 

2665 Calves? tails, alloma 

2367 Tierlin style 


2684 Catherine 
2543 celery, espagnole 


2999 knat 
‘724 au lait Pamande 
agkr chicken, Austtalian 


3089 Bavaroiov 


INDEX 
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244 Potage, chicken, chiffonnde 


2849 Eaglih style 
2437 Hollandaise 
2053 pectoral 

2557 okra, Héarnatee 
1418 Locomnut 

1981 chasseur 

1474 Hongkongoise 
1929 ‘Turque 

331 chowder, clam 

198 fish 
2441 oyster 

1002 Tokio 

2253 stew, Boston style, with celery 
2853 with celery 
1781 Clam, Parisienne 
1254 Clotlulde 

2024 Constantinople 
2128 county family 
742 Coclkio-Leekic 

R38 couninette 

1516 cream, Reine 

1177 cressoniére, THinois 
2147 croute au pot 


1769 Dublin 
2691 Dobruska 
$70 economicae 
651 Lspagnole 
518 Faubonne 
895 chiffonade 
188) “Belicie malgre (lean) 
3064 fermidte 
2596 Tanklin 


1842 gabore, with cucumbers 
1401 au giatin 
2g2h Claremont 


2917 Gasconien 
1242 giblet, Anglaite 
2085 guimba, arkequin 


1547 lit aux asperges 
6 Créole ee 
1722 of chicken 
1655 Tigyptionne 
1273 with frogs’ logs 
2485 Nomande 
1876 Glasgow 

Bis lié, Parmentier 
119 Lonisianane 
1825 St. Gemun 
1053 with tore 
4133 aux herbes, hé 
2870 Italienne 


481 Jackson 
2514 Jardinigre 


2618 au Tait Pamande 
2402 lamb, Piodmontaise 
1235 au laid, ménagere 
2585 leeks au gratin 


1648 lentils, Montagnardg 
2645 lemon lid 


2261 Potage, lettuce with peas 


2778 Jivomen 
427 lomballe 
2440 long a 
yout Lucienne 
2007 du tundi, Monday soup 
1312 Lyons 
2500 macaroni maigre (lean) 
1944 Mane Louise (lean) 
2770 meunidre 
1869 Mikado 
182, minestra, Milanais? 
114g Picdmontasse 
799 Mongole 
997 Montglas 
2110 mousquetaire 
605 mulligatawney, Benares (lish) 
2882, Mudlier Chandra 
4150 Chitty 
2286 Mab, Hla Byaw 
370 Manila 
2022 Osaka 
2208 Saigon 
228 Young 
2636 Youshimini 
1660 mutton, charcutitre 
1728 Julienne 
» 2158 Mussulman 
2607 Nivernane au Parmesan 
2849 Nimvir 
go4h noodles, Sardaigne 
1426 okra, Milanatse 
05g Richmond 
1423 Oforannaise 
ROY onion, bourgeoise 
m1hy au gratin 
2143 originale 
1423 osol polonaise 
$35 oyster 
1319 Boston style 
2gyt Frangaise 
2394 oukha 
2277 ox cheek, Anglaise 
any tusk 
TOR au pain 
W449 Parisienne 
igto smote, Italian, with tomate 
134 with milk 
387 Paysnnne 
105 pepper-pat 
2038 country btyle 
870 petite marmite 
3087 pickerel, marmitre 
Ry pilaf, Turque 
2508 potato with vermicelli 
766 pot-au feu, Mexicane 
2802 vielemade 
qian Porto Rica 
your printanior 
2189 grenat 
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2807 Potage, Provengale 


1363 pumplaa 

27D tice with curry 
503 Smyrna 

2710 Rouennaise 


993 sago, Turmoise 
jour San Diego 
1994 St. Nazaire 
2811 St. Augustin 
2995 St. Ouca 
2900 St, Sulpice 


413 Santé 

2476 spa 

2858 spaghetti with cream 
5199 semolina and sorrel 
2543, shin of beef, lié 

2936 soissons 

944 sorrel : 
1588 with rice 


674 soubise, Bretonne 
1883 Suisse 
2521 Suzon 
2430 svezksa shichee 
487 tomato, Andalouse 


1169 celery 
1037 parmentiér 

628 with rice 
2976 St. Louis 

827 with tapioca 

bo with vermicelli 
1670 ‘Tourin, Dordelaise 
2182 ‘Togo 
2747 techi Russe 

649 turtle green, Parcons 
1353 Enghsh style 
2100 tomate 


mock, Anglaise 
1613 veal, Indienne 
2468 vegetable, Hanovrienne 
24 velouté a riz 
2017 Venitien 


2737 vermicelli, Hoth an tuse 
2347 Indienn 

2231 with milk 

2631 tomate - 
2991 Suisse 


2983 vert-pré 
2841 Westphalien * 


285 Westmoreland 
1133 Purée of heans, hina 
2627 ted, Honolulu 
2659 of chestnuts 
1366 Colbert 

yoz conde aux ¢routons 
2462 conti 
1016 Crecy 
2009 Faubonne 
2422 Stanley 

518 Faubonne 

895 chiffonade 


tog6 INDEX 


2969 Purée of Inouye 
1429 Jerusalem 

* 13.46 of lentils 
2531 Bronoise ~ 1 
3093 Lucernoise . 
2798 orientale 


2029 oyster plant 
1932 Parmentidr 
. 2838 parsnips 
1598 peas with vermicel 


653 Balotine of, with purée of sorrel © 
1446 Blanquette of 
2509 Breast of, Florentine 

967 Marseillaise 
2258 Calf’s brain, fried, brown butter 
1765 fried 

202 Horly 
2858 feet, Lyonnaise 

sor head haw to cook 


1685, Fribourgeoise 

59% vinaigrette 

WS liver, with bacon 

1197 devilled with bacon 

989 meunitre x 
810 minute 
2668 TLyonnaise 

737 Chops, chasscur ot 


829 Deleier 
2419 Don Fulano 
2868 aur fines herbes 
i 





2 i ele “ol; bourgeoisa 
1754 with cépes 


oH with sorrel 
kidneys, broiled 
ee with wine sauce 


11g loin of, Champeau 
2548. mignons of, Bordelaise 
2794 with glazed onions 
584 noix of, fermiire 
2765 —_ paupiettes of, Toscano 
2400 Stockholme 
1167 pot-pic, Hongroise- 
485 Rack of, Bretonne 
1833 with braised onions 





* 2818 Purée of potatoes, chilfonade 


2172 prunes: 
2950 of rabbit 


9373 xsorrel, with peas 


1307 soubise ; fe 

A321 | equash, green 

27SE tomate, with Julienne 

1760 . with paste 

1815 turnips, tomaté 
VEAL ' ; 


26y2 Rowdlle of, Chipolata 

2597 fricandeaw 

1481 Roulade of, hourgeaise 
642 Sweetbrends, Alice 


42 Réaenaise 
958 Bercy 
128 with carrots 
1906 en casserole 
24 Cheron 
AT% cocatle 
1804 an Porto 
888 coquilles of 
23.63 cromiskics of 
2522 cutlets of, Périgneux 


1853 Seitora Diaz 
2326 escalopes of, with peas 
2407 Villeroi 
2318' — Espagnole 
B17 estouffade 
4323 lverett 
3099 «en fricandeau 
1969 au gratin 
1580 Hongroisa 
33 how to blanch 
1706 Lafayette 
2378 macédoing 
2896 Monroe 
1029 Montebello 
2963 fried 
1641 sautds with mushrooms, fresh 
1298 Périguens 
249k Potter 
1457 Root 
4059 Schwerin 
1743 timbales of 
414 ‘Taarina 
3159 Vittort Enunanuel 
1237 ‘Yendron of veal, with glazed onions 
2165 Timbales of yeal, Milanaise 
2agt ‘Verrine of veal and han 
218 ‘Thon of veal 
1125 ‘Tongues, Italienne 


1sg0 en papillotes 
2540 au Tisatta 
7 braisé and spinach 


15 Vienna schuitzels 
1437 Vol au-vent of, Godiveau 


INDEX 


VEGETABLES 





2y97 Cabbage, stuffed 

2724 stuffed Russian 

101) Cardoons, gratings, Suisse 
ahs Carrots, bourgeaise 

1264 now, Colbert 

1936 tatire Phdtel 


66 ee fried - 1868 Carrots and peas 
2890 grilled 540 old and peas 
1211 Artichokes, Barigoule a 894°. Vichy 
242 bottoms - 1161 Cauliflower, beignets of 
git poivrade 1221 cream sauce 
554 Jerusalem 2095 fried with cheese 
2819 *Espagnolg [91929 au gratin 
2202 persillade ) 853° ©. Hollandaise 
2140 Rissolés - 210 mousseline satice 
919 Asparagus, Béarnaise sauce, . 807 polonaise 
~ 1907 fried, Béarnaise sauce 1393. purée of - 
1495 cream sauce 631 sautés 
1485 Hollandaise sauce 359 Celery, braisé 
1756 * polonaise ~ 2720 Genevoise 
1526 Swiss 2773 souflté 
442 Hollandaise sauce 2654 Cépes 
1276 mousseline sauce 1755 Provengale 
1923 mayonnaise sauce, cold 2795 Chestnuts, glazed 
1482 Vinaigrette nig purée 
2203 canned 2962 timbales 
1252 tips, fresh 2625 Chicory purée 
1604 in cream 1864 Corn, boiled 
3183 tips, canned, with butter B24 sauté 
1494 Beans, butter 2324 in cream 
353 lima 2187 Créole, sauté 
2343 bonne femme 446 fritters, for chicken, Maryland 
1444 in cream , 2386 Toasted 
264 Hollandaise 2144 sauté 
1938 fresh 789 stewed 
2542 fermitre 2459 Combination of Vegetables 
ais aux fines herbes - 1108 Cucumbers, Béchamel 
aay fourangelle 2633 Bombay 
ays Stanford 1715 fried 
95 ageolet 2041 purée of 
1369 Créole 1737, Romaine 
2712 Frenchy Cubanalse 2428 sautés 
1968 enute, tarragon 3°94 in cream 
1247 red, Bourguignonne 547 Lyonnaise - 
4yt utting, Anglaise yooz Cumberland purde c 
149 au boutre 1849 Eggplant, Bordelaise -* 
2685 étavés 2136 broiled Fa 
1579 fresh, au beurre 460 fried 
2004 with corn go8 in Julienne 
+ 4109 nvisette 2732 Lyonnaise ‘ 
2242 Orleannaisn 1778 + Sacramento 
2069 Paloise 7194 with fine herbs 
ar14y polonaise 1940 sauté, minute ° Dies 
1046 and peas, panachés 1410 —and_ tomatoes, Athenienne 
80 poutette, 2306 stuffed with anchovies 
ate white, Bretonne 256, Marseillaise 
424 for pork and beans 306 Provengale ’ 
1892 purée pa Turque 


fritters, Baltimore 
oe Hindoostan vegetables 
235 Hominy, fried 
65 Jardinitre for garnishing 
2762 Leeks, devilted 
2244 Lettuce, brais¢ 


“be ‘| INDEX 





: hab Lettuce, stuffed. >| 618 Sprouts, Brussels 


os-huhgg Macédoine of, vegetables - “2883 with brown butter 
276 Mirepoix of, vegetables go18 and chestnuts 
1824. Montmorency, -vegetables 2664 Squash, mashed 
1278 Mushrooms, fresh, with butter 516 Succotash 5 
4058 fresh, broiled 2090 fresh 
gus in bells, “sous cloches”” 2820 Tomatocs, American 
1698 au gratin > - . “84, baked 
1803 stuffed 2 2031 Bock 
2104 Okras, Andalouse 4 1636 broiled, plain 
1531 Créole 1952 €arolina 
2239 in cream Za , 1287" on crusts . 
2834 aul gratin . 4 for eggs and omelettes 
2637 ° Virginia 2598 Florentine 
2844 Oriental Vegetables . 2582 Marseillaise 
g10 Onions, fried 2953 ménagtre 
295 Spanish, fried 7 881 en ragout 
2990 baked 2193 and rice au gratin 
1545 boiled, cream sauce <, 2295 - Suisse 
12g glazed | 7 40 stuffed 
1343 smothered : gt stufling for 
289 Oyster plant, sauté with butter 2225 ‘Trevise- 
1840 in cream 2368 Turnips, glazed, demi-glace 
. 968 fried : 1720 Spanish style 
2210 + Italicnne 2906 yellow, mashed 
mag Poulette 2817 Paste, gnocchis, Italienne 
1650 tomato sauce 2658 Russian style 
1795 Panada bread §03 Macaroni au beurre 
2800 Parsnips, fried 386 in cream 
35 Peas, green 160 au gratin 
2078 Avignonnaise 385 how to cool 
2563 . Basquaise 3OK4 Italienne 
1519 fresh, with butter 215% polondise * 
781 French, with butter 1023 Sauveterre 
1606 Suisse 
1932 in timbales 


333 Noodles, with butter 
1311 with brown butter 
238 with cream 
2453 with tomatoes 
334 how to prepare 
11274 Ravioli 

1508 Spaghetti, au gratin 

1s Italienne 

352 Milanaise 

1433 Napolitaine 

299 Paysanne 





S 1 938 polonaise 
Valenciciine” 2436 Vermicelli, an gratin 
5a timbales for garnishing 196 Potatoes, allumettes 
225 Risotto, Picdmontaise 2688 Alfonso 
654 Sorrel, purée of : 1491 Ancienne 
1767 Spitzcles for garnishing 84 Anna 
247 Spinach, Anglaise 185 Anglaise 
399 with cream ‘ 684 baked 
2243 demi-glice 2250 balls, Persillade 
31334 Martha A , 886 bateau 
2621 soubrics of 2841 batonnets 
2063 timbales of z oor Béarnaise 


4763 au veloute — : 269 Bellinzonaise 


$93 Potatacs, Bernoise 


493 
149i 
1190 
1220 

763 

oF 
1344 
1085 
1398 

123 

aya 

208 
2374 
2093 

905 
2680 

39° 
anny 

39° 
244 
2242 

415 
a8 

898 

935 


570 


» 66. 

! rt 

"Ig 
: 

242 

348 


2386 
1843 
TOs, 
fen 
1491 
220 
1973: 


1758 


1529 
50 
26 

1134 

1074 

512 
799 

1216 

1680 

3B 52 


+904 


* bignon 


Bohemienne 

Bordelaise 

Brqbant 

Bretonne 

brioche 

broiled 

with butter 

with brown butter 

Chassepot 

Chateaubriand 

chateart 

Christiani 

Colbert 

Copeaux 

en coquilles 

croquettes : 
with Parmesan cheese ° 
plain, . 
of, with spinach 

in custard 

dauphine 

Delmonico 

Demidoff 

Dijonnatag, 

Duchesse * 

economic 

aux fincs herbes 

fondantes’ 





», foultées 


Prench, fried 
fried, German 
en quarticrs 
fritters 7 
Garfield 
au gratin estragon 
au geatin, with anchovies 
astronome 
hashed in cream 
au gratin 
brown, Moreno 
Lyonnaise 
eautées 


. Hollandaise at 
“ Indienne 


Tealienne 
jacket 
Julienne 
au lard 
Laure 
Lisbonne 
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372 Potatoes, lorettes 


B Lyonnaise 
859. Macaire 
giz maitge Photel * 
178 mashed 
813 brown 
2935 Maria 
| 1044, marquise 
2459 ° Mignonne 
A 453 Mount Vernon 
+ 2191 Nanette. .- 
427 noisettes 
851 Normande 
174 O'Brien 
(its pailles (straw) 
710 Parisienne 
1696 Parmentitr 
63 persillade 
1705 Philadelphia balls 
* 1008, polonaise 
647 Pont Neuf 
1549 poulette. 
|, 686 en quarticrs 
2121 rissoldes 
156 Saratoga 
195 sautées * 
533 Savoyarde e 
2024 show 
1198 soufllées 
2905 soultlées of 
a8ig' — souvics of 
110 stewed | . 
1404, stuffed 
2656 with anchovies 
4 sweet, baled 
1161 in cream 
116 Sried 
3039 Gerniaa, fried 
820 grilled 
1081 in purée 
: 1092 * Lyownaise 
ite fe 2884 smutées: 
a 4157 souftiden ee 
z 2102 “white” timbales 
= 946 Vauban 
*6s Vaudoise 
1565 vert-pré 
165. Viennoise 
“995 Voisin 
150 villageoige 
252 Windsor 








